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ANTIPASTI (GF if required)  £9

A trio of Italian meats served with feta-stuffed peppers and warm bread.

HOMEMADE SOUP OF THE DAY (V, VG,  £8GF if req)

Served with warm petit pain and salted butter.

PORK BELLY BITES  £8(DF, GF if req)

Prepared in-house and tossed in a bourbon honey BBQ sauce served 

on pickled cabbage

CHICKEN TACOS (DF)  £9

Three soft taco shells filled with crispy chicken, shredded lettuce and a 

zingy homemade pineapple salsa

SALMON FISHCAKE  £9 

Flaked salmon with rich mozzarella, potato, lemon and dill, encased in a 

panko-style crumb and served with homemade tartare sauce

HOMEMADE CROQUETTES £8

Pancetta, mozzarella and spring onions folded through creamy mashed 

potato, coated in crisp breadcrumbs, drizzled with baconnaise & topped 

with crispy onions 

BUFFALO CAULIFLOWER BITES (V, VG) £7

Crispy battered cauliflower florets in a tangy buffalo sauce. Served on 

a rocket salad

STARTERS  

MAINS

COD LOIN            £22 

Wrapped in Parma ham and served with lobster bisque, seasonal vegetables and dauphinoise potatoes

STEAK & ALE PIE           £18

Slow-braised beef in a rich ale gravy, encased in shortcrust pastry and served with creamy mashed potato, seasonal vegetables and rich gravy

CHICKEN, HAM HOCK & LEEK PIE          £18

Chicken, slow-cooked ham hock and leeks in a creamy sauce, encased in shortcrust pastry and served with creamy mashed potato, seasonal

vegetables and rich gravy

SALMON ENCROUTE            £23

Salmon pieces in a cheese sauce encased in flaky pastry served with rosemary wedges and seasonal vegetables with home-made stilton sauce

TUSCAN CHICKEN (GF)          £18

Chicken breast in a creamy garlic and paprika sauce with cherry tomatoes, Parmesan and fresh basil, served on a bed of long grain rice with 

tenderstem broccoli 

MUSHROOM STROGANOFF (V)          £17

A hearty homemade medley of mushrooms & onions in a luxuriously creamy sauce, finished with fresh parsley and tossed with tagliatelle 

Served with garlic ciabatta

BEEF STROGANOFF            £19

A hearty homemade medley of tender strips of sirloin steak, mushrooms & onions in a luxuriously creamy sauce, finished with fresh

parsley and tossed with tagliatelle. Served with garlic ciabatta

DUCK BREAST(GF)           £22

Succulent oven-roasted duck breast, served pink and sliced over mixed vegetable rice with plum sauce.

PORK STACK            £18

Tender grilled pork loin layered with rich black pudding, served with homemade Diane sauce, seasonal vegetables and creamy

dauphinoise potatoes.

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

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

10oz GAMMON STEAK (GF if req)         £19

Served with a choice of egg, pineapple or both, with grilled tomato, onion rings and rocket salad. Choose from chunky chips or skin-on fries

10oz SIRLOIN STEAK  (GF if req)         £30

Grilled to your liking and served with grilled tomato, onion rings and rocket salad. Choose from chunky chips or skin-on fries.

ADD A SAUCE Peppercorn, Stilton or Diane sauce.(not GF)         £5

HOLT BURGER  (GF if req)          £20

Two 6oz beef patties topped with smoked back bacon and Monterey Jack cheese, served in a brioche bun with lettuce, tomato and onion,

homemade burger sauce accompanied by skin-on fries and onion rings.

SOUTHERN FRIED CHICKEN BURGER         £18

Two chicken breasts in a Southern Fried crumb, served in a brioche bun with lettuce, tomato, onion and baconnaise, accompanied by skin-on

fries and onion rings.

WHOLETAIL SCAMPI (DF, GF if required)        £17

Breaded wholetail scampi served with a choice of garden or mushy peas and chunky chips or skin-on fries.

BEER-BATTERED HADDOCK (DF, GF if required)        £19

Beer-battered haddock fillet served with a choice of garden or mushy peas and chunky chips or skin-on fries.

MINUTE STEAK (DF, GF)           £16

5oz sirloin steak cooked to chefs recommendation of medium, topped with garlic & herb butter and served with fries and a rocket salad.

SAUCES Add Peppercorn, Stilton or Diane sauce.(not GF)         £5

THREE BEAN CHILLI (VG, GF if required)        £17

A hearty blend of three beans, sweet peppers and tomatoes simmered in a rich, gently spiced sauce, served with long grain rice and crisp

tortilla chips.

BROCCOLI & CHEESE BAKE (V)         £17

Individual portions of broccoli florets with a rich cheese sauce topped with sauté potatoes & melted mozzarella cheese. Served with garlic 

ciabatta & rocket salad

MAINS  

WARM BREAD & OLIVE OIL WITH BALSAMIC GLAZE  £7

Cherry tomato & olive focaccia, petit pain & garlic ciabatta served with 

Worcestershire sauce butter

MIXED OLIVES (V, VG, GF)    £4

STUFFED CREAM CHEESE PEPPERS (V, VG)  £5

PIGS IN BLANKETS     £6

Tossed in honey.

  

SOMETHING WHILE YOU WAIT

Served 12 - 4pm Only

 Served with a choice of fries or soup of the day

TOASTED CIABATTA 

  

Winter October 26

ALLERGEN GUIDE

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

 Please speak to a member of staff regarding allergies or dietary requirements. While every care is taken, we cannot guarantee that any dish is completely free from allergens.

DAILY SPECIALS MAY BE AVAILABLE  

BACON, BRIE & CRANBERRY   £15

TOMATO, PESTO & VEGAN CHEESE (V, VG) £13

TUNA, MOZZARELLA & CHEDDAR  £15

HAM, CHEDDAR & ONION CHUTNEY  £14

BRIE, ROASTED RED PEPPER & SUN-DRIED TOMATO 

TAPENADE (VG option available with vegan cheese ) £14



Freshly ground bean to cup 

Americano       £3.80

Latte        £4.00 

Espresso       £3.70

Double espresso       £4.00

Cappuccino       £4.00

Flat white       £3.80 

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       £23

CHILDREN       £12

VEGETARIAN SUNDAY LUNCH (V)                 £21

Sweet potato & chickpea loaf  Served with stuffing, homemade 

roasties, 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        £6

PIGS IN BLANKETS    £6
Tossed in honey.

TRADITIONAL

SUNDAY  LUNCH  

DESSERTS  

KINDER BUENO CHEESECAKE (V)     £9

A delicious combination of hazelnut, milk chocolate & white chocolate

on a dark chocolate biscuit base finished with a kinder pieces.

Served with vanilla Ice cream & a Holt fleet wafer 

WHITE CHOCOLATE BLONDIE SUNDAE (V/GF)   £9

Chunks of white chocolate blondie, with ice cream, caramel sauce & 

squirty cream. Topped with a Holt Fleet wafer (wafer NOT GF)  

APPLE CRUMBLE & CUSTARD (V)      £8

A classic apple crumble with spiced apples baked under a golden 

crumble topping served with custard 

CHOCOLATE COOKIE SANDWICH (V) (VG version if req)   £9

Two giant double chocolate chip cookies sandwiching cream & ice 

cream with chocolate sauce 

STRAWBERRY MERINGUE NEST (V/GF)    £8

Strawberry meringue nest filled with berry compote, ice cream & 

squirty cream. Topped with a Holt Fleet wafer (wafer NOT GF)

BERRY PANCAKE STACK (V) (VG version if req)    £9

Five american style pancakes topped with berry compote, vanilla ice 

cream & squirty cream 

PROFITEROLES       £8

Cream filled choux pastry buns topped with chocolate sauce. Served 

with vanilla ice cream and a Holt Fleet wafer

ICE CREAM (GF) £2.50 PER SCOOP

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

ice cream Choice of Sauce from lemon, toffee, chocolate or strawberry

Served with a Holt Fleet wafer (not GF)

HOT  DRINKS   SIDES  
Fries (V, VG, GF)     £5  

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

Garlic ciabatta (V, VG)      £4 

Cheesy garlic ciabatta (V)      £5 

Rocket Salad (V, VG, GF)     £4

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

Mushy peas (V, VG, GF, DF)    £3

Onion rings  (V, VG, DF)     £4

Homemade Diane sauce     £5

Homemade Peppercorn sauce    £5

Homemade Stilton sauce       £5

Dauphinoise Potatoes (GF)    £6

Homemade creamy mash (V, GF)    £4

Pigs in blankets Tossed in honey.    £6

Some are available decaffeinated please ask your server. 

We also offer soya & oat milk 

A choice of hand carved Topside of beef, 

Roasted pork loin or Turkey crown 

Choose one, two or all three! 

Served with stuffing, creamy mash potatoes, 

homemade roasties, roast parsnip & carrot, 

yorkshire pudding, seasonal vegetables &

homemade gravy (GF if req)

’CHILDREN S MENU  

Battered vegetable nuggets (V, VG)     £9 

Beef burger with lettuce (GF if req)     ` £9

Cheeseburger with lettuce (GF if req)    £10

Southern fried chicken with lettuce      £9  

Sausages (VG if req)       £9

Breaded chicken goujons (DF)     £9

Fishfingers (DF)       £9

Wholetail scampi (DF,GF if req)     £10

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

 MINI COOKIE SANDWICH  (V) (VG version if req)    £7 

A giant double chocolate chip cookie sandwiching cream & ice cream 

with chocolate sauce 

SWEET SHOP SUNDAE (GF)     £7

Marshmallows, foam bananas & strawberry milkshakes with vanilla ice

cream, squirty cream & strawberry sauce topped with a lollipop

WHITE CHOCOLATE BLONDIE (GF)     £6 

Served with vanilla ice cream  

CHILDREN’S DESSERTS

ALLERGEN GUIDE

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

 Please speak to a member of staff regarding allergies or dietary requirements. While every care is taken, we cannot guarantee that any dish is completely free from allergens.

DAILY SPECIALS MAY BE AVAILABLE  


