
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Small Plates  

Board of Fresh Bread, Salted Butter (V) (GF*)        4.50 

Olives and Sun Blushed Tomatoes (V) (GF)        6.00 

Chefs Soup of the Day, Warm Roll (V) (GF*)        7.00      
 
Crispy Fried Crab Arancini          8.00 
Truffle Mayonnaise 
 
Sticky Korean Pork           8.00 
Crispy Belly Pork, Sesame, Korean Sauce, Spring Onion 
 

Mushrooms on Toast (V) (GF)*                                         8.00 
Wild Mushrooms, Charred Sourdough, Black Garlic Butter             
 

Large Plates                 
Battered Haddock Fillet                                       Reg:  15.00 
Triple Cooked Chips, Mushy Peas,             Sml:  9.00            
Curry Sauce, Tartare Sauce, Fresh Lemon. 
 
Cured Gammon Steak                                          10oz 15.00 
Triple Cooked Chips, Garden Peas,                         5oz 9.00 
Fresh Pineapple, Fried Egg 
                                   
Wholetail Breaded Scampi                                          15.00 
Triple Cooked Chips, Garden Peas, Tartare Sauce, Fresh 
Lemon 
 
Risotto of Roasted Butternut Squash (GF) (VE) (N)     14.00             
Candied Seeds, Pickled Walnuts 
 
Higham Hand Pressed Burger                                     15.00 
Toasted Bun, 6oz Burger, Battered Onion Ring, Hartington 
Stilton, Onion Marmalade, Skinny Fries, Red Cabbage Slaw 
 
 

Desserts 
Vanilla Crème Brûlée (V) (GF)*                                 9.00     
Homemade Shortbread 
               
Sticky Toffee Pudding (V)                                9.00 
Toffee Custard 
 
Assiette of Ice Creams   (GF) (V)                        9.00 
 
Chefs Cheese Selection, Chutney, Crackers, Apple  11.00 
 
A Discretionary Service Charge of 5% is added to the bill. 
Food Allergies & Intolerances. Should you have concerns about a food 
allergy or intolerance please speak to our staff before you order your 
food and drink. 
(GF) Gluten Free (GF*) Gluten Free Adaptable (N) Contains Nuts 
 (V) Vegetarian (VE) Vegan  

 
                                               

 
 

Burgers and Sharing 
 
Crostini (N)                                                                    15.00 
Parma Ham, Pine Nuts, Mozzarella, Blackberry 
Dressing 
15.00 
Classic Baked Camembert (V)              15.00 
Home-made Chutney, Crusty  
 
From the Grill 
All Served with Triple Cooked Chips, Sautéed 
Mushrooms, Roast Tomato, Battered Onion Ring, 
Salad, and Café du Paris Butter. 
 
Churchill Farm Chicken Supreme                         19.00                           
6oz Centre Cut Fillet Steak                                    30.00 
8oz Bistro Rump Steak                                           24.00 
All Sauces and Sides 4.50 
Red Wine, Stilton, Au Poivre, Skinny Fries, New 
Potatoes, Triple Cooked Chips, Onion Rings, Garlic 
Bread 
House Salad, Seasonal Vegetables 
 
Sandwiches Served from 12- 6pm 
Served on White or Wholemeal, with Dressed Sald 
and Slaw 
 
Egg, Chive & Cheddar    8.00 
Cream Cheese & Cucumber   8.00 
Smoked Salmon & Dill Butter   9.00 
Ham & Wholegrain    8.00 
Fish Finger, Lettuce, Tartare Sauce  9.00 
 
Add Skinny Fries or Triple Cooked Chips for £3.00 
 
Baguettes Served from 12 – 6pm 
Served on a Barra Gallega Baguette with Dressed 
Salad & Slaw 
 
Tuna & Mature Cheddar Melt              10.00 
Hunters Chicken               11.00 
Mozzarella, Pesto & Tomato              10.00 
 
Add Skinny Fries or Triple Cooked Chips for £3.00 
 
Jacket Potato Served from 12-6pm 
Served with Dressed Salad                            7.00 
 
Toppings £2.00 each 
Classic Tuna Mayonnaise 
Baked Beans 
Mature Cheddar 
Red Cabbage Slaw  
 
 

 


