
 

 

 We take pride in crafting each dish with the freshest ingredients to ensure a delightful dining experience. Please bear in mind 
that during our bustling moments, when our kitchen is brimming with orders from fellow food enthusiasts, the extra love and 

care we put into your meal might take a tad longer. We appreciate your patience and promise that every extra minute is 
dedicated to serving you nothing short of excellence.  

  

 **Please note a 12.5% discretionary service charge will be added to tables of 8 or more** 
  

 Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. 
 V – Vegetarian // VE – Vegan // GF – Gluten Free // GFO – Gluten Free Option 

  

 
NIBBLES 

Marinated mixed olives £3.00 (V/GFO) 
Crusty bread & olive oil £3.00 

 
STARTERS 

Creamy cauliflower & apple soup, crusty bread £6.75 (V/GFO) 
Crispy salt and pepper squid, sriracha & lime mayo £6.85 

Black pudding Scotch egg, English mustard £7.50 
Pork & chorizo cake, iceberg lettuce, apple sauce £7.50 

Breaded Halloumi, spiced tomato sauce £7.50 (V) 
Garlic & rosemary baked camembert, house chutney, toasted sourdough £16.95 (V/GFO) 

 
ROASTS 

All our traditional roasts come with yorkie, roasties & seasonal veg 

28 day aged Rump £19.50 
24 hour slow roasted Pork Loin £18.50 

Leg of Lamb £19.50 
Barnes Wallis Roast: beef, lamb & pork, crackling, yorkie £21.50 

Mixed nut, mushroom, pepper & lentil roast, yorkie, veggie gravy £16.50 (V) 

 
CLASSICS 

Plough burger, Monterey Jack cheese, fried onions, brioche bun, shredded lettuce, burger sauce, 
pickles, fries, red cabbage ‘slaw £15.75 add bacon £1.25 (GFO) 

Cumberland sausages, creamy mash, onion rings, gravy £14.50 
Beer battered fish, chunky chips, mushy peas, tartare sauce £17.25 (GFO) 

 
SIDES 

Creamy mash £4    Chunky chips, garlic mayo £5 
Buttered greens £4    Skinny Fries, garlic mayo £5 

Onion Rings £4 Breaded Halloumi, spiced tomato sauce  £7.50 (V) 
 


