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BURRATA (V)    £9 

Burrata mozzarella served on sliced beef tomato drizzled with green pesto 

and balsamic glaze topped with garlic croutons  

CHILLI, SALT & PEPPER SQUID  £9 

Hand cut squid coated in a chilli, salt & pepper seasoning flash fried with a 

sweet chilli dip 

PULLED PORK TACO    £8

Bbq pulled pork in a soft white taco with kos lettuce and red onion

BRUSCHETTA (V, VG)    £7 

Garlic & herb ciabatta topped with a tomato concass, green pesto & 

drizzled with balsamic glaze  

HALLOUMI  (V, GF if req)  £8 

Halloumi coated in flour and flash fried served with a roquito hot honey  

MEATBALL MARINARA  £9 

Homemade meatballs in a marinara sauce topped with parmesan served 

with garlic ciabatta sticks 

STARTERS  

10 OZ GAMMON STEAK (GF, DF if req)          £18 

Served with a choice of fried egg, pineapple or both with grilled tomato, onion rings, salad & a choice of 

chunky chips or skin on fries 

BEER BATTERED HADDOCK (GF, DF if req)         £19 

Large Beer battered haddock fillet served with a choice of garden or mushy peas and chunky chips or skin on fries (may contain small bones)

WHOLETAIL SCAMPI          £17 (DF) (GF if  req)

Breaded wholetail scampi served with salad and a choice of chunky chips or skin on fries 

10oz SIRLOIN STEAK (GF if req)          £28 

Grilled to your liking served with a half-grilled tomato, onion rings, salad and a choice of chunky chips or skin on fries  

ADD peppercorn, stilton or homemade chimichurri sauces £5 each 

HOLT BURGER (GF if req)           £19 

Two 6oz beef patties topped with smoked streaky bacon, monteray jack cheese served in a brioche bun with kos lettuce, tomato, onion rings , 

homemade burger sauce, topped with a gherkin and served with fries 

VEGETARIAN BURGER (V,VG,)           £17 

Two crispy vegetarian patties A seasonal blend of carrot, green peas and diced red pepper in a breadcrumb and deep fried, 

served in a brioche burger style burger bun with vegan mayonnaise, kos lettuce, red onion, tomato and onion rings with skin on fries

CORONATION CHICKEN (GF)          £18 

Marinated chicken fillets, on a bed of mixed indian quinoa, served with bombay potatoes and drizzled with a homemade curried mayonnaise, 

finished with sultanas 

HOUSE SALADS  

Choose either 

Crispy chicken, smoked bacon, garlic croutons, parmesan cheese & Caesar dressing      £18 

Smoked salmon ribbons & Royal Greenland prawns with Marie rose dressing (GF)      £21 

MEATBALL MARINARA SPAGHETTI          £18 

Homemade meatballs tossed with spaghetti in a marinara sauce topped with parmesan served with garlic ciabatta 

PLOUGHMANS             £17 

Mature cheddar, red Leicester, pickled onions, piccalilli, gherkins, salad, pork pie & warm sourdough bread with English butter 

LAMB RUMP (GF if req)           £26 

Grilled lamb rump served with crispy potatoes tossed in a homemade chimichurri served with a feta salad  

SALMON FILLET             £23

Oven roasted salmon fillet in garlic butter, served with tenderstem broccoli, greens beans and new potatoes 

STEAK FRITES  (GF)            £16 

Pan fried 5oz sirloin steak tossed with skin on fries & drizzled with homemade chimichurri 

SUPERFOOD FALAFEL FLATBREAD (V,VG, GF if req)           £16

Loaded giant flatbread with superfood falafel, red pepper houmous, pickled beetroot & served with fries

PULLED PORK FLATBREAD              £18

Khobez flatbread topped with kos lettuce, red onion & bbq pulled pork served with skin on fries 

SWEET POTATO & CHICKPEA CURRY (V, VG, GF)           £16

Diced sweet potato with chickpeas, diced red pepper & spinach in a mildly spiced coconut curry sauce served with basmati rice and poppadom 

SPINACH & RICOTTA CANNELLONI (V)            £16

Two spinach & ricotta filled cannelloni's with a sweet tomato sauce, creamy cheddar cheese & topped with melted mozzarella served 

with salad & garlic ciabatta

MAINS  

WARM BREADS WITH OLIVE OIL & BALSAMIC (V)  £7 

Sourdough, Garlic ciabatta, Mozzarella, pesto & sundried tomato focaccia   

OLIVES (V, VG)       £4 

OLIVES & FETA (V)      £6 

CLASSIC HOUMOUS with warm bread (V)    £6  

SOMETHING WHILE YOU WAIT

Served 12 - 4pm Only

All served with skin on fries 

ROYAL GREENLAND PRAWNS    £15 

Royal Greenland prawns with kos lettuce and marie rose sauce 

CHEESE SALAD (V, VG if req)    £14 

Mature cheddar with kos lettuce, tomato, onion and cucumber with 

mayonnaise 

BLT      £16

Grilled smoked streaky bacon, kos lettuce, beef tomato and mayonnaise

STEAK & ONION     £16 

Pan fried Sirloin steak strips & white onion   

 

SOURDOUGH   

Summer 26

V=Vegetarian       VG=Vegan       GF =Gluten Free    DF = Dairy Free

ALLERGIES : IF YOU HAVE ANY ALLERGIES PLEASE INFORM YOUR SERVER BEFORE ORDERING

DAILY SPECIALS MAY BE AVAILABLE  



Coffee        £3.70

Latte        £4.00 

Espresso       £3.70

Double espresso       £4.00

Cappuccino       £4.00 

Liquer coffee       £6.40

Coffee shots  Hazelnut, Caramel or  Vanilla   70p 

PG breakfast Tea      £3.20/£4.20 pot

Earl grey tea      £3.40/£4.40 pot

Peppermint tea      £3.40/£4.40 pot 

Hot chocolate        £4.00

Deluxe Hot chocolate with cream and marshmallows  £4.40
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ADULTS       £22

CHILDREN       £12

VEGETARIAN SUNDAY LUNCH (V)                 £21

Sweet potato & chickpea loaf  Served with stuffing, homemade 

roasties, homemade yorkshire pudding, creamy mash potatoes & 

seasonal vegetables with a jug of vegetarian gravy

VEGAN SUNDAY LUNCH (VG)                             £21

Sweet potato & chickpea loaf  Served with stuffing, homemade 

roasties, creamy mash potatoes & seasonal vegetables with a jug of 

vegan gravy

(Dairy free/gluten free & vegan gravy available upon request)

ADD HOMEMADE CAULIFLOWER CHEESE        £5

TRADITIONAL

SUNDAY  LUNCH  

DESSERTS  

MANGO AND PASSIONFRUIT CHEESECAKE (V)   £8 

A light fruity cheesecake dessert with a bright mango & passion fruit  glaze 

served with ice cream

LEMON DRIZZLE SUNDAE (V)      £9 

Pieces of moist lemon sponge, soaked with a tangy lemon drizzle served 

with vanilla ice cream, lemon sauce & lashings of squirty cream 

SALTED CARAMEL SHORTBREAD SUNDAE (GF)       £10 

Pieces of salted caramel shortbread served with vanilla ice cream, toffee 

sauce & lashings of squirty cream 

HONEYCOMB MERINGUE (V)      £8 

Caramel meringue nest filled with chocolate coated honeycomb pieces 

topped with salted caramel and honeycomb ice cream, Toffee sauce with 

squirty cream 

RASPBERRY AND LEMON MERINGUE PIE (V)    £8 

A butter pastry case with a tart raspberry and lemon filling topped with 

a pink meringue and freeze dried raspberry pieces served with ice cream

CHERRY & CHOCOLATE SLICE (V, VG)    £7 

Baked cherry, chocolate & coconut filling on a chocolate biscuit base 

swirled with cherry sauce & finished with a chocolate topping served 

with vanilla ice cream 

 

ICE CREAM (GF) £2.50 PER SCOOP 

Classic vanilla, strawberry, raspberry ripple, salted caramel & honeycomb 

(NOT GF), chocolate (NOT GF) ice cream sauce (lemon, toffee, chocolate 

or strawberry)  

 

COFFEES & TEAS   

V=Vegetarian       VG=Vegan       GF =Gluten Free    DF = Dairy Free

ALLERGIES : IF YOU HAVE ANY ALLERGIES PLEASE INFORM YOUR SERVER BEFORE ORDERING

SIDES  
Fries (V, VG,GF)      £5  

Chunky house chips (V, VG,GF)     £5  

Garlic ciabatta (V, VG)      £4 

Cheesy garlic ciabatta (V)      £5 

Salad (V, VG,GF)      £4

Beans, peas or sweetcorn (V,VG,GF)   £3 

Mushy peas (V, VG, GF, DF)    £3

New potatoes (V, VG, GF, DF)    £4

Onion rings  (V, VG, DF)     £4

Homemade Peppercorn sauce (V)    £5

Homemade stilton sauce  (V)    £5

Homemade Chimichurri sauce (V)     £5     
Some are available decaffeinated please ask your server. 

We also offer soya & oat milk 

A choice of hand carved Topside of beef, 

Roasted leg of pork or Sliced turkey crown 

Choose one, two or all three! 

Served with stuffing, creamy mash potatoes, 

homemade roasties, roast parsnip & carrot, homemade 

yorkshire pudding, seasonal vegetables &

homemade gravy (GF if req)

’CHILDREN S MENU £9  

Battered vegetable nuggets (V, VG) 

Beef burger (GF if req)  

Vegan crispy superfood burger  (VG,GF)

Sausages (VG if req) 

Breaded chicken goujons (DF)

Fishfingers (DF)

Wholetail scampi (DF if req)

All children's meals come with a choice of fries, chunky chips 
& beans, peas, sweetcorn or salad

ICE CREAM (GF) £2.50 per scoop 

Classic vanilla, strawberry, raspberry ripple or chocolate (NOT GF)  

ice cream sauce (lemon, toffee, chocolate or strawberry) with smarties, 

cadburys buttons  or rainbow sprinkles

MINI SALTED CARAMEL SUNDAE     £7

Pieces of salted caramel shortbread, ice cream, squirty cream topped with 

toffee sauce  

WARM CHOCOLATE BROWNIE     £7

Rich & chocolatey warm brownie laced with dark & white chocolate

served with vanilla ice cream 

CHILDREN’S DESSERTS

DAILY SPECIALS MAY BE AVAILABLE  
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