
Espresso £1.20
Americano 12oz £1.80
Flat White £2.00
Café Latte 12oz £1.95
Cappuccino 12oz £1.95
Extra Coffee Shot £0.40
Hot Chocolate £2.00
Hot Chocolate with Cream 
& Marshmallows £2.30
Pot of Tea £1.40
Speciality Teas £1.60
Syrup £0.30



Breakfast

The Traditional Breakfast
Bacon, Sausage, Tomato , Baked 

Beans, toast with your choice of fried, 
poached or scrambled egg

£3.99
Extra- Mushrooms, Hash Browns, 

Bacon, Sausage, Baked Beans, Slice of 
Toast  

The Vegetarian Breakfast
Scrambled or fried egg, Hash Brown, 

Baked Beans, Vegetarian Sausage and 
Toast
£3.99

Build your own Roll
Choose your roll from today’s bread 

selection - add 2 rashers of Bacon or 2 
Sausages

£1.50

Egg On Toast
2 slices of toasted bloomer bread and 

butter
Add either Poached, Scrambled or 

Fried Egg.
£1.50



Light Bite Menu

Vegetable and Halloumi Kebab £3.25
Mixed vegetables skewered with halloumi and 
sweet chill i dipping sauce

Beef Meatballs £3.65
Tender beef meatballs in a rich tomato sauce 
topped with Mature cheddar cheese

Selection of freshly baked breads £2.95 
with selection of Dips

Chargrilled Chorizo £2.95
Chargril led in a Tapas Style

Breaded Scampi £5.95
with a tartare Sauce

Plaice Goujons £4.95
with tartare sauce

Chicken Goujons £4.95
With tomato dressing

Jackets
Oven Baked with side Salad &a choice of Fil l ing 
from Cheese, Tuna Mayonnaise, Baked beans or 
Hot Fil l ing of the Day

Plain £2.50
With Fil l ings £3.00

Ploughman's Lunch  £4.95
Crusty roll, Cheddar cheese, slice of ham, 
selection of pickles, boiled egg and salad garnish

Ham, Egg and Chips £5.25
add baked beans for 50p

Sandwiches

Your Choice of White or Wholemeal Bloomer Bread or Soft bap 

with a Dressed Side salad & Crisps, Choose your Fil l ing from

Chicken and Avocado

Tuna and Sweetcorn

Club Sandwich

£3.99

Cheese and Red Onion

Egg Mayonnaise

Hand Carved Ham & Chutney

£1.75

Add Chips £0.75

Add Sweet Potato Fries £1.00

Salads

Traditional Tuna Niçoise

£3.50

Warm Salmon Salad

£3.50

Warm Avocado and Falafel Salad with Mint Yoghurt

£2.75

Omelette

Choose 2 of the following fi l lings:

Cheddar Cheese, Ham, Tomato, Onion

£2.50

Add Chips 75p

Add Sweet Potato Fries £1.00



Bistro Menu

Nibbles

House vegetable crisps £1.20

Mixed olives marinated in olive oil 

and oregano - £1.20

Hot baked breads, olive oil and balsamic reduction -

£1.20

Starters 

Soup of The Day (v) £2.30

With warm baked bread and butter

Prawn Cocktail £4.25

Icelandic prawns served on a bed of shredded iceberg 

lettuce, infused with Marie Rose sauce and slice of 

brown bread

Smoked Mackerel Terrine £3.50

Served with lamb’s lettuce and horseradish dressing.

Salads

Classic Caesar Salad  £3.90

Baby gem, croutons, parmesan shavings and anchovies 

tossed in our own dressing 

Add chicken £5.00

Add salmon £6.50

Roasted Beetroot and Goat’s Cheese 

Salad £4.50

Candied walnuts, green beans and cucumber ribbons

Mains

“Pie of the Day” £6.00 

Chef’s Special Pie served with mashed potatoes and market 

vegetables

28 Day Mature Sirloin Steak £6.50

28 day steak with field mushroom triple cooked chips and 

grilled beef tomato

Add Diane sauce or Bearnaise sauce for £1.00 

Salmon with Hollandaise Sauce  £6.00

Poached fillet of salmon with chargrilled asparagus, potato fondant 

and finished with hollandaise sauce

Traditional Beer Battered Haddock  £6.25

Beer battered haddock, triple cooked chips, minted crushed peas, 

tartare sauce and lemon wedge

Classic Beef Burger in a brioche roll- £6.25

Beef burger with onion rings, relish and pickled gherkin served 

with beef tomato side salad and fries 

Tomato and Basil Penne Pasta £4.50

Penne pasta tossed in a fresh cherry tomato and basil sauce, and 

drizzled with pesto

Mushroom Risotto £4.50

Garnished with garden thyme and pangrattato

Sides

Dressed house side salad £1.50

Rocket & parmesan Salad £1.50

Garlic flat bread £1.50

Fresh market vegetables £1.50

Triple Cooked Steak Fries                           £1.00

Portion of Onion Rings £1.00

Desserts

Warm Raspberry Frangipane Tart and Chantilly 

Cream - £3.00

Fresh Raspberries with traditional almond frangipane 

and vanilla cream

Sundae - £3.00

Chocolate, vanilla and strawberry ice cream, chocolate 

brownie, hot toffee sauce and Seasonal fruit

Sticky Toffee Pudding - £3.00

Salted caramel sauce, honeycomb ice cream

A selection of Dylan’s Ice Cream & Sorbets -

£2.00

Vanilla, Chocolate, Strawberry, Honeycomb, 

Blackcurrant 

or Raspberry Sorbet

Cheeseboard - £4.00

A selection of the finest, seasonal British cheeses.

Served with homemade chutney and  a choice of oat cakes or 

cheese biscuits, grapes & celery



Bistro Sunday Menu

Nibbles

House vegetable crisps £1.20

Mixed olives marinated in olive oil 

and oregano  £1.20

Hot baked breads, olive oil and balsamic 

reduction £1.20

Starters 

Soup of The Day (v) £2.30
With warm baked bread and butter

Pulled Ham Hock Terrine £3.25

Pressed slow cooked ham hock terrine with 

seasonal salad and pear chutney.

Smoked Salmon Salad  £4.50
Served with rocket and lemon dressing, slice of 

brown bread

Salads

Classic Caesar
Baby gem, croutons, parmesan shavings and 

anchovies tossed in our own dressing £3.90

Add chicken £5.00
Add salmon £6.50

Roasted Sweet Potato and Feta Salad

Power bowl of Cous Cous sweet potato and feta 
with broad beans and pomegranate £3.90

Mains 

Carvery £8.50 2 from the below.
Roast rib of 21 day aged southern gold beef 

Roast breast turkey of Grove Smith ‘English Rose’ 

Roast Loin of ‘Redhill Farm’ free range pork 

Honey Roast ‘Redhill Farm’ unsmoked gammon

½ Roast Chicken

Accompanied with roast potatoes or new potatoes 

Yorkshire pudding, and a selection of seasonal 

vegetables, meat gravy, horseradish sauce, cranberry 
sauce and apple sauce

Upgrade your roast by adding 

Yorkshire Pudding 50p

Slice of Meat £1.00
Pigs in  Blankets £1.00

Pan-fried Sea Bass £6.50

with celeriac and potato mash, lemon, white beans  

finished with balsamic roasted vine tomato.

New season Risotto  £4.00

Garnished with garden thyme and pangrattato - V

Sides

Dressed house side salad
£1.50

Desserts 

Apple Cinnamon and Pear Crumble £3.00
Granny smith apple and conference pear with cinnamon sugar 

with a short crumble topping served with vanilla custard

Sticky Toffee Pudding £3.00

Salted caramel sauce and honeycomb ice cream

Traditional Sherry Trifle £3.00

Fruit jelly infused with sherry, vanilla custard and topped with 
fresh cream

A selection of Dylan’s Ice Cream & Sorbets  £2.00
Vanilla, chocolate, strawberry, honeycomb, blackcurrant or 

raspberry sorbet


