
Please take note of  your table number and place your  
order at the bar, then sit back and let us do the rest

(V) = Vegetarian, (VG) = Vegan We use a wide range of  ingredients in our kitchen some of  which may contain allergens. 
If  you have specific dietary requests, please let us know. We would love to tell you what is in our food to assist you with your choice.

Wood-fired pizzas
Tomato, mozzarella and oregano (V) 	 £9.25

Spiced pepperoni, tomato and mozzarella 	 £10.25

Goat’s cheese, black olive, spinach, nut free pesto, 	 £9.75 
tomato and mozzarella (V)	

Crispy bacon, artichoke, ricotta, tomato and mozzarella 	 £10.00

Grilled aubergine, pepper, olive, tomato and garlic oil (VG) 	£9.50

Spiced lamb, hummus, paprika spiced chickpeas 	 £11.00 
and mint yoghurt	

Garlic bread, mozzarella, rosemary and sea salt (V)	 £4.25

From the kitchen
Grilled chicken breast, cannellini bean, 	 £12.75 
chestnut mushroom and leek broth, gremolata  
and roasted garlic aioli 	

Beer-battered fish and chips, tartare sauce and minted peas 	£12.75

Cauliflower, chickpea, lentil, potato and cashew curry, 	 £10.75 
garlic and onion seed flatbread (VG)	

Cumberland sausages, colcannon mash, red wine gravy 	 £10.50 
and crispy onions	

Paccheri pasta, chorizo, tomato, curly kale and Gran 	 £10.50 
Moravia cheese 	

Vegan trofie pasta, pea, broad bean and asparagus, 	 £9.75 
lemon and mint oil (VG)	

Burgers & open sandwiches
Chargrilled beef  burger and chips, little gem, tomato 	 £11.50 
and caper relish, Red Windsor cheese, buttermilk bun	

Fish finger sandwich and chips, tartare sauce, little gem, 	 £10.50 
floured bap	

Wood-fired BBQ pulled pork, spiced carrot and red onion 	 £9.25 
slaw, roast garlic mayonnaise, buttermilk bun	

Black bean and quinoa burger, grilled courgette, pickled 	 £8.50 
red onion, red pepper tapenade, floured bap (VG)	

Add mixed salad to any sandwich (VG)	 £2.00

Soups
Soup of  the day, sourdough and butter (V)	 £5.75

Salads
Windsor Cobb salad, pulled chicken, crispy bacon, 	 £10.75 
avocado, tomato, cucumber, little gem, Red Windsor cheese,  
soft boiled egg, light herb mayonnaise	

Roasted beetroot, orange and chickpea salad, red chicory, 	 £9.50  
chickpeas, rocket, tahini, mint and peppercorn dressing (VG)

Freekeh and baby kale salad, hazelnuts, carrot, radish, 	 £9.75 
sultanas, spring onion, red chard, lemon and garlic oil (VG)	

Sides
Rocket, tomato, pesto 	 £3.25 
Tenderstem broccoli 	 £3.25 
Chips 	 £3.50 
	

Children’s Menu 
Mini tomato and mozzarella pizza (V)	 £4.00 
Mini pepperoni, tomato and mozzarella pizza	 £4.00 
Homemade fish fingers, chips, peas	 £4.00 
Cumberland pork sausages, chips or mash	 £4.00 
Roasted chicken thighs, new potatoes, broccoli	 £4.00 
Mini cheeseburger and chips	 £4.00 
Five a day bolognaise, vegan trofie pasta (VG)	 £4.00

Sides	  
Carrot, cucumber and tomato	 £1.25 
New potatoes, broccoli, peas or baked beans	 £1.25 
 
 
 
No gluten options
Grilled chicken breast	 £12.75 
Windsor Cobb salad	 £10.75 
Roasted beetroot and orange (VG)	 £9.50 
Rocket, tomato, pesto 	 £3.25 
Tenderstem broccoli	 £3.25 
Chips	 £3.50

Children’s 
Roasted chicken thighs, new potatoes, broccoli	 £4.00 
Carrot, cucumber and tomato	 £1.25 
New potatoes, broccoli, peas or baked beans	 £1.25

Gluten free bread and pizza bases available on request



Sparkling Wine	 125ml 	 175ml	 250ml	 Bottle

NV Prosecco Spumante Extra Dry DOC, Ca’ di Alte, Veneto, Italy	 £5.75			   £30.00 
A lovely dry style of  Prosecco, with floral notes and a hint of  pear	 			 

NV Grande Réserve, Devaux, Champagne, France				    £46.00 
A beautiful Pinot Noir richness, with aromas of  baked apples and vanilla				  

White Wine
2016 Sauvignon Blanc, Villa Montes, Valle Central, Chile		  £5.75	 £7.50	 £22.00 
Bright and lifted, with a good balance of  zesty citrus fruit and racy acidity		  		

2016 `P` Pinot Grigio, Alpha Zeta, Veneto, Italy		  £6.25	 £8.25	 £24.00 
Wonderfully balanced, with aromas of  ripe peach and pear, and a touch of  flint 	

2016 Picpoul de Pinet Coteaux du Languedoc, Baron de Badassière, Languedoc, France		  £6.75	 £8.75	 £26.00 
A lovely balance of  fresh lime, crisp acidity and green apple notes		  		

Rosé Wine
2016 Rosé de Syrah IGP Pays d`Oc, Les Vignes de L’Eglise, Languedoc, France		  £5.75	 £7.50	 £22.00 
A wonderful colour, with intense notes of  strawberry and cassis		  		

Red Wine 
2016 Merlot/Grenache IGP Pays d`Oc, Les Vignes de L’Eglise, Languedoc, France		  £5.75	 £7.50	 £22.00 
Juicy, moreish, with ripe plum and berry fruits and a touch of  spice on the long finish		  		

2016 Tanguero Malbec, Finca Flichman Tanguero, Mendoza, Argentina		  £6.50	 £8.50	 £25.00 
Supple plum and raspberry flavours with a touch of  oak and an elegant, soft finish

Classics
Bloody Mary	  £6.75 
Aperol Spritz 	 £7.00 
Gin and Tonic 	 £4.50 / large £7.00 
Pimms glass 	 £6.50 / jug £22.50 


