BAR SNACKS

HOG ROAST SAUSAGE ROLL 5.00
Warm sausage roll served with
apple sauce

HALLOUMI FRIES 6.00

Tossed in paprika & served with
sweet chilli sauce

GARLIC FOCACCIA 5.00
Warm toasted focaccia with garlic butter
FRICKLES 5.00
Fried pickles

CHIPS 5.00
MOZZARELLA STICKS 5.00
With sweet chilli sauce

SHREDDED CHICKEN 5.00

Served with sweet chili sauce

STARTERS

PORK & DUCK PATE 8.00

Smooth pork & duck liver paté topped
with orange gelatine served with ciabatta,
onion chutney & pickled onions

SALMON & PRAWN DUO  9.00

Sliced ciabatta with salmon & prawn
mousse dressed in lemon & capers

BURRATA & FIG 12.00
Whole burrata & fresh figs on a bed

on rocket and prosciutto finished with

a aged balsamic glaze

CARROT & CORIANDER 8.00
SOUP

Festive carrot & coriander soup served
with freshly baked sourdough

WINTER CAMEMBERT 16.00
Walnut & cranberry dressed camembert
with toasted sourdough with a side

of grape & cranberry jam

Coke, Diet Coke, Coke Zero,
Lemonade, Cranberry,
Orange Juice & Apple Juice

CAPTAIN CLUCK NUGGETS
Crispy chicken nuggets served with
peas & chips

CAPTAINS CATCH

Battered fish bites with chips & peas

KIDS

GRILLED DECK HAND BURGER

Grilled chicken breast in a soft bun
served with chips

SAILOR SNAGS & MASH

2 sausages on a sea of mash potatoes

PIRATES PASTA

Bowl of simple tomato linguine

PIZZA

Margarita

DESSERTS
ICE CREAM
BROWNIE
JEBLY

COCKTAILS

SEX ON THE BEACH

Peach schnapps, vodka, orange
juice & cranberry

WOO WOO

Peach schnapps, vodka & cranberry

MISTY MERMAID
White rum, blue curagao, lemonade
& grenadine

BLUE LAGOON

Vodka, Blue Curacao & lemonade

ANCHORS AWAY

Gin, Cointreau& orange juice

TEQUILA SUNRISE

Silver tequila, orange juice & grenadine

HOT DRINKS

COFFEE

Americano
Cappuccino
Espresso

Mocha

Latte

English Tea Pot
Peppermint Tea Pot

3.80
3.80
2.50
3.80
3.80
4.00
4.00

BLOOMING TEA

Jasmine Fairies Flowering Tea
Mango Splash Flowering Tea
Peachy Rose Flowering Tea

seansy MARAVI
COFFEE

COLD DRINKS

Pint 3.80
1/2 1.85
Dash 0.70

Red Bull
Tonic
J20 / Appletiser

SCAN FOR
DISCOUNTS,
EVENTS &
OUR APP!

KITCHEN HOURS

Monday - Thursday 12 - 9pm
Friday & Saturday 12 - 10pm
Sunday 12 - 8pm

PLEASE ORDER
AT THE BAR




LIGHT BITES

CAMEMBERT, BACON & 11.50
CRANBERRY CIABATTA

Brie, bacon and cranberry in a soft

ciabatta served with a side salad &

either crisps or chips

COD CIABATTA 11.50

Battered cod and tartare sauce in a soft
ciabatta, served with either crisps or chips

FILLET STEAK CIABATTA 13.00

Fillet steak, red onion chutney &
rocket in a soft ciabatta served with
either crisps or chips

HALLOUMI & MUSHROOM 12.00
CIABATTA

Halloumi, mushroom, & chipotle jam
in a soft ciabatta served with either
crisps or chips

CHICKEN & BACON SALAD 15.00

Grilled chicken & bacon mixed with
lettuce, red onion, tomatoes, &
a French dressing

SEAFOOD

COD, BRIE & BACON 16.50
FISHCAKES

Home made fishcakes served with pea
puree & asparagus with chips

FESTIVE FISH PIE 19.00

Salmon, cod & prawns in a creamy
white sauce topped with smooth mash
with a side of peas & tender stem broccoli

SCAN FOR
DISCOUNTS
EVENTS &
OUR APP!

ALLERGY NOTICE:

Please speak to a member of staff about the
ingredients in your meal when placing your order.
- vegetarian / vz - vegan / =f - gluten free / - gluten free
option available / - vegan option available

PUB CLASSICS

FISH & CHIPS 17.50
Fresh local cod, mushy peas, tartar

sauce & chunky chips. Option of Timothy

Taylor’s batter

TURKEY PAUPIETTE 24.00
Rolled turkey breast with duck fat roast

potatoes, honey roasted parnsips, carrots &

a fluffy Yorkshire pudding with a jug of gravy

LAMB RUMP 24.00
Lamb rump oven roasted with a garlic &

parsnip puree, purple heritage carrots &

creamed spinach

DUCK CONFIT 22.00
Confit of duck with truffle dauphine potato,
tender stem broccoli, honey roasted carrots

& a jug of rich gravy

WINTER WELLINGTON 26.00
Beef wellington on a bed of creamy mash

topped with purple heritage carrots,

tender stem broccoli & a jug of rich gravy

GAMMON, EGG & CHIPS 17.00

Thick cut gammon with triple cooked
chips, egg, peas & pineapple

WINTER WARMING PIE 19.00

Steak and ale pie with a jug of rich gravy,
creamy mash, peas & tender stem broccoli

BEEF STROGANOFF 19.00
Creamy beef stroganoff with beef fillet, onion,
mushrooms with a sharp creamy sauce served
with pilau rice

BURGERS

VEGGIE BURGER 14.00

Whole mushroom, lettuce, tomatoes, onion,
halloumi & chilli jam with chunky chips

GRILLED CHICKEN 16.00
BURGER

Chicken breast fillet with cool mayo,
lettuce, tomato, red onion & chunky chips

80Z BEEF BURGER 14.00

With lettuce, tomato, red onion &
burger relish
cheese +1.50

FILTHY BURGER 80Z 18.50
Brisket patty, bacon, cheddar cheese,

lettuce, tomatoes, onion rings, cheese

sauce & gherkins with chunky chips

BUTTERMILK CHICKEN 16.00
BURGER

Served with cool mayo, lettuce,

tomatoes, red onion & chips

PIZZA
MARGHERITA 1400 PEPPERONI 15.00
Melted mozzarella, baby tomatoes Tomato base, mozzarella & pepperoni
& fresh basil
CHEESE BURGER PIZZA 16.50
BBQ CHICKEN 16.50  Tomato base pizza with mozzarella cheese, beef

Barbeque base, melted mozzarella, pulled
chicken, peppers & red onion

brisket burger, onions, tomato finished with burger
sauce & gherkins

PLEASE ORDER AT THE BAR

SIDES
GARLIC CIABBATA 4.00
cheese +1.50
CHIPS 3.50
cheese +1.50
FRICKLES 4.00
OLIVES 4.50
ONION RINGS 4.00
Option of Timothy Taylor’s batter
MAC & CHEESE 6.00
MOZZARELLA STICKS 5.00

With sweet chilli sauce

DESSERTS

FERRERO ROCHER 9.00
COOKIE PIE

Our most popular dessert, the Kinder
cookie pie but with a Christmas twist.
We've swapped Kinder for Ferrero Rocher.

SALTED CARAMEL 9.00
PROFITEROLES

Profiteroles pilled high drizzled with salted
caramel sauce topped with white

chocolate shavings

MIXED BERRIES 8.00
ETON MESS

Traditional Eton Mess mixed

through with berries

APPLE CRUMBLE 7.00

Apple crumble served with your choice
of custard or ice cream

BREAD & BUTTER 10.00
PUDDING

A British staple, classic bread and butter
pudding served with your choice of

custard or ice cream

VEGAN STICKY TOFFEE 9.00
PUDDING

Says it all, vegan sticky toffee pudding

with vegan vanilla ice cream



