
SIDES

DUO OF PORK: PAN ROASTED LOIN 
& SWEET & SOUR SPARE RIB
spiced potato terrine, Chinese cabbage, rib sauce,
seaweed, toasted sesame17.50 

BRAISED BEEF SHIN, SMOKED GARLIC 
& TOMATO RAGU WITH TAGLIATELLE
Parmesan & pine nut tuille 14.50

8oz SIRLOIN STEAK & SKIN-ON FAT CHIPS
herb roasted beef  tomato, field mushroom,
truffle butter 22.00

6oz SMOKEY CHEESEBURGER & SKINNY FRIES
made with chuck steak, brisket & smoked paprika. 
Served in a brioche bun with salad & pickles 
& a smokey dip on the side 13.00
-SWAP TO BLUE CHEESE OR ADD BACON FOR £1-

PAN-FRIED BREAM FILLET, PARSNIP PURÉE 
& HERB ROASTED NEW POTATOES
sautéed kale, red onion & hazelnuts 14.50

BUTTERNUT SQUASH, ONION & SAGE 
RISOTTO squash purée, toasted pistachio13.00 

FALAFEL BURGER , SKINNY FRIES & SALSA DIP
in brioche with salad & cucumber raita 13.00

STARTERS/ LIGHTS
ROASTED PARTRIDGE BREAST, CRISPY BACON
& ROOT VEGETABLE ROSTI
sprouts & toasted almonds, pan jus 8.00 

PEPPERED BEEF CARPACCIO
roasted red pepper & mustard jam, watercress 8.50 

SMOKED HADDOCK SCOTCH EGG
katsu curry sauce, carrot pickle, coriander oil 8.00 

CURRIED SWEET POTATO, CHICKPEA & 
SPINACH FILO BASKET dressed leaf  garnish 7.50

COCONUT BRAISED CELERIAC
lentil cassoulet, celeriac crisps, salsa verde 7.00

VEGAN TAPAS PLATE:
roasted vegetable arancini, patatas bravas, ailioli,
herb flatbread, marinated olives 8.50

HOME-MADE SOUP warmed ciabatta 6.00

PULLED BBQ BEEF BRISKET BAP
red cabbage slaw, leaf  garnish 7.95

OR GRAZE ON
BREADS & BALSAMIC OIL 4.00

GARLIC FOCACCIA 4.00

MARINATED OLIVES may contain stones 4.00

SKINNY FRIES 3.25

SKIN ON FAT CHIPS 3.60

SWEET POTATO FRIES 4.00

ONION RINGS 3.00 

DRESSED HOUSE SALAD 4.00
leaf, cherry tomatoes, red onion, cucumber, olives

CAULIFLOWER CHEESE 4.50

VEGETABLE SELECTION 4.00 

BATTERED HALLOUMI STICKS 
sweet chilli sauce 7.75 

CHUNKY PORK & APPLE SAUSAGE ROLL
homemade brown sauce 5.50 

BUTTERMILK CHICKEN STRIPS bbq sauce 6.00

CHILDREN’S
MEALS

    SUNDAY MENU

THE BLURB

ROASTED SIRLOIN OF BEEF 
roast potatoes,market vegetables,

Yorkshire pudding 15.50

ROASTED LEG OF LAMB 
roast potatoes,market vegetables, 

Yorkshire pudding 15.50

LENTIL & VEGETABLE WELLINGTON 
roast potatoes,market vegetables, 

Yorkshire pudding 14.50

CHILDREN’S ROASTS 8.50

We try hard to have all menu items available 

but we can run out (especially towards close)

DESSERTS

Our beef  burger & steak are cooked in our INKA 
charcoal oven which is effectively a ‘closed barbecue’ 
resulting in a seared outer layer & smokey flavours.

BIGGER PLATES

ROASTS

COFFEES
& TEAS

Served in our Dining Areas: 
12 to 7 last booking time 6.45pm

 for safer eating please check out the menu info section

MENU/ ALLERGEN INFO:

We don’t have room to list all dish constituents

or ingredients so check with us about allergies 

& preferences BEFORE ORDERING. 

Allergen items are used extensively in our kitchen 

& we cannot guarantee that cross contamination 

will not occur. Game dishes may contain 

SHOT & other items (even filleted) 

may contain small BONES or similar. 

Remember olives may contain stones.

FISH GOUJONS 

or

BUTTERMILK CHICKEN STRIPS  
or

CHIPOLATAS  
with skinny fries, sweet potato fries or veg rice 

& baked beans, peas or mini-corn on the cob 6.75

eg.Buttermilk Chicken, Skinny Fries & MIni-Corn

TOMATO PASTA topped with cheddar 5.50

We don’t do adult portions of  these meals

CHILDREN’S ROASTS 8.50

MINI CHOCOLATE BROWNIE 
honeycombe ice cream 4.75

FILTER COFFEE 2.50 
CAPPUCCINO 3.10

LATTE 3.10 
FLAT WHITE 3.10
ESPRESSO 2.30 
extra shot 0.80

MACCHIATO 2.50
HOT CHOCOLATE 

with whipped cream 3.95
MOCHA with whipped cream 4.75
COFFEE RUM HOT CHOCOLATE  

with whipped cream 6.75
WHIPPED CREAM LIQUER COFFEES

Irish, French, Calypso 6.30
SELECTION OF TEAS 2.00

DARK CHOCOLATE ORANGE CHEESECAKE 
blood orange gel, chocolate sauce 6.75 

APPLE & HONEY BRIOCHE BREAD PUD
brandy custard 6.75 

DOUBLE CHOCOLATE BROWNIE
 honeycombe ice cream, chocolate sauce 6.75

SPICED PINEAPPLE TART TATIN
 bitter chocolate sorbet, pineapple crisp 6.75

DESSERT SPECIALS check the SPECIALS menu

-We also have a gluten free cookies- 

ICE CREAMS: Vanilla, Chocolate, 
Strawberry,Vegan Vanilla

SORBETS: Lemon, Raspberry

2.00 a scoop or 3 scoops for 5.00-

CHEESE TRIO & ASSORTED BISCUITS:
CHEDDAR, BLUE & GUEST

  mini walnut loaf, grapes, quince jelly 9.00


