
Chicken breast stuffed with Stilton and wrapped in Serrano Ham in a Stilton Sauce

Slow Cooked Belly Pork

Fillet of Sea bass

Beef, Mushroom & Ale ‘Pye’ (Fully Encased in Pastry)

Stilton & Caramelised Red Onion Tart

Mushroom & Spinach Stroganoff

Rump Steak  

Fillet Steak

Steak Sauces

Onion Rings

Deep Fried Battered Brie

Twice Baked Cheese Soufflé

Creamy Garlic Mushrooms

Smoked Salmon on Toast

Prawn Cocktail Topped with Marie Rose Sauce

Halloumi Wrapped in Serrano Ham

Garlic Bread

Homemade Soup of the Day

Breadbasket 

  On a creamy mushroom & spinach sauce (V) £7.95

With orange & cranberry chutney (V) £7.95

 With pickled cucumber & lemon mayonnaise (GF) £8.50

  On toasted focaccia (V) (Vegan on request) £7.50

With spring onion mashed potato & seasonal vegetables (GF) £18.95

Served with sage & cider sauce on a bed of mashed potato with crackling & 
seasonal vegatables (GF) £18.95

Served with mashed potatoes, seasonal

Served with deep fried rocket & balsamic glaze, new potatoes

MAINS

STARTERS

Served with orange, ginger, chilli & maple dressing with tenderstem broccoli, peas
& new potatoes (GF) £19.95

With crusty bread £7.50

Peppercorn, Stilton (GF) or Red Wine (GF, DF, VG) £3.50 each

Served with white rice & baby watercress (GF) £15.95

T H E  P Y E W I P E

Served with an oven roast tomato, mushrooms & chips £24.50

Served with an oven roast tomato, mushrooms & chips £36.00

  Served with bread & butter £8.25

 Served on rocket with basil oil (GF) £7.95

£3.95

£4.50

vegatables & gravy £17.50

& salad (V) £16.95

£4.25



Stilton Topped Beef Burger

Cheddar Topped Beef Burger

Breaded Chicken Burger

Served with brioche bun, baby gem lettuce & tomato with chips & kimchi slaw

With bacon & onion jam £16.95

Topped with curried mayonnaise £14.95

HOMEMADE BURGERS

£14.95

T H E  P Y E W I P E

Please talk with a member of staff if you have any allergens or intolerances. 

Fresh Fruit Pavlova

Rich Chocolate Brownie

Vanilla & Coconut Pannacotta 

Sticky Toffee Pudding

Eton Mess

Chocolate & Toffee Sundae

Strawberry & Meringue Sundae

Cheese & Biscuits 

Meringue topped with chantilly cream & fresh berries with a duo of fruit coulis (GF)

Served with a dark chocolate sauce & vanilla ice cream

A lightly set coconut cream & blueberries in maple syrup (VG,DF,GF)

Blue Stilton, Brie & Dambuster Cheddar with chutney & pickles £8.95

Served with toffee sauce & vanilla ice cream

DESSERTS
All desserts £7.75

Chunks of meringue folded into chantilly cream with fresh berries and raspberry coulis (GF)

Chocolate sauce, vanilla ice cream & chantilly cream

Chunks of meringue, vanilla ice cream, chantilly cream & coulis (GF)


