
If you have any dietary requirements or are concerned about food allergies, e.g. nuts, you are invited to ask one of our team members for assistance when selecting menu items.
Should a vintage be exhausted, the next vintage will be offered. All wines listed are between 8% and 15% abv. Alcoholic beverages are only available to people aged 18 or over.

Wines sold by the glass are available in 125ml and 250ml on request. Tap water is available on request.
All prices include VAT at the current rate. Gratuities are discretionary.

SNACKS & SHAREABLES

Caesar salad 10.00
Parmesan, croutons,
anchovies baby gem

3.50Add grilled chicken 
Add grilled salmon 5.00

Confit duck salad 12.00
Watermelon, mint, cucumber

Pappardelle pasta 12.00
Mozzarella, Roma tomatoes,
field mushrooms

Beef ragu linguini 12.00
Parmesan & thyme breadcrumbs
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4.00Sweet potato wedges 

3.50

4.00

3.50

Golden fries 
Dressed salad 
Sauté mushrooms 
Thyme & shallots

Battered onion rings

Sandwiches
Served on white or wholemeal bloomer

Roast chicken 7.50
Tomato, lettuce, pesto mayonnaise

Barbers cheddar 7.00
‘Rubies in the rubble’  
spiced tomato chutney

Poached salmon & avocado 8.00
Crème fraîche, rocket

Triple turkey club sandwich 11.50
Bacon, lettuce, tomato, mayonnaise

Slow cooked pulled duck 9.00
Hoisin sauce, crispy vegetables, 
flour tortilla

Grilled pizza dough, topped and baked

Classic Mozzarella
& tomato 12.00

Brisket beef 13.00
Bourbon BBQ sauce,

roast shallots

Chicken & pancetta 13.00
Pesto & rocket

Chargrilled

P I Z Z A

Chocolate brownie sundae 6.50 
Vanilla ice cream

Raspberry meringue 6.50
White chocolate cream

6.50Sticky toffee pudding 
Toffee sauce, vanilla 
ice cream

6.50Vanilla cheesecake 
Raspberry coulis

5.50Ice cream selection
Vanilla, chocolate, 
strawberry

Regional cheese plate 8.50
‘Rubies in the rubble’
chutney, biscuits

Sharing platter 13.50
Mozzarella, hummus, chilli wings, 
salt & pepper squid, pitta chips

Sriracha pork belly skewers 10.50
Cucumber & mint salad

Hummus 6.00
Pitta bread, vegetables

6.00Seasonal soup 
Bread roll, butter

Severn & Wye Smoked 7.50 
Salmon on toast
Poached egg, watercress

Salt & pepper squid 7.00
Paprika dip

Sumac, chilli & lime 7.50 
chicken wings
Crème fraîche

Odeiga spiced 14.50 
chicken burger
Avocado, rocket, mayonnaise

Grilled pork T-bone 17.50
BBQ butter, summer slaw

Sticky slow-braised 14.00
beef ribs
Pearl barley, thyme, spinach

Butter chicken 14.00
Rice, naan, coriander, yoghurt

Fish ‘n’ chips 13.50
Atlantic Cod, crispy batter, chunky 
chips, buttered peas, tartare sauce

Pearl barley 12.00
Creamed leeks,  
mozzarella, parsley

Peppercorn sauce 2.00

Red wine sauce 2.00

British Isles dry-aged, grass fed select beef 
cuts. Grilled plum tomato, mushrooms, 
watercress, chips

220g Sirloin steak 23.00

250g Rump steak 19.50

225g Prime beef burger 14.50
Crispy bacon, Barbers cheddar,
tomato pickle

Sauces

GRILL

HOT DRINKS

Half Pint

2.25 4.50

2.00 4.00

2.40 4.75

2.25 3.50

DRAUGHT
Stella Artois 

Becks Vier 

Guinness 

Tennents 

Belhaven Best 2.25 3.50

BOTTLED
Heineken 3.95

Budweiser 4.30

Stella Artois 4.30

Becks  4.30

Peroni 4.60

Becks Blue 3.50

Bulmers 5.50

Stella Cidre 5.50

BEER & CIDER

WHITE
Bespoke Chenin Blanc   21.95
Western Cape, South Africa 2014/15

Pontebello Pinot Grigio   22.75
Australia 2014/15

Short Mile Bay Chardonnay   23.50
2SE Australia 2014/15

Errázuriz Sauvignon Blanc   28.50
Casablanca, Chile 2014/15

Picpoul de Pinet Domaine St Anne   28.50
France 2014/15

Robert Mondavi Twin Oaks Chardonnay 28.50
California 2014/15

Vidal Sauvignon Blanc   31.95
Marlborough, New Zealand 2014/15

Mâcon Villages, Louis Jadot 35.95
France 2014/15

Leiras Albarino   38.95
Rias Baixas, Spain 2014/15

RED
Short Mile Bay Shiraz   23.50
SE Australia 2014/15

Granfort Merlot   24.50
Pays d’Oc, France 2014/15

Nederberg “The Manor”, Cabernet Sauvignon   26.95
South Africa 2014/15

Robert Mondavi Twin Oaks, 28.50 
Cabernet Sauvignon
California 2013/14

Portillo Malbec 28.50
Valle de Uco, Mendoza, Argentina 2015/16

Côtes du Rhône 29.50
Les Abeilles Rouge, Jean-Luc Colombo,
France 2013/14

Don Jacobo Rioja, Crianza Tinto 30.95
Bodegas Corral, Spain 2010/11

Waipara Hills Pinot Noir 38.95
Central Otago, New Zealand 2014/15

ROSE
Château La Gordonne 30.95
Provence, France 2015/16

WINES

SPARKLING
Galanti Prosecco Extra Dry 31.95
NV, Italy

Moët & Chandon Impérial 63.95
NV, Champagne

Moët & Chandon Rosé Impérial 77.95
NV, Champagne

175ml

125ml

250ml Bottle

Pepsi / Diet Pepsi, 330ml 3.00

Tonic Water, 200ml

J2O, 275ml 2.75

Britvic 55, 275ml 2.95

Red Bull, 250ml

1.75

Fresh Fruit Juice 
Fruit Shoot

Short Tall

Latte 2.70 3.00

Cappuccino 2.70 3.00

Mocha 2.70 3.00

Caramel Macchiato 2.80 3.10

Americano 2.15 2.45

Espresso 2.10 2.70

Tazo Tea 2.00 2.30

Hot Chocolate 2.70 3.00

Syrup 50p

 5.25 7.35 

 5.35 7.60 

 5.60 7.95 

 6.70 9.60 

 6.70 9.60 

 

 7.50 10.65 

 

  9.10 13.00 

 5.50 7.85

 5.75 8.25 

 6.35 9.00 

  
 

 6.70 9.60

,  

 7.25 10.40

 9.10 12.85

 7.25 10.40

 5.35

 10.65

3.75

Gluten Free bases are available

2.25

Solo Doppio

2.50

3.95

2.50/4.75Strathmore Still/
Sparkling, S 330ml / L 750ml

(Only available before 6pm.)




