
OFF THE GRILL
Aberdeen Angus beef burger 8oz* (s) 13.95
Our delicious gourmet burgers are served in a  
toasted brioche roll with crisp lettuce, tomato,  
mayo and skinny fries on the side. Choose a  
topping or create your own: 

Hickory smoked – Monterey Jack cheese,  
smoked hickory & applewood sauce 1.00

Tennessee – Jack Daniels glaze  
and onion rings 1.00

Create your own topping: Grilled back bacon,  
Monterey Jack cheese, grilled field mushroom,  
fried egg, onion rings, Jack Daniels or  
smoked hickory & applewood sauce 75p each

Our steaks are served with a field mushroom,  
roasted cherry tomatoes and your choice of  
mashed potato or chunky chips

British rump steak 8oz* 18.95

British sirloin steak 8oz* 19.95

British rib eye steak 10oz* 20.95

Butcher’s mixed grill 17.95
Steak, gammon, sausage, fried egg, mushroom,  
tomatoes, black pudding, garden peas and  
chunky chips

Sizzling chicken plate 14.95
Sliced breast of chicken served on a bed of  
Cajun spiced onions, mixed peppers, sour cream,  
salsa with tortilla wraps and skinny fries

GRILL EXTRAS
Half baby rack of barbecue pork ribs 6.45

Smokey barbecue glazed wings 4.95

Grilled king prawns in lemon  
& garlic dressing 6.45

Onion rings (v) 2.50

House salad (v) 2.50

Seasonal vegetables (v) 2.50

Skinny fries (v) 2.50

SAUCES

Peppercorn sauce 1.50

Jack Daniels glaze 1.50

Garlic & herb butter 1.50

(v) No meat or fish. (s) Dishes available as Set Menu option, all other main course dishes available for a £2.50 supplement (excludes steaks). *Approximate uncooked weight.  
A discretionary service charge 10% will be added to your bill. Food allergies and food intolerance: We welcome enquiries from customers who wish to know whether any meals contain particular ingredients

FROM THE GARDEN
Caesar salad (v) (s) 11.95         
Cos leaves, Caesar dressing, hard-boiled egg with  
parmesan shavings and garlic ciabatta strips 

Add a topping: 

Grilled British chicken breast (s) 2.00

Grilled salmon fillet (s) 3.00

FROM THE KITCHEN
Fish and chips (s) 13.95                                                                                                                   
Crispy golden battered fish fillet, mushy peas,  
tartar sauce and chunky chips 
Ask your server for today’s fish  

Tom’s steak and ale pie (s) 15.95                                                                                                                          
Chunky chips, seasonal vegetable and gravy 

Fisherman’s pie 14.25                                                                                                                              
Haddock, salmon and prawns in a white  
wine sauce, creamy Cheddar mash potato  
topping and seasonal vegetables  

Braised lamb shank 18.95
Slow cooked in red wine with creamy  
mash potatoes and wilted cabbage

Hunter’s chicken (s) 14.95 
British chicken breast topped with BBQ sauce,  
bacon and Monterey Jack cheese, chunky chips  
and coleslaw

Butternut squash risotto (v) (s) 13.95  
Creamy risotto rice, roasted butternut squash,  
rocket leaves and parmesan shavings  

TO START
Grilled goats’ cheese (v) (s) 5.95            
Warm goats’ cheese, honey roasted pears  
and toasted walnuts

Classic prawn cocktail 6.75
Atlantic prawns, served on cos lettuce with  
Marie Rose sauce, rustic bread

Pork belly terrine 6.95                                                                                                                                             
Slow cooked belly pork and prune with onion  
marmalade, toasted rustic bread

Chargrilled chicken wings (s) 6.45
Smokey barbecue glazed wings with lemon  
and mayonnaise dip

Garlic mushrooms (v) (s) 6.00                                                                                                                               
Field mushrooms in garlic and Stilton sauce  
on toasted onion bread 

Today’s soup (v) (s) 5.75
Crusty bread
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TO GRAZE
Warm rustic breads, olive oil and balsamic vinegar (v) 2.95      Garlic ciabatta (v) 2.50 Add cheese 50p  

Platter of rustic breads, olives, balsamic vinegar, olive oil and roasted vegetable tartar (v) 4.95     Marinated olives (v) 2.50  

Grazing Platter: Salami Milano, chorizo sausage, mortadella, mozzarella, marinated olives, sunblush tomatoes, mini gherkins,  
toasted focaccia, olive oil and balsamic vinegar 9.95 Great to share!

TREATS
Fruit of the forest cheesecake (s) 5.50
New York style baked cheesecake, crispy biscuit  
base topped with berry compote

Caramel brownie 5.50
Chunky chocolate brownie with warm caramel  
sauce and Cornish Country vanilla ice cream

Apple and blackberry crumble (s) 5.50
Baked apples and blackberries topped with  
a crunchy golden crumble with custard or  
Cornish Country vanilla ice cream

Treacle tart (s) 5.50
Traditional treacle tarte, buttery pastry with  
Cornish Country vanilla ice cream 

Bread and butter pudding 5.50
Layers of rich buttered panettone, smooth creamy  
custard and sultanas served with custard

Cheese board 7.25
Barber Mature Cheddar 1833, Colston Bassett  
Stilton, St Endellion brie, Mrs Appleby’s Cheshire  
served with biscuits and onion chutney




