
MENUGRAZING    &
LIGHT BITES

SHARING
 BOARDS

SUNDAY
ROAST

BUFFALO MOZZARELLA

CRISPY FRIED HALLOUMI

NOCELLARA OLIVES

SOUP CUP

DEVILLED WHITEBAIT

SMOKED SALMON ROSETTES

PRAWN COCKTAIL

CONFIT DUCK LEG BONBONS

BEEF MEATBALLS

BBQ CHICKEN WINGS

sides

6.90

7.50

6.80

6.50

6.90

7.90

7.90

7.60

7.60

6.20

blushed tomatoes, black olives (v) (gf)

aubergine caviar (v)

(v) (gf)  please ask for details

(vg) (gf)

aioli & lemon 

capers, lemon & dill (gf)

thousand island dressing (gf)

hoi sin sauce

spicy tomato sauce

(gf)

ADD SOURDOUGH BREAD
served with olive oil and aged balsamic (vg)

5.00

ARTISAN BREAD BOARD

WHOLE BAKED CAMEMBERT

PORK PIE PLOUGHMANS

12.50

18.50

19.50

sourdough bread, nocellara olives, roasted garlic,
hummus, olive oil & balsamic (vg)

sourdough bread, roasted garlic,
red onion marmalade (v) (gfo)

local pork pie, vintage cheddar, northants blue,
pickles & jams, sourdough bread 

OFFER
SPECIAL THREE DISHES

& BREAD

FIVE DISHES
& BREAD

18.50

27.00

french fries (vg) (gf)    5.00
add cheese (v) (gf)      1.00
add gravy                      1.50

side salad (vg0) (gf)    4.00

seasonal vegetables (v) (vgo)
(ask for details)
                                               5.00

potatoes of the day (vg)
(ask for details)
                                               5.00

(gf)    - gluten free
(gfo)  - gluten free option
(v)      - vegetarian

(vg)     - vegan
(vgo)  - vegan option

ROAST BREAST OF PASTURES
FARM FREE RANGE CHICKEN

ROAST SIRLOIN OF ABERDEEN
ANGUS BEEF

ROAST LOIN OF PORK &
CRACKLING

WELLINGTON OF WILD
MUSHROOM, RICOTTA
& SPINACH

MEDITERRANEAN VEGETABLE
ROULADE

FISH OF THE DAY

17.50

19.90

16.50

16.50

15.70

19.50

SMALL CHICKEN

SMALL BEEF

SMALL PORK

 11.50

13.00

 11.00

walnut, celery & apricot stuffing
& chef’s roast gravy (gfo)

locally reared & served with Yorkshire
pudding & chef’s roast gravy (gfo)
(served pink or well done)

served with chunky apple sauce 
& chef’s roast gravy(gfo)

served with a Madeira, truffle oil
& tarragon cream sauce (v)

served with a tomato
& chickpea relish(vg)(gf)

please ask for details

Served with roast potatoes & seasonal vegetables

HAM HOCK TERRINE 7.20
braised shallots, sauce gribiche (gf)

Some dishes may contain nuts or other allergens.
If you or any of your party su�er from food
intolerances/allergies, please advise one of
our sta� members and we will do our
utmost to accomodate your requirements.

Prices include VAT.
Items and prices
are liable to change 
without prior notice.



salads

sandwiches to finish

for children

MEATBALLS IN TOMATO SAUCE

PLAIN BURGER

BUTCHERS SAUSAGES

MARGHERITA PIZZA

FISH FINGERS

ICE CREAMS & SORBETS

CHOCOLATE BROWNIE

penne pasta & grated cheddar

peas or baked beans & fries

peas or baked beans & fries

classic cheese & tomato (v)(vgo)

peas or baked beans & fries

two scoops, lots of flavours, just ask! (v) (vgo)

chocolate sauce & vanilla ice cream (v)

7.50

8.50

7.20

7.80

7.50

4.70

6.80

Served lunchtimes only   -   12:00 - 2:30
MADE WITH THICK CUT BREAD BAKED IN

NORTHAMPTON BY THE GOOD LOAF BAKERY
(UNLESS OTHERWISE STATED)

SERVED WITH TODAY’S SOUP OR
COLESLAW & FRIES

 Gluten free bread available

MATURE CHEDDAR 
& SWEET PICKLE

ROASTED RED PEPPER 
HUMMUS

CHICKEN CLUB SANDWICH

TOASTED HONEY ROAST 
HAM & MATURE CHEDDAR

TOASTED BRIE, BACON 
& CRANBERRY

SMOKED SALMON 
& CUCUMBER

 

farmhouse white or wholemeal bread (v) 

blushed tomatoes, cucumber, rocket 
& basil on toasted sourdough (vg)

chicken breast, bacon, lettuce, tomato
mayo on toasted, thin cut white bread

farmhouse white or wholemeal bread

farmhouse white or wholemeal bread

lemon mayo, lettuce & dill on farmhouse 
white or wholemeal bread

11.30

11.30

12.00

11.80

12.80

12.00

SMOKED SALMON

PICKLED BEETROOT & FETA

CLASSIC CHICKEN CAESAR

crisp leaves, pickled fennel, cucumber, 
peppers, red onions, lemoncapers,
honey & mustard dressing (gf)

crisp leaves, rocket, salad vegetables,
candied walnuts, honey & mustard
dressing (v) (gf) (vgo)

baby gem lettuce, cherry tomatoes,
parma ham crisps, anchovies, shaved
parmesan, butter &herb croutons,
caesar dressing (gfo)

17.50

15.90

18.50

BARBERS 1833 VINTAGE
CHEDDAR RESERVE

HAM TUNN NORTHANTS
BLUE CHEESE

ICE CREAMS & SORBETS

ICE CREAMS  (v) (gfo)          SORBETS (vg) (gfo)

9.00

9.80

red onion marmalade, salami milano,
drunken apricots, celery & biscuits (gfo)

plum jam, pork capocollo, red
grapes & biscuits (gfo)

made with the finest seasonal ingredients by
our kitchen, served with candied nuts & wafers

         4.70 for two scoops,  6.80 for three

burnt chocolate
vanilla bean
roasted banana

mango & passion fruit
coconut cream
blackcurrant

STONE
BAKED

S�rd�gh
PIZZAPIZZA

            Hand rolled
           &    served
           Mon - Sat
           lunch  &
          D i n n e r

TWO FOR
 ONE PIZZAS
     EVERY WEDNESDAY
              EVENING  -  6pm - 9pm 

DEAL!
b i g

Please ask your server for our tea,
coffee & liqueur coffee selection

*�e labels on items on our menu to denote
Vegan, Vegetarian and gluten free dishes refer

to the intentional ingredients of any dish to give
our customers the most informed choice possible.     

Important information:                                                   *
All our food is prepared in a kitchen where known
allergens are present. We take every precaution to

minimise cross-contamination, however, any product
may contain traces as all menu items are produced in

the same kitchen. �ese include:  Celery, Gluten,
Lupin, Eggs, Fish, Milk, Crustations, Molluscs,

Mustard, Soybeans, Sesame, Sulphur Dioxide and
Sulphites, Peanuts and Tree Nuts.

We use genetically modi�ed soybean oil for cooking.


