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StartersStartersStartersStarters    

Soup of the day with homemade artisan bread £5 V 

  Crispy Cajun Calamari served with sweet chilli dip £7  

Golden beetroot Carpaccio, rocket, goat’s cheese & balsamic dressing £7 V GF 

Pan seared king prawns in a garlic & butter sauce £8 GF 

Confit duck bon bons, plum purée & pickled mooli £7 

Roast butternut squash & sage risotto with aged parmesan – Starter £6 Main £12 V GF 

 

 

MainsMainsMainsMains    

Aubergine parmigiana – layers of aubergine & mozzarella baked in an Italian tomato sauce  

served with dressed leaf salad £12 V GF 

Homemade Steak & ale pie, creamy mash, tender stem broccoli & gravy £13 

Pan seared Seabass served in a prawn & mussel bouillabaisse £18 GF  

Tender lamb shank, creamy mash, kale & baby parsnips served with a lamb jus £18  

Spinach & ricotta ravioli served in a rose & basil sauce £11 V 

Gressingham duck breast, fondant potato, cavolo nero, roast parsnips & a red wine sauce £16 GF  

Grilled Scottish beef burger, crispy bacon, Monterey jack, triple cooked chips & beetroot slaw £13 

Homemade tagliatelle pasta, chorizo, spinach & prawns in a tomato sauce £15 

Free range chicken wrapped in Parma ham, fondant potatoes, honey roasted carrots, tender stem broccoli 

& a creamy pesto sauce £14 GF 

Local beer batter crispy cod, salted triple cooked chips, minted peas & tartar sauce £12 

28 day dry aged Woburn 8oz Ribeye or Sirloin, served with triple cooked chips, grilled tomato, 

Portobello mushrooms & your choice of peppercorn or stilton sauce £22  

    

All All All All Sides £3Sides £3Sides £3Sides £3 

Triple cooked chips | Vegetables |  

Mixed leaf salad | Crispy onion rings | Skinny fries 

 

 

 
 

Please notify a member of our team if you have any allergies or intolerances 

 The following dishes are suitable for: V – Vegetarian/ GF –Gluten free 

While you waitWhile you waitWhile you waitWhile you wait    
 

Artisan bread, olive oil & balsamic dip £2 V 

 

Chickpea hummus served with flatbread £3 V 

 

Marinated olives £2 GF V 

 

King Prawns wrapped in filo pastry with a 

 sweet chilli dip £4 

 

Bitesize honey glazed chorizo £4 

 

 
 

Sharing BoardsSharing BoardsSharing BoardsSharing Boards            
 

The Green’s Board 

Breaded brie, hummus, confit onion & goats cheese 

tartlet, parmigiana rolls, olives & 

artisan bread £12 

Fisherman’s Board 

Crispy calamari, whitebait, grilled king  

prawns, Mackerel pate, sweet chilli dip  

& artisan bread £14 
Chef’s Board 

  Bitesize honey glazed chorizo, duck bon bons, 

spiced chicken wings, crispy pork belly, mini beef 

burgers, beetroot slaw & artisan bread £14 

 


