· Bar Snacks

Spiced Fruit and Nuts (V/VG/GF/DF)



£3
Mixed Nuts and Dried Fruits Roasted in a selection of Spices
Pork Crackling







£3
Classic Pork Scratching’s Made In House
Warm Bread








£3
Selection of Artisan Bread served with Olive Oil & Vinagarette

Olives









£3
Black & Green Pitted Olives Marinated in Lemon, Garlic, Chilli, and Rosemary.

· Cheese

Ryefield Goats (V)







£4
Traditional Fresh, Creamy & Tangy Goats Cheese served with Apple and Celery. Wine match: Yellow Rock Merlot - dark berry fruits & spice or a Light Ale

Lemon Crumble Cheshire





£4
Creamy & Crumbly with a hint of Lemon Wine match: La Cour Des Dames Sauvignon Blanc - light & fruity (France), Champagne or Brandy on the Rocks

Black Bomber Cheddar






£4
Award Winning Creamy Cheddar with Quince Jelly. Wine match: Petirrojo Cabernet Sauvignon Reserva - big, bold & fruity (Chile) or a Real Ale
Somerset Brie (V)







£4
Breaded, Fried and Served with Cranberry Sauce. Wine match: Wolf Pflaz Riesling - peachy & floral (Germany) or a Solar Viejo Rioja Crianza - coffee & spices with a hint of vanilla (Spain)
Skegness Blue (V)







£4
Buttery Blue Cheese with Fig and Almonds. Wine match: Wolf Pflaz Riesling - peachy & floral (Germany) or a Solar Viejo Rioja Crianza - coffee & spices with a hint of vanilla (Spain)

· Seafood

House Cured Salmon






£6.50
Hand Cured Gravlax served with Ricotta and Beetroot Salsa
Potted Shrimp







£7
Southport Brown Shrimp Set in Spiced Butter and Served with Warm Toast.
Garlic Prawns








£7
Kings Prawns cooked in shell with a Garlic & Chilli Butter
Fish Pie (GF)








£6.50
Our classic! Mixed Fish Pieces in a Creamy White Sauce, Topped with Parsley Mashed Potato and Served with Samphire.
Fish & Chips








£6
British Classic Served with Tartar Sauce and Mushy peas
Popcorn Cockles







£6.50
Fried Cockles served with Salt & Vinegar Straws & lemon
· Meat

Sticky Ribs DF/GF







£6.50
Baby Back Ribs in a Rich Sticky Sauce

4oz Sirloin Steak (GF)






£8
with Peppercorn Sauce and Wild Mushrooms
Southern Fried Chicken (GF)




£6
Two Wings, Two Boneless Dippers Served with Delicious Chicken Gravy.

Drunken Pigs in Blankets





£5.50
The classic dish soaked in a Bourbon & Honey Glaze

Sweet Lamb Pie (GF)






£6.50
Slow Roasted Lamb Shoulder Topped with Sweet Potato Mash and served with Sweet Pickled Cabbage

Cheese Burger Sliders






£6.50
Mini Cheese Burgers on Brioche served with Peppercorn Sauce.

Chicken Burger Sliders






£6
Mini Chicken Burgers on Brioche served with Spicy Mayonnaise.

· Veggies

Bubble and Squeak (V/VG/GF)




£5
Topped with a Fried Egg and Served with Homemade Brown Sauce.

Mushrooms on Toast (V/GF)





£6
Sautéed Wild Mushrooms with Garlic and Thyme. Topped with a Crispy Hen’s Egg.

Veggie Sliders (V)







£6
Spicy Vegetables and Creamy Feta with Beetroot Salsa served on a Brioche Bun.

Chilli Cheddar Bites (V)






£5
Cheddar Cheese and Jalapeño Croquettes.

Butternut Squash Risotto





£6.50
Served in an Olive Caramel & topped with Feta

Greens (V/VG/GF)







£5
Tender Stem Broccoli, Spinach and Green Beans sautéed with Garlic and Shallots and Topped with Raisins and Toasted Almonds.

· Sides

Thrice Fried Chunky Chips (V/VG)



£3
Sweet Potato Fries (V/VG)





£3.50
Cheesy Mash Potato (V)





£3.50
Onion Rings (V)







£3
House Salad (V)







£3.50
Pear, Walnut, and Blue Cheese Salad



£4.50
· Sweets

Treacle Tartastic







£5
Served Simply with Clotted Cream

Chocolate and Hazelnut Brownie




£5
With Whiskey and Hazelnut Ice Cream

Sticky Toffee Bocker Glory





£5
Sticky Toffee Chunks, Vanilla Ice Cream, Toffee Ice Cream, Toffee Sauce, Whipped Cream, Hazelnuts.

Lemon Meringue Pie






£5
With Raspberry Sorbet

Homemade Ice Creams and Sorbets (GF/VG)

£4
Ask Server for today’s flavours.

Loaded Cheese Platter (to share)




£14.95
Ryefield Goats, Lemon Crumble Cheshire, Black Bomber Cheddar, Somerset Brie, and Skegness Blue served with a Selection of Garnishes

