
S T A R T E R S

M A I N S

S O U R D O U G H  P I Z Z A

S I D E S

L U N C H

Vegan goats cheese arancini -  beetroot hummus, apple
salad, walnut pesto (vg) -  8 .75

Calamari -  aiol i ,  chi l l i  crunch, and lemon sl ice  -  1 1Edamame hummus -  f lat bread, sesame, l ime sl ice &
edamame beans (v ,  gfo,  vg) -  7 .50

Chicken wings - hot sauce, blue cheese aiol i  or
st icky BBQ, sesame & l ime - 8 .75 / 16

Chicken l iver parfait -  plumb salsa,  carrot
marmalade & croutes (gfo) -  8 .5

Fishcake -  Thai salad, plum & soy dressing, l ime,
peanut crumb - 9 / 17 (main with fr ies)

Olives & homemade foccacia -  ol ive oi l ,  balsamic (vg) -  7

Glazed maple gammon -  pineapple salsa,  greens,  fr ied egg, scrumpy cider & mustard sauce, chips or mash (gf) -  18

Todays pie -  chips or mash, seasonal veg, red wine gravy - 18 .5

Chicken Caesar salad -  gri l led chicken, gem lettuce,  poached egg, parmesan, cr ispy bacon, croutons,  caesar dressing (gfo) -  18 .5 

RW burgers-  smashed beef or cr ispy chicken, candy bacon, confit onions ,  American cheese,  lettuce,  house sauce, tomato, 
pickles ,  s law, fr ies (gfo) -  18 .5

Fish & chips -  beer battered f ish ,  chips ,  tartare,  lemon, pickled onion, crushed peas - 18

Sticky caulif lower - sr iracha mayo, pickled red onion, pomegranate & mint salad, dukkah  (vg) -  17 .5

8oz  Sir loin -  chips ,  tomato, shal lot ,  mushroom (gf) -  28 .508oz  Fi l let -  chips ,  tomato, shal lot ,  mushroom (gf) -  32

v - vegetarian  |   vg - Vegan  |   vgo - vegan option  |   gf -  gluten free  |    gfo - gluten free option  |    Please ask the team for further al lergen information

Please al low up to 30 minutes  cooking t ime if ordering a main dish only

Tear & share garl ic loaf -  mozzarel la ,  parmesan, aiol i  (v) -  9

#1 -  Cheese blend, tomato sauce, basi l ,  parmesan (vgo) -  13

#2 - Marinated chicken, tomato sauce, jalapeno,   
cheese blend, sweet peppers ,  chi l l i  jam, spring onion - 15

#3 - Garl ic mushroom, r icotta,  parmesan, rocket ,  truff le oi l ,
balsamic (v ,  vgo) -  14

#4  -  Pepperoni ,  nduja,  tomato sauce, cheese blend, hot
honey, basi l  -  16

#5 - Prosciutto,  mozzarel la ,  tomato sauce, rocket ,  truff le oi l ,
balsamic -  16 .5

Chips / Fries -  3 .5

Mash - 4

Truff le & parmesan chips -  5Rocket & parmesan - 4 .5

Greens -  3 .5 Roasted new potatoes -  4

Garl ic f ine beans - 4

Slowcooked pork bel ly -  potato terr ine,  red cabbage puree, greens,  caramelised apple sauce, calvados cream (gf) -  18 .5

Mon - sat lunchtimes only (4pm on Saturday‘s) ,  (excluding bank hol idays)

Pork bap -  stuff ing, apple sauce, gravy,  roast potatoes -  1 1

Steak & cheese ciabatta -  rare steak, caramelised onion, 
rocket ,  blue cheese mayo, gravy dip,  fr ies or salad - 13 .5

Antipasti board - select ion of cured meats ,  cheeses ,  
pickles ,  focaccia -  to share (gfo) -  16

Thai chicken wrap -  asian salad, sr iracha mayo,
fr ies or salad - 10

Fish goujon ciabatta -  beer battered f ish ,  rocket ,  
lemon tartare,  fr ies or salad - 10

Falafel wrap -  spinach, mango chutney, mint yoghurt
fr ies or salad (vg) -  9

(Vegan plant burger option avai lable)

Faggots -  mushy peas,  buttered mash, onion gravy - 17 .5

Chicken  Milanese -  cr ispy potato,  tomato ragu, f ine beans,  buffalo mozzarel la ,  parmesan cream, sage - 19

Orzo pasta -  gri l led mediterranean vegetables ,  roasted tomato ragu, vegan feta, lemon oi l ,  cr ispy basi l  (vg) -  18 

Heritage tomato salad -  pomegranate molasses ,  tomato
reduction, burnt lemon gel ,  basi l ,  chard peaches,  whipped
goats cheese & walnut crumb (v,  gf) -  8 .75 / 17

Caesar -  5


