
Sides

Chips V/GF    £4.5

Mash V/GF    £4

Seasonal Greens GF/DF/V/VGO    £4

Animal Fries Nacho Cheese Sauce, Crispy Bacon, Spring Onion GF    £5

Red Wine Jus V/GF/DF    £3.5
House Salad V/VGO    £3.5

Onion Rings V/GF    £8
Roasted Longstem Broccoli Almonds  V/N/GF   £4.5

Mac ‘n’ Cheese
Truffle, Crispy Onion GFO    £5.5
Sloppy Joe GFO    £6.5
Traditional Mac ‘n’ Cheese V/GFO   £5

Lunch Menu

Spicy Beans on Sourdough Toast Poached Egg DF/GFO/VGO    £9.5

Sourdough, Olives, Whipped Butter GFO/DFO/V   £9
Camembert Focaccia GFO    £17

Traditional Carbonara  Ciabatta Garlic Bread, Crispy Pancetta GFO    £13.5
Chicken Club Sandwich Chicken, Crispy Bacon, Cheese, Mixed Leaves GFO    £17.5

Fish Platter Cod Cheeks, Whitebait, Smoked Salmon, House Salad, Fries, Hollandaise Sauce GF    £22

Crispy Chicken Waffle Hot Maple Drizzle   £14
Halibut, Butterbean & Chorizo Cassoulet Samphire DF/GF    £16
“Soup and Sarnie”/Cosy Toastie Sandwich of the Day with a choice of:- Soup/Fries/Salad GFO    £10

V- Vegetarian   VG- Vegan   VGO-Vegan Option   DF-Dairy Free   GF-Gluten Free  GFO - Gluten Free Option   DFO - Dairy Free Option   N-Nuts   SH-Shellfish

All dishes are made fresh
to order. Please allow

30mins when ordering
mains

Please make a member
of staff aware of any
allergies or dietary

requirements. 

The Snitt Grill Choice of:- Full Rack of Ribs OR Tandoori Half Chicken & Garlic Coriander Yoghurt
Served with Cajun Fries, Grilled Corn, House Slaw GF/DF    £24

Pub Classics
Fish and Chips Crushed Mint Peas, Tartare Sauce GF    £19
Sausage and Mash Seasonal Greens, Onion Jus    £20
Gammon, Egg and Chips Kale, Red Wine Jus GF/DFO    £16

Cajun Chicken Burger Pretzel Bun, Cheese, Red Cabbage Slaw, Baby Gem Lettuce    £19

Beef Burger Pretzel Bun, Streaky Bacon, Cheese, Burger Sauce, Baby Gem Lettuce, Gherkins, Crispy Onion,
Chips GFO   Double Up for £3    £19

Cajun Halloumi Burger Chilli Jam, Baby Gem Lettuce V/GFO    £14

8oz Fillet Heritage Tomato, King Oyster Mushroom, Chips, Peppercorn OR White Wine Blue Cheese
Sauce GF/DFO    £35
9oz Ribeye Heritage Tomato, King Oyster Mushroom, Chips, Peppercorn OR White Wine Blue Cheese
Sauce GF/DFO    £32

Atlantic Monkfish Scampi Chips, Crushed Minted Peas, Homemade Tartare Sauce GF    £19
Pie Of The Week Mash, Seasonal Greens, Red Wine Jus    £23

Big Brisket Chips Slow Cooked Brisket, House Smoky BBQ Sauce, Cajun Mayo, Crispy Onions & Chives    £13

Chicken & Wild Mushroom Risotto Parmesan Crisp VO    £18

Mighty Mixed Grill Lamb Chop, 4oz Rump Steak, 4oz Pork Steak, 4oz Gammon Steak, Cumberland
Sausages, Chips, Onion Rings, Tomatoes & Mushrooms    £26


