
 

 

 Pub Classics 
Starters 

Herbed Breaded Chicken Goujons with Aioli £6.90

    

Fish Cakes and Tartar with Rocket Leaves   £5.90

  

Crayfish and Chilli Risotto             £6.90 or £11.90 

   

Goats Cheese, Red Onion Empanada & Salsa ( V ) £5.90 

 

Baked Camembert, Rustic Bread & Sweet Onion Jam£10.95 

Suitable for 2 people 

 

Mains 
Calf’s Liver with Bubble & Squeak, Bacon  £12.50 

And Onion Gravy 

 

Cricketers Fish and Chips    £10.95 

With Classic Mushy Peas and Tartar Sauce 

 

Cricketers Cheese Burger with Melted Blue or £11.95 

Cheddar Cheese, Bacon and Chips 

  

Sausages, Mash and Onion Gravy  £11.90 

 

Beef Bourguignon and Mashed Potato   £12.95 

 

Chef’s Fish Pie topped with Mashed Potato  £11.95 

 

     Sandwiches              
Available Monday – Friday Lunchtime only 

All Sandwiches are served with Chef’s Crisps 

And Leaf Salad 

Available on Rustic Cut Brown or White Bread 

 

Hand Cut Ham and Chutney   £5.95 

 

Cheddar Cheese and Tomato   £5.50 

 

Crayfish and Marie Rose Sauce   £5.75 

 

 Minute Steak and Onion   £6.90 

 

Grilled Vegetables and Humous ( V )  £5.25 

 

   Pasta 
Beef Lasagne with Chips and Garlic Bread  £11.95 

 

Carbonara Linguine and Garlic Bread £5.95 or £10.95 

 

Macaroni and Cheese with Garlic Bread  £5.95 or £10.95 

 

Sides 
Chips      £2.95 

Mixed Vegetables     £2.95 

House Salad   `  £2.95 

A La Carte 

Starters 
Tomato, Bacon and Lentil Soup, Rustic Cut Bread  £5.90 

 

Smoked Haddock Kedgeree and Toasted Ciabatta £5.95 

 

Confit Duck and Beansprout Purse with  £6.25 

Warm Plum Sauce 

    

Pan Fried Chicken Livers, Toasted Ciabatta,  £5.95 

Roquette and Raspberry Vinaigrette 

   

Roast Aubergine, Courgette & Mozzarella Roll   £5.95 

With Roquette and Sun Blushed Tomato 

 

Pan Seared Scallops, Leek & Lemon Chilli Butter,    £8.95 

Mini Fondant Potato and Bacon Crisp 

 

Mains 
Slow Braised Lamb Shank, Mashed Potatoes £16.95 

With Green Beans, Baby Carrots and Minted Jus 

 

Slow Cooked Belly of Pork, Crushed Cider and £14.95 

Herbed Potatoes, Tender Stem Broccoli and Red Wine Jus 

 

Pan Fried Duck Breast and Confit Duck Leg  £16.95 

With Lyonnaise Potatoes and Green Beans 

 

Herb Crusted Baked Cod, Fondant Potato,    £15.95 

Curly Kale with White Wine and Chive Beurre Blanc 

 

Wild Mushroom, Chestnut and Feta Strudel ( V )  £12.95 

Parsley Mash and Port Wine Reduction 

 

Pan Fried Chicken Breast stuffed with Wild  £14.95 

Mushroom Mousse, Buttered New Potatoes and Baby Veg 

 

10oz Rib Eye Steak with Garlic Butter,   £20.95 

Roast Tomato, Field Mushroom and Chips 

 

Desserts 
Bread and Butter Pudding with Crème Anglaise £5.50 

 

Spiced Fruit Baked Alaska   £5.50 

 

Apple and Date Turnover with Crème Anglaise  £5.50 

 

A Selection of Ice-Creams    £4.50 

 

Chocolate Mocca Pot with Vanilla Shortbread £5.50 

 

A Selection of Fine Cheeses with Biscuits  £8.95 

And Chutney 

 

Please note that some of our Cheeses may be Un-Pasteurised 

 


