
   

Please inform your server if you have any food allergies or special dietary restrictions. 

 

 

Dinner Inclusive Menu  

To Start… 

Soup of the Day 
Traditional Soda & Treacle Bread with Country Butter  
                                   (1a,7,9,12) 

 
BBQ / Spicy Chicken Wings  

                               Marinated Chicken Wings in Cajun Spices, Salad & Garlic Mayo  
(1a,4,6,7, 8, 9, 12) 

 

Caesar Salad 
Baby Gem Lettuce, Croutons, Bacon, Toasted Pine Nuts (4,7,12) 

 
Baked Wedge of Mature French Brie 

Cumberland and cranberry Chutney.  (1,1a 3 7) 
 

 
To Follow… 

 
 

Buttermilk Chicken Fillet Burger                  

Asian slaw, cheddar cheese, crisp lettuce, Cajun mayo, brioche bun  

(1a,3,7,10,11,12) 

 

Market Cod & Chips      

Pale Ale Battered Fillets of Cod, French Fries, Tartar Sauce, Mint Pea Purée 

 (1a,4,7,8,10,12) 

 
Creamy Chicken Tikka Masala 

Homemade flat bread, pilaf rice (1a,3,6,7,8) 

 

Slow Cooked Crispy Pork Belly 

Loughnan’s black Pudding, Sticky Carrots Roasting jus. (7 9 12) 
 

 

 

 



   

Please inform your server if you have any food allergies or special dietary restrictions. 

 

 

       To Finish… 
 

Warm Apple Crumble 
Vanilla custard, fresh cream 

(1a,3,7) 
 

Mint Panna Cotta 
Dark Chocolate Ice Cream 

(7) 
 

Crème Brulee 
Raspberries, Shortbread 

(1,3,7) 
 

Selection of Homemade Ice Cream 
Crushed Meringue Pieces, Toffee Sauce, Fresh Berries  

(3,7,8) 
 

 
 

Allergen Index 
1. Cereals containing Gluten – 1a Wheat – 1b Oats – 1c Barley – 1d Rye 

2. Crustaceans    3. Eggs    4. Fish    5. Peanuts   6. Soybean    7. Milk 
8. Nuts    9. Celery    10. Mustard   11. Sesame Seeds   12 Sulphur Dioxide/Sulphites 

13. Lupin   14. Molluscs 
 

although all due care is taken during meal preparation, Cross contamination 

risks are possible 

 
Please ask your server if you require any additional  

information on food allergens. 


