
WHILST YOU WAIT

MARINATED OLIVES

HUMMOUS

ROSEMARY & GARLIC
FOCACCIA

f i re  roas ted  red  pepper  and
tomato  hummus,  served w i th
warm p i t ta .

PRAWN COCKTAIL
ch i l led  prawns  on  a  bed o f
cr i spy  le t tuce ,  topped w i th
mar ie  rose  sauce

MIXED BREAD BASKET 
se lec t ion  o f  warm ar t i san
bread ,  served w i th  gar l i c
but ter

8.00

8.00

6.00

8.00

7.00

CARVERY

THE CRAFTSMAN'S PLATE

THE BLACKSHALE DUO

6.99

8.99

THE MASTER CARVER'S  FEAST 13.99

DESSERTS

CASK ALES

MARION  (GF)
Fu l l  bod ied  pa le  a le ,  w i th
grapef ru i t  c i t rus  a roma.  4 .2%

HOOD  (GF)
Premium bes t  b i t te r  4 .2%

TUCK (VE)
Si lky ,  smooth  Por ter  w i th
f lavours  o f  choco la te .  4 .7%

ARCHER  (GF)
Amer ican  pa le  a le ,  packed
wi th  USA hops .  4 .0%

Please  pop to  the  bar  fo r
more  o f  our  gues t  a les .

DRAUGHT

BIRRA MORETTI  4 .6%

AMSTEL  4 .1%

HEINEKEN  5 .0%

GUINNESS  5 .0%

INCHS CIDER  4 .5%

CRUZCAMPO  4 .4%

Please  pop to  the  bar  fo r  the
res t  o f  our  draught  se lec t ion .

SIDES

one exper t l y  carved meat  o f  your  choc ie ,  pa i red  w i th  a  c lass ic  Yorksh i re
Pudd ing  and s tu f f ing  ba l l .

two  meats  carved to  order ,  pa i red  w i th  a  c lass ic  Yorksh i re  Pudd ing  and
a  s tu f f ing  ba l l .

th ree  meats  generous ly  carved ,  c rowned w i th  a  g ian t  Yorksh i re  pudd ing
and a  s tu f f ing  ba l l .

Al l  carver ies  come w i th  a  range o f  seasona l  vegetab les  and our  s igna ture  r ich
grav ies .

JAM ROLY POLY

STICKY TOFFEE PUDDING

ALABAMA CHOCOLATE FUDGE CAKE

3 SCOOPS OF ICE-CREAM

6.00

7.00

7.00

5.00

CHEF'S  CHEESECAKE OF THE DAY 6.00

Al l  desser ts  come w i th  your  cho ice  o f  cus tard ,  i ce -cream or  pour ing  cream.  P lease
ask  a t  the  bar  fo r  our  ice-cream f lavours .  

Please  in form s ta f f  o f  any  a l le rg ies  a t  the  bar  when p lac ing  your  order .  A l though
we take  precaut ions ,  we cannot  guarantee  d ishes  are  f ree  f rom a l l  e l le rgens .  

ca lamata  o l i ves  in  a  z ingy
l igh t  o lv ie  o i l  and  herb
dress ing

rosemary  and gar l i c
focacc ia ,  served w i th
gar l i c  bu t ter

CAULIFLOWER
CHEESE

PIGS & BLANKETS

LOADED ROASTIES
papr ika  roas t  po ta toes ,
topped w i th  cheese ,  p igs
and ba lnke ts ,  red  w ine
gravy  and cranberry  sauce
(Vegan opt ion  ava i lab le )

FOOT LONG PIGS IN
BLANKETS

4.95

5.95

8.95

7.95

CREAMED LEAKS
WITH SMOKED
BACON

5.95

BUBBLE AND
SQUEAK

6.95

mixed count ry  vegetab les ,
c reamy mashed pota toes  sauteed
in  bu t ter  (Ve)

MONDAY -  THURSDAY


