
 

 

 

 
T O D A Y’ S   S P E C I A L S 

 
 

CHEF’S PIE 
| 

Steak & Ale Puff Pastry Pie - mash or triple cooked chips, Tenderstem & gravy - £17 
 

BUTCHER’S BANGERS & MASH 
| 

3 Daughters farm Lincolnshire Sausages – chive mash, seasonal greens & gravy - £17 
 
 

CURRY OF THE WEEK 
| 

Lamb Madras (hot) –slow braised lamb shoulder in a rich tomato-based gravy with 
coriander and served with basmati rice- £19 

 
 

STEAK OF THE WEEK 
| 

10oz Picanha – Café de Paris butter, confit plum tomato, tempura spring onions, triple 
cooked chips or Dauphinoise potato -£22 (gf avail) 

 
 

PLANT BASED SPECIAL 
| 

Chickpea & Spinach Filo Pie – roasted new potatoes, gravy & Tenderstem- £17. 
 

VEGGIE OPTION 
I 

Fresh Pasta – seasonal mushrooms, brandy & tarragon cream sauce, truffle oil, grano 
Padano (can be prepared vegan) - £17 

 
 

DESSERTS 
| 

Mulled Plum Pavlova – Chantilly cream, fresh berries, mulled plum coulis - £9 
 

Please do speak to your server if these options do not meet your dietary 
requirements. 


