
	
	

Function Menu 
 
 

Small Plates 
 

Trio of sausages – Cumberland sauce 7 
 

Sweetcorn fritter – sweet chilli sauce (vg) (gf) 7 
 

Soup of the day – homemade bread, butter (vgo) (gfo) 5 
 

Mains 
 

Chicken schnitzel – panko crumbed chicken breast, homemade skin on 
chips, coleslaw, garlic & herb butter 14 

 
Foragers pie – lentil, mushroom & chestnut topped with mash, served with 

pickled red cabbage & seasonal vegetables (vg) (gf) 14 
 

Beer battered haddock – homemade skin on chips, mushy peas & 
tartare sauce 15 

 
Desserts 

 
Sticky toffee pudding - toffee sauce and vanilla ice cream (v) 7 

 
Miso blondie – crème fraiche , white chocolate crumb  (v) 7 

 
Local ice cream – strawberry, vanilla or chocolate (vgo) (gf) 5 

 
 

Please make us aware of any intolerances or dietary requirements 
(v) – Vegetarian, (vg) – Vegan, (gf) - Gluten free, (gfo) - Gluten trace, (vo) – Vegetarian 

option (vgo)- Vegan option, (gfo) – Gluten free option 
Please be aware a discretionary service charge of 10% is added to groups 8 and over 

 


