
Starters

Mains

Soup of the day v, gfo 6.50
with Forge Bakehouse bread & butter  

Wild mushroom arancini vg, gf 7.00
with peppered garlic mayo

Shetland mussels gfo 9.00*
with a creamy garlic & white wine sauce 

& Forge Bakehouse bread

Welsh Rarebit v, gfo 6.50
with Hendos onions, pickles 

& candied walnuts

Pork & Black pudding 
scotch egg 7.00

wiith pickled onions & celeriac 
& apple remoulade

Moroccan chicken kebab gfo 7.00
with a flatbread, Levantine pickles 

& mint yoghurt

Beer battered fish & chips vgo, gfo 17.50 
with J H Hall’s potatoes fried in beef dripping 

with mushy peas & tartare sauce  

Whole honey & mustard glazed ham hock gf 19.50* 
with buttered greens, champ mash & scrumpy gravy

8oz dry aged British sirloin steak gf 19.50*
 with fries, salad & roasted garlic butter  

Slow braised beef cheek & Chianti lasagne gfo 17.50
with garlic bread & salad  

Shetland mussels gfo 17.00
with a creamy garlic & white wine sauce & 

Forge Bakehouse bread & fries 

Butternut squash caponata vg 16.50
with Swiss chard & toasted ciabatta

Truffled mushroom Pappardelle v 17.00
with a creamy truffle, mushroom & ricotta sauce

Chicken supreme gf 18.50*
 with petits pois a la Française with charred leek 

& crispy crushed potatoes

Burgers
All served on a toasted brioche vgo, gfo with baby gem lettuce, 

tomato, pickle, burger sauce & fries 

6oz British beef gfo 16.00
with smoked streaky bacon & mature cheddar  

Buttermilk Cajun chicken gfo 16.50  
with hot honey sauce   

Moving mountain vg 16.00 
 with vegan cheese

Homemade
Sausages

Our hearty sausages come with 
mashed potato, seasonal greens

red wine gravy

Homemade Pies
Our delicious, award-winning 

pies are served with triple 
cooked chips, mushy peas & 

red wine gravy

If you have a question, food allergy or intolerance, please let us know before ordering. Full allergen information is available on request or via 
the QR code. Food is prepared in an area where cross-contamination may occur, and our menu descriptions do not list all ingredients. Fish and 
poultry may contain small bones. Dishes marked (GF) or (GFO) are made with ingredients that do not contain gluten (NGCI), but are prepared 
in a kitchen where gluten is present. While we take care to minimise cross-contamination, we cannot guarantee it is completely absent. Please 
speak to the team if you have coeliac disease. v Vegetarian, vo Vegetarian option available, vg Vegan, vgo Vegan option available, gf Gluten free, 
gfo Gluten free option available.

Food Menu

See specials menu for all sausage 
& pie flavours

2 courses 21.00 / 3 courses 25.00
 (11:30-18:30 Mon-Fri, Excluding dishes marked *)
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