
plant-based twist on a classic favourite. Succulent jackfruit 
mimics the hearty texture of  steak, slow-cooked in a rich 
craft ale gravy with a hint of  black pepper for a robust, 
savoury flavour. Encased in a golden, flaky pastry, this pie 
delivers a satisfying, comforting meal that's perfect for 
vegetarians and meat-lovers alike.

JACKFRUIT & CRAFT ALE (GF,  V) 14.50

Tender chicken and savoury ham are slow-cooked with 
fresh leeks and fragrant thyme, all enveloped in a rich, 
creamy sauce. Encased in a golden, flaky pastry, this hearty 
pie offers a delightful balance of  flavours and textures.

CHICKEN & HAM (GF) 14.50

crafted with tender, slow-cooked chunks of  prime beef, 
marinated in a full-bodied craft ale for a deep, savoury 
taste. Encased in golden, flaky pastry, this hearty pie offers 
the perfect balance of  robust meatiness and the smooth, 
malty sweetness of  artisan ale.

STEAK & ALE (GF) 14.50

Cumberland sausages, two fried eggs & skin on fries.
SAUSAGE, EGG & CHIPS (GFA, VA) 10.00

SANDWICHES & BAGUETTES

Choose between topside of  beef, roast turkey, roast pork or 
nut roast. All roasts served with roasted potatoes, seasonal 
vegetables, gravy & Yorkshire pudding.

SUNDAY ROAST (GFA) FROM 18.00

Served in a warm brioche roll with horseradish sauce 
& gravy. 

ROAST BEEF BAP (GFA) 9.00
Served in a warm brioche roll with a side of  gravy, topped with 
cranberry sauce for the turkey and apple sauce for the pork.

ROAST TURKEY OR PORK BAP (GFA) 8.00

FRIES & SIDES

Melted mature cheddar, Monterey Jack cheese & 
nacho cheese sauce.

CHEESY SKIN ON FRIES (GFA, V) 6.50

Truffle mayonnaise, grated parmesan cheese.
TRUFFLE FRIES (GFA, V) 6.50

A bowl of  sage roasted potatoes, served with a 
side of  beef  or vegan gravy.

ROASTIES & GRAVY (GF,  VEA) 6.00SKIN ON FRIES (GFA, VE) 5.00

SUNDAY MAIN COURSES
Our mouth-watering burgers come with lettuce, 

gherkin, tomato and skin-on fries~.

Buttermilk fried chicken, American cheese, 
buffalo & blue cheese sauce.

BUFFALO CHICKEN BURGER 14.00

2 x 3oz smash patties, American cheese, 
Nineteen burger sauce.

CHEESE BURGER (GFA) 14.00

BURGERS & PIES

On Sunday our pies are served with roasted potatoes, honey 
& rosemary glazed carrots, buttered greens and a rich gravy.

(GF) Gluten Free, (GFA) Gluten Free Alternative, (V) Vegetarian, (VA) 
Vegetarian Alternative, (VE) Vegan, (VEA) Vegan Alternative. Please let us 
know of  any allergies, intolerances or dietary requirements before making 
your order. Not all ingredients are listed on the menu, and we cannot 
guarantee the total absence of  nuts or other allergens. Detailed 
information on allergens on all our menu items can be provided on 
request.

White, malted bloomer or brioche roll. with a choice of  fillings.

Cheddar (v), ham, tuna & sweetcorn, smoked bacon (vea), sausage 
(vea)

TOASTIES (GFA) 6.00

Smoked bacon, lettuce, tomato & mayonnaise on toasted 
malted bloomer. Served with a side of  skin on fries.

B.L.T (GFA) 9.50
Smoked chicken and bacon on toasted malted bloomer 
with mayonnaise, lettuce, tomato, red onion & cheddar 
cheese. Served with a side of  skin on fries.

CLUB SANDWICH (GFA) 13.00

Served in a warm baguette with a choice of  fillings.

Cheddar (v), ham, tuna & sweetcorn, smoked bacon (va), sausage 
(va)

BAGUETTES 8.00

Cold sliced ham, two fried eggs & skin on fries.
HAM, EGG & CHIPS (GFA) 10.00

Whole tail scampi served with chips, peas, lemon & 
tartare sauce

SCAMPI & CHIPS 14.00

Smoked chicken, crispy streaky bacon, herb croutons, 
and parmesan cheese tossed with fresh baby gem 
lettuce and our signature Caesar dressing.

SMOKED CHICKEN CAESAR SALAD 10.00 / 14.00

Smothered with your choice of  sauce.
Buffalo & blue cheese
Truffle mayonnaise & parmesan
Barbecue sauce

SOUTHERN FRIED CHICKEN STRIPS 7.50


