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BLOODY MARY

Kalinska vodka, tomato

DEVUN APEROL SPRITZ
juice, Worcestershire

s H I R E Feeling spritzy?
sauce, fresh lime, celery Aperol liqueur, Italian

salt and celery stick. BELPER Prosecco,Egozcéa and ice.
£7.50 12-7pm :

LET’S GET STARTED

SEASONAL SOUP BOWL FOREST FLOOR ARANCINI
Today’s soup. See blackboard. £7.95 Chestnut mushroom and sage deep fried rice

balls with warm tomato marinara sauce. £9.50
LOUISIANA SHRIMP TACO

Tempura prawns, avocado and coriander Mojo de BRAISED BEEF CHEEK AND PICKLES
Ajo sauce, crispy lettuce, black tea pickled red Crispy beef cheek and cheddar nuggets with
cabbage and lime mayonnaise. £10.95 sweet and sour pickles and Tewksbury

; mustard mayonnaise. £10.95
KOREAN FRIED WINGS

Korean fried chicken wings, spring onion, LAMB DONER ‘MASALA’ KEBAB
toasted sesame, coriander and red chillies. £9.95 Lamb doner kebab with a wild garlic butter
> Sharer for 2 people: £9.75 per person. naan, mango chutney, Kerala-style spiced

> Table sharer for 4 people: £9.50 per person. yoghurt, red onion and coriander salad. £10.50

]UST CHICKEN

Whole roast chicken to carve at your table and share.

Served with dripping roast potatoes, whole honey dlazed carrots, tarragon
roasted beets, seasonal greens, orange and sage stuffing, proper Yorkshire
puddings and gravy.

Minimum two, £19.50 per person.

ROAST BEEF PORK & CHICKEN

Roast topside of beef
Roast topside of Owen Taylor’s beef with horseradish sauce.

Roasted loin of Ashover pork

BOWL OF Roast pork with crackling.

CHEESY
LEEKS. | Half of garlic & thyme roast chicken
£5.50 With orange and sage stuffing.

All £18.95, served with dripping roast potatoes, whole honey glazed carrot,
tarragon roasted beets, seasonal greens, proper Yorkshire pudding and gravy.

ARF’ N ARF’

Roast pork and roast beef, with all the nuts & bolts...... £19.95

ALLERGENS INFORMATION AVAILABLE. PLEASE ASK



Hot Roast Filled Ciabattas

Roast pork with apple sauce or roast beef with
horseradish sauce. Dripping roast potatoes.

£13.95
/o,
THE CHIPPY JEP( FARM FREE BURGER ()
Battered haddock with minty mushy peas, Plant based burger with vegan cheese,
chunky tartare sauce, pickled cockles and hand Henderson's relish ketchup, crunchy slaw,
cut chips. £18.95 gem, tomato on a vegan bun and hand cut
chips. £16.95
HALLOUMI WHITBY STYLE ﬂ
i i i i s o OUR SIGNATURE
Bat'tered ballouml goujons with scampi salted (\%C\L\(\ D% R BURGER
chips, minted mushy peas, tartare sauce and R

glazed lemon. £16.50 \Q SUNDAY BEASTY BURGER 3

3

;" 60z burger, topped with Red Leicester 4!
\_ cheese, roast pork, roast beef,

N

S
SALMON PANZANELLA 98¢

o, . : : 2

Pan fried salmon topped with garlic pesto ’d‘ Yorkshire pudding, pork crackling, }
butter, with a salad of crispy gem, heritage ‘}“ hand cut chips and proper gravy. (%,
tomatoes, olive sourdough croutes and French £19.95 %
dressing. £18.95 H ECINIHN

ITS A WRAP!

CHOOSE MINI SOUP OR A FEW CHEEKY CHIPS?

DIRTY FRIED CHICKEN
Deep fried chicken strips with guacamole, shredded baby gem, tomatoes and “filthy” sauce.

£11.95
Filthy sauce is a house BBQ with Tabasco, chilli flakes and honey.

SESAME HALLOUMI
Sesame crusted halloumi dipped in hot honey with Asian slaw and tamarind mayonnaise. £11.50

PULLED PORK
Pulled pork, house coleslaw, mature cheddar, salad leaves and smoky BBQ sauce. £11.95

BIG MAC WRAP
Burger mince, melted Red Leicester, gherkins, shredded crispy gem and big mac sauce. £11.95

- - = ’f?"” =
DESSERTS

Please ask to see our list of desserts, ice creams,
cheese boards and after dinner tipples,

including brandies, port and coffees.
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