
For the table

Bread selection 
Served with roasted garlic 
hummus and olive oil  
(GFA/LFA/V)

Marinated mixed olives
(VE/V/GF/LF)

£4.95

£6.95

Camembert to share
Rosemary & garlic, toasted 
ciabatta, red onion 
marmalade (V)

£15.95

New potatoes with mint butter (GF/V/VE)  
Tru�e & Parmesan fries (V/GFA)
Rustic skin on chips (V/GFA)

Mashed potato (GF/VE) 

Rocket & Grana Padano salad (V/GF)
Green beans, peas, fresh herbs (VE/V/GF)
Beer battered onion rings  (V)

Garlic bread (V/GFA)

Sides £4.25

Braised pork belly 
Champ mash, creamed cabbage, 
tarragon jus  (GF)

£19.00

Confit duck leg  
Beetroot and sweet potato 
dauphinoise, sprouting broccoli, 
thyme jus (GF/LF)

 £21.00

Fish & chips
Beer battered haddock fillet, 
peas, tartare sauce & lemon

£19.50

Chicken and chorizo tagliatelle  
Paprika cream, rocket 
& Grana Padano

£18.25

Pea and mint risotto 
Rocket, Grana Padano 
(V/VEA/GF)

£16.95

Vegan mushroom and lentil pie 
Mashed potato topped, green 
beans, veg gravy (VE/V/GF)

£16.25

Roasted chicken breast 
Fondant potato, batonnet carrots, 
red cabbage, red wine jus (GF)

 £19.00

Catch of the day 
Minted new potatoes, green 
beans, lemon beurre blanc (GF) 

 £19.75

Mains

Dinner Menu

Soup of the day 
Homemade bread & artisan 
butter (GFA/LFA/V/VEA)

£7.45 

Thai style homemade fishcakes 
Rice noodles, mixed veg, 
sweet chilli  

 £8.50

Starters

Chicken liver parfait 
Homemade bread, red onion 
marmalade (GFA)

£9.75

BBQ pork ends 
Raw slaw (GF)

£9.25
Beetroot cured salmon  
Celeriac remoulade, horseradish 
mayo 

£8.50

Halloumi fries 
Sweet chilli sauce   (V)

£7.50



Burgers
The Mulberry beef burger
Double beef patties, streaky 
bacon, smoked applewood 
cheese, burger relish, Peter 
Cook’s toasted brioche bun 
& skin on fries

 £17.95

Vegetable burger 
Mixed vegetable burger, cos 
lettuce, sweet chilli sauce, Peter 
Cook’s toasted brioche bun & 
skin on fries (V) 

 £16.95

Cajun chicken burger 
Cajun chicken breast, sliced 
chorizo, raw slaw, Peter Cook’s 
toasted brioche bun & skin 
on fries 

£17.95

UPGRADE any burger to Tru�e 
Parmesan fries £2, BBQ fries £2, 
Bacon and burger relish fries £2

Upgrade?

New potatoes with mint butter (GF/V/VE)  
Tru�e & Parmesan fries (V/GFA)
Rustic skin on chips (V/GFA)

Mashed potato (GF/VE) 

Rocket & Grana Padano salad (V/GF)
Green beans, peas, fresh herbs (VE/V/GF)
Beer battered onion rings  (V)

Garlic bread (V/GFA)

Sides £4.25

Red wine jus BearnaisePeppercorn Chimichurri

Sauces £3.50 (GF)

Any dish marked with a V is suitable for vegetarians. VE is vegan, VEA is vegan if amended, GF is gluten free, GFA is gluten 
free if amended, LF is lactose free, LFA is lactose free if amended, N means this dish contains nuts. Please be aware that we 
also have allergen sheets, so do not be afraid to ask.

Allergens

Dinner Menu

10oz Rump £25.00 10oz Sirloin £28.00

Supplied by our local butcher, cooked to your liking and served with confit beef tomato, 
flat mushroom & watercress

Add Extras
Minted new potatoes (GF/V) £2 | Tru�e & Parmesan fries (V/GFA) £2 | Rustic skin on chips (V/GFA) 
£2 Rocket & Grana Padano salad (V/GF) £2 | Beer battered onion rings (V) £2

Steaks




