
Starters 
Freshly made soup, served with warm 

crusty bread and butter.  

Button mushrooms cooked in a 
creamy garlic sauce, served with warm crusty 

bread. V 
Crispy Breaded Goats Cheese, 

served with mixed salad leaves and onion 
marmalade. V 

'Dun Cow Smokies'- Flaked smoked 
haddock in a creamy cheese sauce, topped with 

mashed potatoes.(£1.00 supplement) 

Chicken liver and smoked 
bacon pate, served with toasted bread, 

mixed salad leaves and tomato chutney. 
Crispy Beer battered Haggis 

Fritter, served with a roasted beetroot puree 
and fresh Rocket. 

Smoked Salmon and prawn 
cocktail, served with buttered wholemeal 

bread. 
(£1.50 Supplement) 

Pan fried King prawns in a garlic 
and parsley butter, served with warm crusty 

bread. (£3.00 supplement) 

Steaks 
10 oz Rib Eye (£7.00 supplement) 

8 oz Fillet (£10.00 supplement) 

Char grilled to your liking, served with Braised 
field mushroom and Grilled tomato. 

Add a sauce £1.50 
Brandy and peppercorn sauce 

Creamy stilton sauce 
Creamy Cider sauce 

Menu 
1 Course £12.00  2 Courses 

£16.00  3 Courses £20.00 

Mains 
Slow roasted pork belly, with 

black pudding, apple compote and crispy 
crackling, served with a creamy cider sauce.  

(£3.00 Supplement) 

‘Open’ Pie of the Day, topped with puff 
pastry. 

Homemade Minced beef 
lasagne, served with garlic bread. 

‘Our own’ Breadcrumbed 
chicken kiev, filled with a garlic and 

parsley butter. 

Curried Lamb Shank, cooked in a rich 
sauce with onions, peppers and Indian spices. 

(£4.00 Supplement) 

Wholetail breaded scampi, served 
with homemade Tartare sauce. 

Crispy beer battered fillet of 
Haddock, served with mushy peas and 

Homemade Tartare sauce. 

Grilled fillet of Trout, topped 
with toasted flaked almonds and finished with a 

lemon and herb butter. 

Pan fried Swordfish steak, served 
with a fresh tomato and red onion salsa and 

fresh rocket. (£3.00 supplement) 

All Main Courses are served with a 
choice of chips or sautéed potatoes, 
Fresh vegetables or Dressed house 

salad. 

   Vegetarian 
  and 

  Vegan 
  Roasted butternut squash   

risotto, topped with crumbled goats cheese 
and fresh rocket. V 

Mushroom, spinach, brie, 
cranberry and mixed nut 

wellington, served with a creamy 
 white wine sauce. V (£2.00 supplement) 

   Spiced Falafel and spinach    
burger, served in a toasted bun with sliced  

tomato, baby leaf and chutney. VE 

Sweet Potato, Spinach, Chick 
Pea and Coconut Curry, served 

with Boiled rice. VE 

Desserts 
 Warm apple crumble, served with 

custard, cream or vanilla ice cream. 
Sticky toffee pudding, served with 

vanilla ice cream and toffee sauce. 
Baileys crème brulee, served with 

shortbread biscuits. 

Chocolate and orange bread 
and butter pudding, served with 

custard, cream or vanilla ice cream. 
A selection of 'Needwood' Ice 
creams, served with shortbread biscuits. 

A selection of Mature 
Cheddar, Creamy Brie and 

Stilton Cheese, served with tomato 
chutney and Crackers.  

(2.00 supplement)


