MAIN MENU

SERVED FROM 12PM

NIBBLES

KALAMATA OLIVES 7
Marinated In Olive Oil & Garlic (gf)

HOMEMADE FOCACCIA 7
Nduja & Spring Onion Butter, Olive Oil & Balsamic

RED PEPPER HUMMUS 7
Chilli Oil, Red Pepper Flakes, Toasted Flatbread (agf)

STARTERS

GRILLED HALLOUMI 9
Hot Honey, Sesame & Chives (gf)

ORGANIC VENISON YORKSHIRE 10
PUDDING

Slow Roasted Estate Venison, Crispy Shallots, Chives
& Stock Pot Gravy

BAKED BRIE SKILLET & CRANBERRY 12

Rosemary Bread Crumbs, Chipotle Cranberry & Toasted
Focaccia

BUTTERMILK CHICKEN TENDERS 8
Sriracha Mayonnaise & Red Pepper Flakes

WILD MUSHROOM CRUMPET 10

Toasted Sourdough Crumpet, Parsley Butter, Parmesan &
Chives (agf)

LAMB MEATBALLS 10

Spicy Tomato, Red Pepper & Harissa Sauce, Mint Yoghurt &
Crispy Onion Bhaji Bits (agf)

HADDOCK FISHCAKE 12

House Tartare Slaw & Lemon

MATINS

807 CLASSIC CHEESEBURGER 16

Burger Sauce, American Cheese, Sliced White Onion,
Shredded Lettuce, Sea Salt Fries, Pretzel Bun, House
Slaw

Bacon +2

SALT & PEPPER CHICKEN BURGER 16

Sriracha Mayo, Spring Onion, Shredded Lettuce, Salt &
Pepper Fries, Pretzel Bun, House Slaw

HADDOCK & CHIPS 17.50

Chunky Chips, Mushy Or Garden Peas, Tartare Sauce,
Lemon & Pea Shoots

ORGANIC ESTATE VENISON 20
PAPPARDELLE

Venison Ragu, Parmesan & Chives

CRISPY CHICKEN SUPREME 22

Buttery Mash, Roasted Leek, Chicken Skin Crumb,
Creamy Ham & Leek Sauce (agf)

ORGANIC ESTATE VENISON LOIN 24

Buttery Mash, King Oyster Mushroom, Cavolo Nero &
Green Peppercorn Sauce (agf)

TANDOORI CHICKEN FLATBREAD 19

Green Chutney, Mint Yoghurt, Naked Slaw,
Coriander & Spiced Fries

CREAMY PUMPKIN RIGATONI 16

Creamy Pumpkin Sauce, Burrata, Pumpkin Seed
Pangrattato, Pumpkin Seed Oil

FULL ENGLISH 15
2 Cumberland Sausages, 2 Bacon, 2 Eggs (Your Way*),
Grilled Tomato, Field Mushroom, BlacE Pudding, Hash
Brown, Baked Beans, Thick Cut White Toast & Salted
Butter (agf)

PIE OF THE WEEK

(Please See Specials Board) Chunky Chips, Roasted
Carrots & Cavolo Nero

STEAK OF THE WEEK

(Please See Specials Board) Aspen Fries, Tender Stem
Broccoli, Cherry Vine Tomatoes & Peppercorn Sauce
(agf)

(V) VEGETARIAN | (VE) VEGAN | (GF) GLUTEN FREE | (A) AVAILABLE ON REQUEST
PLEASE INFORM US OF ANY ALLERGIES OR DIETARY NEEDS.
GLUTEN-FREE OPTIONS MAY CONTAIN TRACES.
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MAIN MENU

SERVED FROM 12PM

SANDWICHES

All Served With Sea Salt Fries

BRINED & ROASTED CHICKEN 15
FOCACCIA

Spicy Nduja Mayo, Sliced Tomato, Rocket (agf)

ATLANTIC PRAWN ON SEEDED BROWN 14
Bloody Mary Sauce, Shredded Lettuce & Chives (agf)

EGG MAYO ON THICK WHITE 10
Eg? Mayo, Chives, Shredded Lettuce, Soft Boiled Egg
(agf)

BLT & G 12

Crispy Bacon, Shredded Lettuce, Sliced Peppered
Tomato, Guacamole, Sun-dried Tomato Mayo (agf)

SAUSAGE, ONION & CHEESE TOASTIE 14

Cumberland Sausage, Red Onion Marmalade,
Monterey Jack Cheese (agf)

STEAK RUMP ON CIABATTA 16

Red Onion Marmalade, Rocket, Peppercorn Mayo,
American Cheese & Peppercorn Sauce (agf)

HADDOCK GOUJON ON FLOURED BAP 14

Mushy Peas, Tartare Sauce & Lemon

SALADS

GREEK 15

Romaine Lettuce, Cucumber, Beef Tomatoes, Olives,
Feta, & Tzatziki (agf)
Chicken +5

SMOKED SALMON & AVOCADO 20

Baby Leaf, Ribbon Cucumber, Pickled Courgette, Dill
Dressing & Pea Shoots (agf)

SUN-DRIED TOMATO & BURRATA 17

Broken Burrata, Watercress, Beef Tomato, Rocket &
Red Pesto Dressing (agf)

HUMMUS BOWL 15

Beetroot Falafel, Roasted Courgette, Naked Slaw,
Mixed Pickles, Olives & Tahini Yoghurt

SIDES

SEA SALT FRIES (agf) 4
CHUNKY CHIPS (agf) 4
SWEET POTATO FRIES (agf) 450
SALT & PEPPER FRIES 450
COLESLAW (gf) 4
HOUSE SALAD (agf) 4
DESSERT

SMORES 8

Toasted Marshmallow, Shortbread & Hot Chocolate
Sauce

STICKY PUMPKIN PUDDING 10

Vanilla Bean Ice Cream with Toffee Sauce

TIRAMISU BROWNIE 10

House Baked Brownie, Marsala Mascarpone
& Shaved Chocolate (agf)

APPLE CRUMBLE 10

Spiced Apple Stew, Brown Sugar Oat Crumble,
Clotted Cream Ice Cream (agft)

BAKED CHOC CHIP COOKIE DOUGH 10
SKILLET

Vanilla Bean lce Cream & Chocolate Sauce

2 SCOOP ICE CREAM 4
Vanilla, Strawberry, Chocolate (gf)

SPECIALS

TODAY'S SPECIALS
(Please See Specials Board)
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