
MAIN MENU 

Nibbles…   

- Garlic & sesame tiger prawns       £5 

- Marinated martini olives (v)          £4  

- Aerated pork crackling, pickles      £5 

- Panko halloumi fritters & chilli jam (v)      £5  

- Fried falafel & smoked garlic hummus (v) £5 

- Toasted brioche, balsamic & olive oil (v)   £4 

- Garlic flatbread (v)       £4 

Sandwiches… (Lunchtimes only)  

- Fillet steak, caramelised onion & smoked cheese         £10  

- Wiltshire ham, mustard mayonnaise                                £5  

- Tuna, sriracha, spring onion and cheese melt              £7 

- Panko halloumi, sun blushed tomatoes & chilli jam (v) £7 

- Cumberland sausage, crisp shallot, pan gravy                 £8                        

- Chicken & bacon, pepper sauce                                         £7 

- Add a bowl of soup or chunky chips                                £2 

 

To Start…  

- Homemade soup of the day, oven dried garlic & herb croutons, chive oil (v)       £5  

- Marinated goats cheese, caviar, cucumber, pea shoots, wasabi mayonnaise, crisp bread     £7  

- King scallops, poached apple, apple gel, apple carpaccio, crackling, micro greens     £10 

- Boneless braised beef rib, BBQ glaze, crisp shallot, burnt corn, baby leaf       £8 

- Open wild mushrooms, garlic & truffle lasagne, toasted brioche crumb (v)                                        £7

 

The Main Event… 

- Herb crusted cod loin, heirloom tomatoes, cucumber & basil consommé, asparagus,samphire & chive emulsion  £18  

- Smoked tofu, courgette, honey roasted baby apples, coriander, burnt cauliflower, foraged herbs (v)    £14  

- Lamb rump, smoked potato, olive textures, goat’s cheese pearls, crisp baby gem lettuce, red wine reduction   £19  

- Skin on chicken breast, tarragon fondant potato, pickled rainbow chard, blackstick blue & walnut, tarragon oil   £16 
 

The Usual Suspects… 

- Cumberland sausages, buttered mash, sautéed greens, pan gravy        £10 

- Whitby breaded scampi, hand cut chips, caper mayonnaise, marrow fat mushy peas      £10  

- Steak and ale short crust pie, hand-cut chips, green kale, pan gravy        £10 
 

Salads & Pasta… 

- Charcuterie, olives, flat bread, hummus, oak smoked cheddar, pickles       £12  

- Tomato, garlic & herb linguine, mussels, tiger prawns, capers, spring onion, anchovies      £14  

- Moroccan couscous, yellow & green courgettes, apple, pickled raisins, viola petals (v) (add chicken +£4)   £12 



Hot Rock Steaks… 

All our steaks are served with tomato, confit mushroom, pea shoots and chunky chips. Upgrade to sweet potato fries 

for £1.50 extra. Get your steak pan fried in the kitchen for £1.50 extra. 

- 6oz 50 day dry aged rump steak   £12 

- 12oz 50 day dry aged rump steak   £18 

- 10oz 70 day dry aged marbled sirloin steak  £22 

- 10oz 50 day dry aged rib eye steak                 £20 

- 8oz Centre cut fillet steak                        £22 

- 3 garlic & sesame tiger prawns              £5 

 

Our Signature Steaks… 

All our steaks are served with tomato, confit mushroom, pea shoots and chunky chips. Upgrade to sweet potato fries 

for £1.50 extra. Please note that these steaks are not available on our hot rock. We only carry a very limited number 

of these steaks in stock so we may unfortunately run out. 

- 16oz extra mature, T-bone steak                £25 

- 20oz Chateaubriand (perfect for 2 people)          £45

- 35oz Cote de bouef (perfect for 2 people)          £50 

- Add one of our signature steak rubs: smoked rock salt or rosemary, thyme & pink peppercorn              £1.50 

 

Sauces…

- Peppercorn     £2.50  - Red wine     £2.50 - Blue cheese     £2.50 

 

Sides… 

- Garlic & sesame tiger prawns                 £5 

- Beer battered onion rings (v)                £3  

- Tender stem broccoli & miso (v)               £3.50  

- Asparagus & sesame (v)                £3.50 

- Garden peas & pancetta        £3 

- Chunky chips (v)         £3 

 - Sweet potato fries (v)         £3 

 - Garlic flatbread (cheese/tomato +50p)(v)  £4 

 

For the little ones… 

All our children’s meals are homemade using quality fresh ingredients 

- Chicken goujons & chips            £7 

- Cheese and tomato flatbread pizza           £7 

- Mini Cumberland, mash & gravy           £7 

- Battered fish & chips             £7 

 



 

 

SUNDAY MENU 
2 COURSES - £14 | 3 COURSES - £17 

To Start… 

- Homemade soup of the day, oven dried garlic & herb croutons, chive oil (v) 

- Srirache & sesame glazed chicken, salad & dressing  

- Garlic roasted wild mushrooms, toasted brioche, cream & tarragon reduction (v) 

- Black pudding, crisp pancetta, hens egg, pepper sauce 

- Goats cheese & beetroot salad, sun blushed tomatoes, garlic and herb croutons (v) 

 

Mains… 
- Roast rump of aged beef, roast potatoes, seasonal vegetables, pan gravy, Yorkshire pudding  

- Cod fillet, buttered new potatoes & chive, English leaf salad, basil emulsion & aged balsamic 

- Chicken supreme, ratte potatoes & spinach, red wine reduction, pea shoots 

- Pesto gnocchi, parmesan, pumpkin seeds & chilli (v) 

- 8 hour braised belly pork, cauliflower puree, wholegrain mash, wilted greens, pan gravy, crackling 

 

Hot Rock Steaks… 

- 6oz 50 day dry aged rump steak    - 12oz 50 day dry aged rump steak (+£4.50)  

- 10oz Marbled Rib eye steak (+£6)        - 8oz Centre cut fillet steak (+£8) 
- 10oz 70 day dry aged marbled sirloin steak (+£6) 

Sauces…

- Peppercorn     £2.50  - Red wine     £2.50 - Blue cheese     £2.50 

 

Desserts…

- Banoffee cheesecake, caramel sauce, banana chips      

- Buttermilk panna cotta, caramelised hazelnuts, pistachio powder, blueberry compote    

- British strawberries & vanilla bean ice cream  

- Chocolate brownie, raspberry textures, vanilla bean ice cream, chocolate sauce        

- Cheese board, black stick blue, true grit cheddar & brie (+£3)  

- Duo of Gold’s ice cream 



 

 

WEEKNIGHT SPECIAL 
A MAIN MEAL & A DRINK - £9 

MONDAY-THURSDAY  

Drinks… 

- Small house red/white/rose wine         - House spirit & mixer  

- Pint of Stella Artois, Becks Vier, Magners Dark Fruit or Boddingtons      - Any soft drink 

 

To Start… 

Add any starter below for £4.75 or choose a starter from our main menu… 

- Homemade soup of the day, oven dried garlic & herb croutons, chive oil (v) 

- Srirache & sesame glazed chicken, salad & dressing  

- Prawn cocktail, baby gem, lemon 

- Black pudding, crisp pancetta, hens egg, pepper sauce 

 

Main Courses… 

- Fish & chips, caper mayonnaise, lemon, marrow fat mushy peas  

- Chicken supreme, ratte potatoes & spinach, red wine reduction  

- Pesto gnocchi, parmesan, pumpkin seeds & chilli (v) 

- 6oz 50 day dry aged rump steak on our speciality Hot Rock with chunky chips or sweet potato fries (£1.50 extra), 

  confit mushroom, tomato & pea shoots  

- 12oz 50 day dry aged rump steak on our speciality Hot Rock with chunky chips or sweet potato fries (£1.50 extra), 

  confit mushroom, tomato & pea shoots (+£4.50) 

Sauces… 

- Peppercorn     £2.50  - Red wine     £2.50 - Blue cheese     £2.50 

 

Sides… 

- Garlic & sesame tiger prawns                 £5 

- Beer battered onion rings (v)                £3  

- Tender stem broccoli & miso (v)               £3.50  

- Asparagus & sesame (v)                £3.50  

- Garden peas & pancetta        £3 

- Chunky chips (v)         £3 

 - Sweet potato fries (v)         £3 

 -  Garlic flatbread (cheese/tomato +50p)(v) £4 



 

 
 
 

DESSERT MENU 

 
 
Cheesecake                     £5.75 

 - Banoffee cheese cake, caramel sauce,  
banana chips 
 

Panna Cotta            £5.75 
- Buttermilk panna cotta, caramelised hazelnuts,        
pistachio powder, blueberry compote 

 
English Strawberries & Ice Cream          £5.75 

- English strawberries, vanilla bean ice cream 
 

Cheese Board            £9 
- Black stick blue, true grit cheddar, brie, frozen                          

grapes, shaved celery, poached apple, chutney, 

crackers 

Chocolate Brownie            £5.75 

- Chocolate brownie, raspberry puree, frozen    

raspberries, vanilla bean ice cream, chocolate 

sauce 

Duo of Gold’s Ice Cream           £4.50 

- Please ask for flavours 
 
 
 

 
TEA/COFFEE 

 
- Pot of Tea             £2.00 
- Black coffee            £2.00 
- White coffee            £2.20 
- Cappuccino            £2.20 
- Latte             £2.20 
- Moccacino            £2.20 
- Espresso macchiato           £2.20 
- Latte macchiato            £2.20 
- Espresso            £1.80 
- Double espresso            £2.50 
- Hot chocolate            £2.20 
- Baileys coffee             £4.50 
- Brandy coffee            £4.50 
- Irish coffee            £4.50 
- Tia Maria coffee            £4.50 
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