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STARTERS

ROASTED RED PEPPER &
TOMATO SOUP v

Served with toasted ciabatta 5.50

PEPPERCORN & STILTON
MUSHROOMS v

Roasted Portobello mushrooms topped with
creamy peppercorn sauce and crumbled Stilton,
served on garlic ciabatta 6.25

SWEET CHILLI CHICKEN STRIPS
Crispy buttermilke chicken strips topped with
fresh chilli & spring onion and drigzled with

sweet chilli sance 5.95

CHICKEN TIKKA SHASHLIK

A tikka marinated chicken skewer drigzled with

mint yoghurt and served on a warm rustic
[flatbread with kachumber salad 5.50

SALT & PEPPER CALAMARI
Finished with a crispy seasoned coating and
served with aioli 6.25

SWEET POTATO FALAFEL BITES vg
Delicately spiced sweet potato, chickpea and
fomato falafels with apricot for a hint of
sweetness, served with fomato chutney 5.95

BAKED MINI CAMEMBERT v
Qoging cheese topped with fig chutney and served
with toasted ciabatta 6.95

CHICKEN LIVER PATE
Laced with Scotch whisky and served with sticky
fig chutney and toasted ciabatta 5.95

Served alongside our main menu
12pm - 6pm, subject to availability

Feast on your choice of
HONEY GLAZED GAMMON,
NORFOLK TURKEY
AND TOPSIDE OF BEEF

orR SPICED CAULIFLOWER PIE

served to order from our Carvery,
where you can help yourself to all your
favourite trimmings

Adults 12.95

double Yorkshires
and space for even more trimmings 14.95

cAdd o bowl of Pigs in Blankels 3.50

Under 12s 7.95

THCOTE

KATSU CHICKEN CURRY &
Chicken breast in golden panko breadcrumbs
served with sesame rice, pan-fried tenderstem

broccoli and katsu curry sance 11.95

CHICKEN COCONUT RAMEN
A rich Japanese style broth packed with rice
noodles, pak choi, fresh chillies and tenderstem
broccoli in a creamy coconut sauce, topped with
crispy breaded chicken 13.95

RED THAI VEGETABLE CURRY vg
Caunliflower, green beans, mangetout, peppers and
lime leaves in an aromatic Penang coconut curry,

with white rice and a warm flatbread 11.95

KASHMIR LAMB SHANK
Slow cooked lamb shank smothered in a rich
onion & tomato Kashmir curry sauce with
toasted cashews and black onion seed rice 15.95

CHICKEN TIKKA SHASHLIK
A rustic flatbread with two tikka marinated
chicken skewers drizzled with mint yoghurt on a
mixed leaf, sunblush tomato & red onion salad,
served with a side of fries 13.50

MOROCCAN FLATBREAD vg
A rustic flatbread topped with sweet potato &
apricot falafels, roasted peppers, mixed leaf,
sunblush tomato & red onion salad and rich
tomato chutney, served with a side of fries 11.95

SWEET POTATO CHANA SAAG vg
Roasted sweet potato in a mild spinach &

chickpea curry, served with steamed rice and a
warm flatbread 11.95

SIDES

HOMEMADE ONION RINGS v 3.95
SKINNY FRIES vg 3.50
HOUSE CHIPS vg 3.50

HALLOUMI CHIPS v 5.95
CHILLI CHICKEN STRIPS v 4.95
GARLIC CIABATTA v 3.50
CHEESY GARLIC CIABATTA v 4.50

GARLIC & THYME ROASTED
MUSHROOMS vg 3.95

PUB CLASSICS

NEW YORK CHICKEN
Grilled chicken breast topped with smoked
bacon, melted cheese and hickory BBQ sauce,
served with skinny fries and coleslaw 11.50

TUXFORD CHICKEN @

Grilled chicken topped with a Portobello
mushroom, creamy peppercorn sance and
crumbled Stilton, with roasted new potatoes and
winter greens 13.50

COD & CHIPS
Freshly battered cod served with chips, mushy
peas and tartare sauce 13.50

HALLOUMI ‘FISH & CHIPS’ v
Battered halloumi cheese served with house chips,
mushy peas and sweet chilli sance 12.95

BREADED SCAMPI

Wholetail scampi served with house chips,
garden peas and tartare sance 11.95

SWEET CHILLI CHICKEN
Crispy buttermilk strips drigzled with sweet
chilli sauce, served with fries and slaw 11.50

CAESAR SALAD
Warm chicken & bacon on a mixed leaf,
sunblush tomato, cucumber and red onion salad,
with Caesar dressing and chunky crontons 11.95

INSIDE-OUT CHICKEN I{IEVG
Panko breadcrumbed chicken topped with garlic
butter, fresh rocket and Gran Moravia shavings,

served with skinny fries and salad 11.95

WINTER
WARMERS

POSH PIGS
A trio of preminm pigs-in-blankets with
bubble and squeak mash, garden peas and rich
gravy, topped with caramelised onion chutney
and homemade onion rings 12.95

BEEF SHORT RIB
Tender beef braised in red wine, garlic &
thyme, served on creamy horseradish mash and
buttered greens with a rich beef jus 14.95

STEAK & ALE PIE
A packed shorferust pie served with mash,
winter greens and our signature gravy 12.95

CAULIFLOWER PIE ve
Spiced canliflower, spinach, potato & red
lentil shortcrust pie served with roasted new
potatoes and vegetable mediey 12.50

CHICKEN & MUSHROOM PIE

V Vegetarian Vg Yegan
Swap the chicken with a breaded protein fillet for a delicious vegetarian alternative on any dish marked with a G
If you have any dietary requirements, please ask for our separate Allergen menu and speak with a manager before ordering.

Shortcrust pastry pie with a creamy sauce,
served with buttery mash, winter greens and

Due to the way our food is prepared it is not possible to guarantee the absence of allergens in our meals and we do not make our signature gravy 12.95

a ‘free from' claim. Menu descriptions do not include all ingredients. Our chips, fries and steaks are seasoned for taste.
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SIGNATURE
STEAKS

S

Our award-winning Blackgate steaks are
28 day matured and dry-aged on the bone
for 7 days, then chargrilled, seasoned and
rested to perfection by our talented chefs.

All our steaks are topped with garlic &
herb butter and served with house chips,
homemade onion rings and dressed
sunblush tomato, cucumber, red onion
and mixed leaf salad.

|0oz RUMP 14.50
100z SIRLOIN 18.95
6oz RUMP 21.95

0oz GAMMON
Topped with your choice of a fried egg or grilled
pineapple ring 12.50
Add an extra egg or pineapple ring for 80p

MIXED GRILL
Prime rump steak, butcher’s gammon, grilled

chicken and two premium sausages, topped with
a fried egg 17.95

SURF N TURF
Prime 1003 Rump steak topped with crispy salt
& pepper calamari and garlic mayonnaise 18.50

BLACK & BLUE RUMP
Prime 100z rump topped with a roasted
Portobello mushroom, crumbled Stilton and
creamy peppercorn sauce 18.50

HOMEMADE SAUCES 2.95

| Pﬁ-ﬂ‘i TWO FOR 513

CIABATTAS

A soft ciabatta sandwich served with
your choice of skinny fries or
Homemade red pepper & tomato soup

NEW YORK DELI
Sliced pastrami, Emmental cheese, gherkins,
fresh rocket and mustard mayonnaise 9.95

HOMEMADE FISH FINGERS
Chunky battered cod with gem lettuce, tomato

and tartare 9.95

CHICKEN & BACON
With chunky cranberry sauce and rocket 9.95

CRISPY HALLOUMI v
Battered halloumi with roasted red peppers,
rocket and sweet chilli 9.95
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BURGERS

All our burgers are served with gem
lettuce, fresh tomato, sliced red onion
and chilli jam in a rustic bun with fries

and homemade coleslaw.

CHEESE & BACON
Qur gourmet beef burger topped with smoky
bacon and melted cheese, finished with tangy
gherkins 11.95

BLACK & BLUE
Our gourmet beef burger topped with roasted
mushroom, melting Stilton and caramelised
onion chutney 13.95

CAMEMBERT & BACON
Our gourmet beef burger loaded with melting
Camembert, smoky bacon and chunky
cranberry sauce 13.95

SPICY DIABLO
Our gourmet beef burger topped with spicy
pepperoni, pastrami, melted cheese and a
generous drizle of sriracha sauce 13.95

THE SWISS CHEESE
Qur gonrmet beef burger topped with roasted
mushroom and melting Emmental &
Cheddar cheese 12.95

H’ugtlﬂriﬂn n]ﬂtfm available

CRISPY HALLOUMI v
Battered halloumi drizzled with sweet chilli
sance, topped with roasted red pepper and
cucumber ribbons 11.95

REDEFINE MEAT™ vg
Made with plant based ingredients for a
delicious ‘meaty’ burger without
compromising sustainability or health.
Topped with sticky chilli jam and crispy
onions 13.50

BBQ CHICKEN
Crispy chicken strips topped with smoky
bacon, melted cheese and BBQ sauce 11.95

LIGHIER LUNCHES

Served 12pm to 5pm Monday - Saturday

HAM, EGG & CHIPS
A pub classic - hand-carved ham with house
chips and fwo fried eggs 8.95

MINI COD & CHIPS

Freshly battered and served with mushy peas and

tartare satice 9.95

BREADED SCAMPI
Wholetail scampi served with house chips, peas
and fartare sauce 8.95

CHICKEN TIKKA SHASHLIK

A tikka marinated chicken skewer drizzled with

mint yoghurt on a mixed leaf, sunblush tomato

& red onion salad, served on a sonrdongh
flatbread with a side of fries 9.95

SWEET CHILLI CHICKEN
Crispy buttermilk chicken strips drigzled with

sweet chilli sauce, served with fries and slaw 8.95
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DESSERTS

STICKY TOFFEE PUDDING

Qozing with sticky toffee sauce, served with a
generous jug of custard 5.95

SICILIAN LEMON ROULADE
Hand rolled crunch meringue layered with cream
and tangy Italian lemon curd, served with red
berry compote and ponring cream 5.95

TOFFEE APPLE CRUMBLE
Packed with tangy apple and sweet foffee sance
and served with a generous jug of custard 5.95

Kinder COOKIE DOUGH
Freshly baked chocolate chip cookie dough
packed with Kinder chocolate pieces, topped with
vanilla ice-cream and milk chocolate sance 5.95

PRe{@ COOKIE DOUGH
Freshly baked chocolate chip cookie dough
packed with Rolos, topped with vanilla ice-cream
and milk chocolate & caramel sauces 5.95

(Boasely PEANUT PIE

A biscuit base loaded with chocolate and peanut

butter mousse, Reese’s Peanut Butter Cups and a

sweet cream topping, finished with exitra chocolate
sauce and served with pouring cream 5.95

crushed Cadbury Crunchie and ftoffee and
chocolate sauces, served with pouring cream 5.50

MEGA CHOCOLATE FUDGE CAKE
Layers of warm chocolate sponge, sticky chocolate
buttercream, chocolate brownie and white
chocolate fudge, served with extra cream 5.75

MAKE YOUR OWN SUNDAE
Dairy ice-cream topped with cream and a flake.
Choose from: Strawberries & Cream,

Madagascan V anilla, Double Chocolate and
Salted Caramel 5.25

ALSO AVAILABLE
Dairy-free vanilla bean ice-cream Vg

YORKSHIRE PUDDING FEAST
A giant Yorkshire pudding filled with today’s
roast meat, buttery mash, roasted new potatoes,

seasonal vegetables and our rich gravy 9.95
VEGETARIAN OPTION AVAILABLE

POSH PIGLETS
Two pigs-in-blankets with bubble & squeak
mash, garden peas and rich gravy, topped with
onion chutney and homemade onion rings 9.95

TUXFORD CHICKEN @
Grilled chicken topped with a roasted mushroon,
creamy peppercorn sauce and crumbled Stiltfon,
with roasted new potatoes and winter greens 9.95

RED THAI VEGETABLE CURRY vg
Cauliflower, green beans, mangefount, peppers and
lime leaves in an aromatic Penang coconut curry,
served with white rice and a warm flatbread 9.95
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