
Sharing Plates Wine Matches

Antipasti Sharing Platter gf Stump Jump (White) £11.95
selection of cured meats and marinated vegetables, olives, bread and Parmesan 7.8
Baked Camembert in a Box (to share) v Laughing Magpie £10.95
studded with garlic and rosemary, served with apple, cinnamon chutney and crusty bread

Small Plates Wine Matches

Soup of the Day gf - served with Bloomer bread and salted butter £5.95

Smoked Paprika Potato Skins vgf Stump Jump (Red) £6.95
served on a skillet, topped with Mozzarella, guacamole, sour cream and spicy tomato salsa

with smoked bacon £7.95
Or served with spicy beef chilli and soured cream gf Sticks and Stones £7.95
Tempura Dipping Mushrooms and Prawns v Footbolt £7.95
served with smoked chilli jam and garlic mayonnaise

choose from Prawns, Mushrooms or a Mixture of the Two!

Roasted Vegetable and Tallegio Tart Lucky Lizard
with summer "slaw" and rocket salad 6.85

Salads Wine Matches

Waldorf Salad vgf Stump Jump Riesling £6.95 / £8.95
with jumbo sultanas and honey roasted walnuts

add: blue cheese 50p /£1.00 chicken £1.00 / £2.00 salmon fillet £2.00/ £4.00

Greek Salad vgf Saint Orsola Pinot Grigio £6.95 / £8.95
cucumber, feta, red onion and sunblushed tomatoes in a oregano and feta dressing

add: chicken £1.00 / £2.00 salmon fillet £2.00/ £4.00

Gem Leaf Caesar vgf Money Spider £5.95 / £7.95
with marinated anchovies and croutons  (we can remove the anchovies so please do ask)

add: chicken £1.00 / £2.00 salmon fillet £2.00/ £4.00

Crispy Duck and Hoisin Dumplings d’Arry’s Original
with rocket, bean sprouts, spring onion salad, soya & ginger dip and a plum compote

Todays’ Specials
Vegetarian Dish of the Day - see the fireplace or ask your waiter

Fish of the Day - see the fireplace or ask your waiter

£6.95 / £8.95

We are proud to cook from fresh and do so as quickly as quality allows.
Wheat and Nuts are in daily use in our kitchen. All weights are approximate and are taken prior to cooking. VAT is included at the current rate.

£7.95 / £10.95

gf = dishes are gluten free (or can be modified to be so)   v = dishes are vegetarian

For parties of 8 or more a 10% service charge will be added....this is of course discretionary



Sandwiches and Wraps Wine Matches

Wellington's BLT Stump Jump Sauvignon £6.95
maple cured bacon, plum tomato and shredded baby gem mayonnaise in a crusty baguette

Smoked Salmon Sandwich Olive Grove £7.95
with dill pickle and cucumber in Katie's brown bloomer

Steak Sandwich in Olive Ciabatta d'Arry's Original £7.95
with horseradish, rocket and red onion compote

Tarragon Chicken Wrap Feral Fox £6.95
with grilled chicken breast in tarragon mayonnaise and baby gem leaves

Roasted Mediterranean Vegetable Broken Fishplate £6.45

& cream cheese sandwich v 6.35
with rocket pesto and slices of grilled Halloumi

Chefs ‘Treat’ Fish Finger bap Last Ditch £6.95
with a Monterey Jack cheese slice, gem leaf and homemade tartare sauce

Puddings Wine Matches
So that you know you'll need to leave room!

Brioche bread and butter pudding Nostalgia Tawny £5.50
served with boozy custard

White Chocolate and Raspberry Cheesecake Noble Prankster £5.50
with raspberry coulis

Double Chocolate Brownie Sticky Chardonnay £5.50
with  vanilla ice cream and chocolate sauce

Lemon and Thyme Creme Brulée sticky chardonnay £5.50
with candied lemon and an almond tuille

Fresh Fruit Salad with Fruit Sorbet Noble Prankster £5.50
Wellington's Cheeseboard Vintage Shiraz £6.50
ask your waiter or waitress for today's selection

Cheeseboard with a half bottle of d'Arenberg Vintage Shiraz £22.00
(and lots of glasses!)

Available Monday to Saturday lunchtimes and in the afternoon until 5.30pm 
All served with smoked paprika seasoned chunky chips and homemade tomato salsa

gf = dishes are gluten free (or can be modified to be so)   v = dishes are vegetarian
We are proud to cook from fresh and do so as quickly as quality allows.

Wheat and Nuts are in daily use in our kitchen. All weights are approximate and are taken prior to cooking. VAT is included at the current rate.

For parties of 8 or more a 10% service charge will be added....this is of course discretionary



Large Plates Wine Matches

Chicken, Leek and Gruyere Pie Last Ditch £10.95
in a rich creamy sauce with a puff pastry lid, served with handcut chips and seasonal vegetables £9.75
Sweet and Sour Chicken gf Stump Jump Chardonnay £11.25
served with grilled pineapple, stir fried vegetables with egg noodles and a rocket and bean sprout salad

The Rusty Gun Rare Breed Pork and Footbolt £11.95
Apple Sausages
with truffle mash, garden peas and a red wine glaze 14.95
Haddock Fillet Broken Fishplate £12.95
in a lemon and lime tempura batter with chunky chips and French creamy peas 10.75

Lovegrass £15.95
with maple cured bacon and blue cheese, homemade summer "slaw" and handcut chips

Hermit Crab £14.25
salmon, pollock, smoked haddock and prawns cooked in a white wine and Moroccan
lemon sauce served with a green salad

10oz Ribeye Steak gf Derelict Vineyard £17.25
served with handcut chips, peppercorn sauce and mixed salad 14.65
add fresh Tempura battered onions rings to your Steak £19.25

Pan-fried Calves Liver and Bacon gf Feral Fox £15.25
finished with onion gravy, bubble & squeak, seasonal vegetables and smoked bacon £13.65
Aromatic Slow Roast Pork Belly gf Galvo Garage £15.95
with creamy mash, wilted greens, apple sauce and cider jus 14.15
Rack of Lamb gf High Trellis £16.95
with fondant potato, spring greens and a mint infused jus £14.65

Sides
Bread and Olives £4.50
with olive oil and balsamic

Seasonal Vegetables £2.95 New Potatoes £2.95
Creamy Mash £2.95 Mixed Salad £2.95
Onion Rings £2.95 Summer "Slaw" £1.50
Hand Cut Chips £2.95

Wellington Fillet Burger gf

Our Original Fish Pie

We are proud to cook from fresh and do so as quickly as quality allows.
Wheat and Nuts are in daily use in our kitchen. All weights are approximate and are taken prior to cooking. VAT is included at the current rate.

gf = dishes are gluten free (or can be modified to be so)   v = dishes are vegetarian

For parties of 8 or more a 10% service charge will be added....this is of course discretionary


