
FOOD ALLERGIES AND INTOLERANCES. Before ordering drinks or food, please speak with a member of our staff about your 
requirements. Whilst we take care to preserve the integrity of our vegetarian (v) products, we must advise that these products are 
handled in a multi-ingredient kitchen environment. Some fish may contain small bones. All dishes are prepared in areas where 

allergens are present. Therefore, there is a risk that ingredients used in your meal may have accidentally come into contact with an 
undeclared allergen, leading to cross contamination. Cooking equipment (e.g. fryers, grills etc.) and food preparation areas may be 

shared and fried items containing different allergens may be cooked in the same frying oil.  

Please ask a team member if you would like further information. Company reg: 00170679

TAKE AWAY MENU 

To order, call us on 01282 842 450 and we’ll tell you when you can collect your order! 

To Start 

Smoked Duck and Bacon salad dressed leaves £5.00 (GF) 

Soup of the day with bread and butter £4.00 (V) (GF bread available) 

Main Course 

Steak Burger With creamy Yorkshire cheese, bacon, toasted brioche, gem lettuce, tomato and chips £11.00 (GF bun 
available) 

Battered Haddock Served with mushy peas, tartare sauce and chips £8.00 (GF) 

Chickpea and roasted vegetable curry with rice £10.00 (GF)(V) 

Cheese and Onion Pie Served with asparagus sauce and skinny fries £12.00 (V) 

Desserts 

 Sticky Toffee Pudding - toffee sauce £4.00 (V) White Chocolate Cheesecake fruit compote £4.00 (V) Cheese 
Selection £6.00 

Drinks 

White Wine  
Sauvignon, El Picador, Chile £12.00  
Pinot Grigio, Ca Tesore, Italy £13.00 

Prosecco, Pure £19.00 

Cask Ales - 4 pints - £12.00  
Dizzy Blonde,  

Hetton Pale Ale  

Bottled Beers 
Peroni £3.00  

Veltins 0% £2.00 

Red Wine  
Merlot. Tonada, Chile £12 .00 

Rioja, Tempranillo, Spain £14.00 

Soft Drinks bottle – All £2 
J20 

  Raspberry Lemonade 
Pepsi 

Diet Pepsi  


