
 
 
 

 
 

 
Autumn Menu 

 
 
 

Starters 
 

Tempura prawns, pickles, togarashi mayo, garlic & ginger oil  – 8.5 
 

Olives, toasted sourdough, lemon & thyme butter (V) –  6 
 

Yorkshire rarebit, frisée & rocket, pickled shallots, spicy apple chutney (V) – 7.5 
 

Seasonal soup, toasted sourdough (V) (GFOA) –  7 
 

Kaarage chicken, Asian slaw, hot Korean BBQ sauce, sesame seeds– 7.5 
 

Pork & apple Scotch egg, rocket salad, mustard vinaigrette – 8 
 

 
 
 

Seasonal Specials 
 
 

Pan fried hake, Tenderstem broccoli, new potatoes, lemon & herb butter (GF) – 19 
 
 

Celeriac schnitzel, Asian slaw, mustard dressing, crushed potatoes (VG) – 15 
 

Pork belly, glazed carrot & fennel, creamy mash, apple purée, cider reduction (GF) – 19 
 

Mustard & tarragon chicken ballotine, prosciutto, white wine velouté, fondant, charred asparagus – 17 
 
 
 

Pub Classics 
 

Heresy battered cod, mushy peas, double cooked chips, tartare sauce   Sml – 11 /  Lrg – 16 
 

Pie of the Day, mushy peas, gravy, chips or creamy mash – 16 
 

Veggie Wellington, mushy peas, gravy, chips or creamy mash (V) (VGOA) – 15 
 

Double smash burger, American cheese, burger sauce, double cooked chips, slaw – 15 
 

BBQ double smash burger, pulled pork, American cheese, BBQ sauce, chips, slaw (GFOA) – 16 
 

Crispy chicken burger, Korean BBQ sauce, double cooked chips, Asian slaw – 15 
 

Onion bhaji burger, mango chutney, mint yoghurt, chips, slaw (VG) (GFOA) – 14 
 

Moss Valley sausage, buttered greens, creamy mash, caramelised onion gravy – 16 
 

Veggie sausage, buttered greens, creamy mash, veggie gravy (V) – 15 
 
 

Sides  4 
 

Double cooked chips  Asian Slaw  Rocket salad  Creamy mash 
 
 

GF – Gluten Free / VG – Vegan / V – Vegetarian / +OA – Option Available 
Whilst all care is taken to avoid cross contamination, menu items may come into contact with gluten, egg, dairy, fish, sulphites, nuts, mustard and soya. Please make us 

aware of any allergens at the time of ordering. 



 
 
 
 
 
 

Autumn Menu 
 
 

Bar Snacks 
 

Tempura prawns, pickles, togarashi mayo, garlic & ginger oil - 8.5 
 

Onion bhajis, coconut yoghurt dip (VG) (GF) – 5.5 
 

Deep fried corn ribs, chilli & lime salt (VG) (GF) – 5 
 

Crispy fried pickles, honey mustard dip (V) – 4 
 

 

Sandwiches  
Served 12-5pm only 

 

Add double cooked chips or side salad for 1.5 
 

Fish fingers, rocket, tartare sauce – 6 
 

BBQ pulled pork, rocket, celeriac remoulade (GFOA) – 7 
 

Moss Valley sausage or veggie sausage, rocket, apple chutney (VOA) – 6 
 

Coronation chickpea, rocket (VG) (GFOA) – 6 
 

 

Desserts 
 

Chocolate orange cheesecake, Chantilly cream, chocolate crumb (V) – 8 
 
 

Apple & pear crumble, vanilla ice cream (V) (VGOA) – 8 
 

Banana & pumpkin bread, maple syrup drizzle (V) (GF) – 8 
 

Homemade parkin, sticky toffee sauce, vanilla ice cream (V) - 8 
 
 
 

Hot Drinks 
Decaf options also available 

 
                              Pot of tea or herbal tea - 2.50    Americano - 2.60 
                              Flat white - 3.00      Espresso - 2.50 
                              Latte - 3.00      Cappuccino - 3.00 

Hot Chocolate - 3.00 
 
 
 
 
 
 

GF – Gluten Free / VG – Vegan / V – Vegetarian / +OA – Option Available 
Whilst all care is taken to avoid cross contamination, menu items may come into contact with gluten, egg, dairy, fish, sulphites, nuts, 

mustard and soya. Please make us aware of any allergens at the time of ordering. 


