
 
 
 
 
 

 
Sample Dinner Menu 

 
Starters 

 
Aubergine Stack with peppers, goat’s cheese stack and red pesto £6.00 [v] 

 
 Soup of the Day finished with olive oil served with granary bread £4.50 [v] 

 
Pan Fried Chicken Livers on a potato boxty served with red wine gravy £6.50 

 
Green Bean Salad with red peppers, new potatoes & artichokes £7.50 [v] 

 
Mains 

 
Chicken & Spinach Risotto with carnoli rice finished with parmesan and rocket £8.50 

 
Organic Salmon with green beans, mash and a horseradish cream £9.50 

 
Ham Hock and Mushroom Pie with vegetables in puff pastry served with champ potatoes £8.50 

 
Home Smoked Corn Fed Chicken Breast with braised lentils, butternut squash, cavelo nero and red wine gravy £9.50 

 
Home-made Ravioli with ricotta, pine nuts and lemon filling £8.00 

 
Wild Boar & Apple Sausages with creamed mash and caramelized onions £8.50 

 
Rib Eye Steak with chips or mash and sautéed green beans and green peppercorn sauce £13.50 

 
Homemade Beef Burger, served open with salad & hand cut chips £8.00 

Served on a granary bap. Add cheese for £0.50 or cheese & bacon for £1.00. 
Beef Burgers cooked medium 

 
 
 

Platters £10.50 
 [Serves 2]  

 
Carnivore…Lemon & Coriander Chicken Skewers, Cocktail Sausages, Mini Sausage Rolls, Crostini with Hummus & a Chilli 

Jam Dip & Marinated Olives 
 

Herbivore…Haloumi & Cherry Tomato Skewers, Mediterranean Vegetable Skewers, Goats Cheese Puffs, Crostini with 
Hummus & a Chilli Jam Dip & Marinated Olives [v] 

 
 
 

Sides 
 

Hummus, crudités and Pitta Bread £4.50 [v] 
 

Pan Fried Rosemary New Potatoes £3.00 [v] 
 

Sautéed Spring Greens with garlic butter £3.00 
 
 
 

Dessert 
 

Jude’s Ice Cream choose from Vanilla or Strawberry £2.60 [v] 
 

Chocolate Brownie with fresh vanilla cream £3.00 [v] 
 


