
5pm to 9.30pm



price £  
v = vegetarian  ve = vegan

if you have a food allergy or intolerance and require assistance, please speak to our staff before ordering

STARTERS

MAIN COURSESNIBBLES SIDES

PUDDINGS

WOOD FIRED
SOURDOUGH PIZZA

PRAWN COCKTAIL
marie rose sauce, avocado puree, tomato,

baby gem lettuce, paprika
14.5

CAESAR SALAD
baby gem lettuce, gran albiero hard cheese, bread 

croutes, anchovies, crispy pancetta, caesar dressing
6

CHICKEN & SMOKED HAM HOCK TERRINE
pickled vegetables, mustard dressing, bread croutes

10

PARSNIP, APPLE & POTATO SOUP (ve)
roasted walnuts and a slice of stove baked

sourdough bread
7
 

ROASTED JERUSALEM ARTICHOKES (ve)
pickled pears, yeast sauce, red chicory

9.5

PAN SEARED PIGEON BREAST
pickled baby beets, charred shallot, beetroot puree

10

BEETROOT CARPACCIO (v)
thinly sliced pickled beetroot, crispy goat’s cheese 

bon bon, homemade black garlic ketchup,
toasted hazelnuts

9.5

STONE BAKED SOURDOUGH PIZZA BASE 
GARLIC BREAD (v)

6.5

WITH CHEESE (v)
9

CAVOLO NERO & CHICKPEA STEW (ve) 
a winter warming bowl of stew, served with 

rosemary and thyme potatoes
18 

PAN ROASTED CHICKEN BREAST
fondant potato, creamed leeks, red wine jus

22.5

SLOW BRAISED BEEF DAUBE
creamed potato, baby onions, roasted carrot, beef jus 

21

SEAFOOD STUFFED PASTA
lobster, crab, and prawn filling, tossed in a light lobster 

bisque with tomato and herbs
25

BEEF BURGER
josper grilled beef patty, smoked cheddar cheese, 

toasted focaccia style bun, baby gem lettuce, tomato, 
sliced gherkin, triple cooked chips

20

AIR DRIED HAM
rocket, figs, honey, mozzarella, tomato base

15

MEATBALL
red onions, mozzarella, tomato base

14

BUFFALO MOZZARELLA
tomato base, basil (v)

13

GARLIC MUSHROOM (ve)
crispy onions, spinach, white garlic base

14

KING PRAWNS
chilli, courgette, capers, tomato base

15

TRIPLE COOKED CHIPS (ve)
5

BRAISED RED CABBAGE  (ve)
5

CREAMED POTATOES  (v)
4.5

THYME ROASTED POTATOES (ve)
4

ROAST JERUSALEM ARTICHOKES (ve) 
topped with chives and a drizzle of truffle oil

5

TENDERSTEM BROCCOLI (ve)
tossed in lemon and garlic oil

4.5
 

STOVE GREEN SALAD (ve)
herb dressing

4.5

INVISIBLE FRIES
Order our Invisible Fries and help chip in, with
the cost going to supporting food banks in our 

local communities
0% Fat & Allergens, 100% Goodness

3.5

PLANT BASED BELGIUM CHOCOLATE 
TORTE (ve)

chocolate soil, orange
8.5

WHITE CHOCOLATE PANNA COTTA (v)
raspberries, sesame tuile

7.5

WARM CHOCOLATE FONDANT (v)
salted caramel ice cream

8.5

LEMON TART (v)
Italian meringue

8

STOVE SHARING DISH 
FOR TWO 

SLOW COOKED LOCALLY 
SOURCED LAMB SHOULDER

 
cooked for 5 hours until tender and falling off 
the bone. served with braised red cabbage, 

potato gratin and rosemary jus
60

CATCH OF THE DAY

served with triple cooked chips, 
warm tartar sauce and lemon

market price

please ask about today’s fish.

ROSEMARY & THYME 
MARINATED OLIVES (ve)

4

STOVE BAKED SOURDOUGH BREAD (v) 
smoked whipped butter

4

SELECTION OF ICE CREAMS AND 
SORBETS MADE BY HOMEMADE ICE 

CREAM COMPANY
shortbread biscuit
2.25 per scoop

Ask for today’s selection

BREAD & BUTTER PUDDING (v) 
croissants cooked in a date and vanilla custard, 

served with warm caramel sauce and
vanilla ice cream

9

CHEESEBOARD 
A selection of cheeses from across the north west, 
served with homemade apple and grape chutney, 

sourdough crackers, quince jelly, and grapes
12

Ask for today’s selection


