
Red Wine
(Wines by the glass at 175ml)

glass bottle

Rowland’s Brook, Shiraz/Cabernet £2.95 £12.50
Santa Julia, Malbec, Argentina £3.20 £14.50
Carmen, Merlot, Chile £3.80 £15.95
Arjona Tinto, Rioja, Spain £3.99 £16.95

White Wine
(Wines by the glass at 175ml)

glass bottle

Rowland’s Brook, Chardonnay £2.95 £12.50
Pinot Grigio, Italy £3.20 £13.95
Carmen, Sauvignon Blanc, Chile £3.80 £14.95
Porter Mill Station, Chenin, SA £3.99 £15.00

Sparkling Wine
glass 175ml bottle

Cremant de Bourgogne, France £5.95 £29.00
Rosé Wine

glass 175ml bottle

Saint Mont, France £3.95 £16.95
Soft Drinks

Coke, Lemonade, Diet Coke, £1.95
Orangina, Elderflower Presse

Juices -  Orange, Apple, Tomato, £1.75
Mineral Water (large) £2.95 (small) £1.95

Beer
Timothy Taylor’s Landlord 500ml 4.1% £3.50
Milestones Black Pearl 500ml 4.1% £3.50
Budvar 330ml 5.0% £3.50
San Miguel 330ml 5.0% £3.50
Spirits, Sherrys & Vermouths

(All 35ml) £3.00
Plymouth Gin, Absolut Vodka, Jamesons Whiskey, 
Jack Daniels, Bacardi, Baileys, Southern Comfort,

Martini, Campari, Pernod, Tio Pepe (70ml)

Mixers/Soda/Cordials (125ml)£1.50
Hot Drinks

Cappuccino £2.20 Mocha £2.20
Latte £2.20 Hot Chocolate £2.20
Espresso £1.95 Americano £1.95
Teas £1.95
(English Breakfast, Earl Grey, Darjeeling, Camomile)

2 for 1 Offer Available on all dishes
(except platters)

Monday to Saturday 9am - 5pm



Breakfast   £7.95
Our Traditional Breakfast Plate
Sibley’s sausage, Cheshire oak bacon, 

free range egg, field mushroom, grilled tomato

Continental Selection Plate
Fresh seasonal fruit + natural yoghurt, 

cold cut ham, continental cheese, toasted muffin

Eggs Benedict
Toasted muffin with roast ham, poached egg & hollandaise

Salmon and Egg
Scottish smoked salmon and free range scrambled egg

Platters    £12.00
not available as part of our two for one offer

Charcuterie
Chorizo, Parma Ham, Milano salami, Sausicon Sec, and

Serrano Ham, Served with balsamic onion, bread and home
made chunky tapenade

English
Roast Ham, Pork Pie, Rosary goats Cheese, Mature Cheddar,

Cropwell Bishop Stilton, Home made Piccalilli and 
Real Ale Chutney

French
Chicken Liver pate, Saucison Sec, Comte, Blue D’Avergne,

Brie de Meaux, Cornichons and pitted black olives

Spanish
Serrano Ham, Chorizo, Manchego, Picos Blue, 

Murcia al Vino, Quince Jelly & manzanellies olives

Italian
Buffalo Mozzarella, Sicilian cherry tomatoes,  Tallegio,

Pecorino with Acacia Honey, Milano  Salami, 
cocktail Vinci olives and Parma Ham

Cheese Platter
served with crusty bread and wheat wafers

Sandwiches  £6.95
served on brown or white sliced

Roast Chicken
Roasted chicken with fresh 

leaf, cucumber and smoked chilli jelly

Mature Cheddar
Lincolnshire Poacher with 

real Ale Chutney and vine tomato

Roast Ham 
Deli Roast ham with homemade piccalilli

Smoked Salmon
Scottish Salmon with Philadelphia

Deli Plates   £8.00
Montgomery Cheddar

With real Ale Chutney and Balsamic onion

Cropwell Bishop Stilton
With Quince jelly, celery and apple

Rosary Goat’s 
With onion marmalade and cherry tomato confit

Chicken Liver Pate
Flavoured with Port and Truffle, 

onion marmalade, cornichon and bread

Cropwell Bishop & Leek Tartlet
Served warm with onion marmalade

Bruchetta Duo
One with pesto, artichoke and lemon zest, 
The other with mozzarella,  Sicilian cherry 

tomato and basil

Salads  £7.50
Classic Chicken Caesar Salad
Crisp lettuce, croutons, roast chicken, 

parmesan & dressing

Goats Cheese & Artichoke Salad
With a Lemon & Dijon dressing

Smoked Mackerel Niciose
Green beans, olive, cherry tomato and boiled egg

Main Dishes  £12.00
Fishcake

Tartare sauce, rocket and cherry tomato & fries

Moules Mariniere
Classic recipe with white wine and cream

served with homemade chips

Chicken & Chips
Roast Chicken Breast served with garlic butter

Minute Steak & Chips
4oz Ribeye, fries and roasted tomato

Desserts   £6.00
Rhubarb Bakewell Tart

with Rhubarb ice cream

Crème Brulée Ice Cream
served with warm chocolate sauce

Sticky Toffee Pudding
with caramel & vanilla ice cream


