
 
Food Allergy? Please speak with a member of our team! 

SUNDAY MENU 
  1 COURSE - £14 | 2 COURSES - £18 | 3 COURSES - £22 

 

Starters…
- Chefs soup of the day, chunky bread & farm butter (v)   

- Creamy garlic mushrooms, truffle oil, crisp croutons (v)        

- Smoked haddock & crab fishcake, creamed leeks, parmesan, red amaranth    

- Black pudding bon bons, wholegrain mustard jus, red onion marmalade 

- King prawn, chorizo, garlic cream, toasted ciabatta 

 

The Main Event… 
- Roast rump of aged beef or chicken, goose fat potatoes, seasonal vegetables, Yorkshire pudding, pan gravy  

- Baked cod fillet, tenderstem broccoli, parmesan mash potato, parsley sauce   

- Chicken breast, chive potato, broccoli, porcini and mustard cream sauce  

- Beef Featherblade, root vegetables, whipped potato, pan gravy      

- Wild mushroom risotto, peas, white truffle, parmesan (v)  

      

Hot Rock Steaks… 

All our steaks are served with tomato, confit mushroom, pea shoots and chunky chips. 

- 6oz 50 day dry aged rump steak 

- 8oz flat iron steak [+£4] 

- 12oz 50 day dry aged rump steak [+£8] 

- 10oz 70 day dry aged marbled sirloin steak [+£10] 

- 10oz 50 day dry aged rib eye steak [+£11]                 

- 8oz Centre cut fillet steak [+£14]                         

 

Sauces…
- Cracked black peppercorn   £2.50       - Red wine reduction          £2.50 

- Port & stilton     £2.50             - Creamy porcini & madeira                        £2.50 

 

Sides… 
- Jalapeno poppers, sriracha mayo      £3 

- Beer battered onion rings (v)         £3  

- Creamy wilted spinach (v)       £3 

- Popcorn halloumi, sweet chilli       £5 

- Summer buttered vegetables (v)             £4 

- Panko king prawns                 £5 

- Teriyaki beef bites, chili, sesame       £5 

 - Garlic bread (add cheese +£1) (v)                 £4 

 

Desserts… 
- Lemon meringue pie, candied lemon, lemon & lime, raspberry pouring cream               
- Vanilla panna cotta, caramelised peaches, raspberry reduction, white chocolate shards  
- Pornstar martini Eton mess, meringue, passionfruit curd, Chantilly cream, prosecco jelly             

- Toffee & honeycomb cheesecake, toffee sauce     

- Duo of Gold’s vanilla bean & raspberry ripple ice cream    

   

 

 



 
Food Allergy? Please speak with a member of our team! 

WEEKNIGHT SPECIAL 
A MAIN MEAL & A DRINK - £10 

MONDAY-THURSDAY  
 

Drinks… 

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

- Bottle of Peroni/Becks blue           - Any soft drink 
 

 

To Start… 
Add any starter below for £5 or choose a starter from our main menu… 

- Chefs soup of the day, chunky bread & farm butter (v)  

- Creamy garlic mushrooms, truffle oil, crisp croutons (v)  

- Black pudding bon bons, pancetta crumb, caramelised red onion 

- Crispy cod bites, parsley sauce, crushed minted peas 
 

 

Main Courses… 

- Chicken breast, chive potato, broccoli, porcini and mustard cream sauce  

- Baked cod fillet, tenderstem broccoli, parmesan mash potato, parsley sauce 

- Beef, vegetable & Guinness pie, crispy onions, hand cut chips, mushy peas 

- Wild mushroom risotto, peas, white truffle, parmesan (v) 

- 6oz 50 day dry aged rump steak on our speciality Hot Rock with chunky chips, confit mushroom, tomato 

- 12oz 50 day dry aged rump steak on our speciality Hot Rock with chunky chips, confit mushroom, tomato (+£6.50) 
 

 

Sauces…

- Cracked black peppercorn   £2.50       - Red wine reduction          £2.50 

- Port & stilton     £2.50             - Creamy porcini & madeira                        £2.50 
 
 

Sides… 

- Jalapeno poppers, sriracha mayo      £3 

- Beer battered onion rings (v)         £3  

- Creamy wilted spinach (v)       £3 

- Popcorn halloumi, sweet chilli       £5 

- Summer buttered vegetables (v)            £4 

- Panko king prawns                 £5 

- Teriyaki beef bites, chili, sesame       £5 

 - Garlic bread (add cheese +£1) (v)                 £4 

 

 

  



 Food Allergy? Please speak with a member of our team! 

 
 

LUNCH MENU 
 

Starters… All starters are priced at £5 
- Chefs soup of the day, chunky bread & farm butter (v)        
- Creamy garlic mushrooms, truffle oil, crisp croutons (v)  
- Black pudding bon bons, pancetta, caramelised red onion, horseradish cream sauce 
- Beef cheek, horseradish and smoked potato croquette, celeriac puree, crispy kale, jus  
- Smoked haddock & crab fishcake, creamed leeks, parmesan, red amaranth  
    

Main Courses… All main courses are priced at £12 
- Beer battered haddock fillet, chips, mushy peas, tartare sauce, lemon wedge 
- Beef, vegetable & Guinness pie, crispy onions, hand cut chips, mushy peas 
- Chicken breast, chive potato, broccoli, porcini and mustard cream sauce  

- Featherblade of beef, buttered mash, root vegetables, jus 
- Award winning Cumberland sausage & mash, caramelised red onions, red wine gravy 
- Wild mushroom risotto, peas, white truffle, parmesan (v) 
 

Granary Subs… All sandwiches are priced at £8 - add a bowl of soup or chunky chips for £2 
- Salt & pepper chicken, peppers, onions  - Cumberland sausage, crispy onions 
- Piri piri rump steak, peppers, onions, melted cheese - Fish goujons, tartare sauce             
- Halloumi & sweet chilli (v)       
                    

Hot Rock Steaks… 

All our steaks are served with tomato, confit mushroom, pea shoots and chunky chips. 
- 6oz 50 day dry aged rump steak                      £10 
- 12oz 50 day dry aged rump steak                    £18 
- 8oz 21 day dry aged flat iron steak          £15 
 

- 10oz 70 day dry aged marbled sirloin steak   £24 
- 10oz 50 day dry aged rib eye steak                £25         
- 8oz Centre cut fillet steak                                  £28 
                        

 
 

£5 Friday Lunch Deal… 
 

Every Friday lunchtime get our amazing 6oz 50 day dry aged rump steak served on our hot rock for just £5! Or get a 
12oz 50 day dry aged rump steak for just £9.75! 
 
Add to your steak…. 

- Side salad  £1                           - Chunky chips          £1.50                  - Tomato & Mushroom £1 
 

Offer is only valid with the purchase of a drink! 
 
 

Sauces…
- Cracked black peppercorn   £2.50 - Red wine reduction           £2.50 
- Port & stilton     £2.50      - Creamy porcini & madeira                             £2.50 
 

Sides… 
- Jalapeno poppers, sriracha mayo (v)  £3 
- Beer battered onion rings (v)                £3  
- Creamy wilted spinach (v)   £3 
- Popcorn halloumi, sweet chilli   £5 

- Summer butter vegetables (v)        £4 
- Panko king prawns             £5 
- Teriyaki beef bites, sesame, chilli       £5 

 - Garlic bread (add cheese +£1) (v)        £4
 


