
STARTERS
CHEF'S SOUP OF THE DAY  £5.95

Served with in house baked bread and butter

CHILLI AND GARLIC PRAWNS£9.95
King prawns sauteed in garlic and chilli 

butter with rustic bread 

 GARLIC MUSHROOMS £6.95
 Creamy garlic sauce served on toasted 

homemade brioche

 PORK BURNT ENDS £7.95
Slow cooked, diced and glazed in either hot 

sauce or BBQ served with ranch dressing

MAINS
GAMMON AND CHIPS £14.50

10oz gammon steak topped with a fried egg and 
pineapple served with chips and garden peas

FISH AND CHIPS £14.50
Traditional fish and chips with mushy peas

PAN ROASTED PORK BELLY £13.95
Slow cooked pork belly with garlic mash wilted 

greens and a pancetta and cider jus
 

 STEAK AND ALE PIE  £13.95
G.H.week's steak and ale pie made with zest 

brewery ale served with mash potato, wilted greens 
and gravy

BEEF BOURGUIGNON £16.50
Slow cooked beef in a rich bourguignon sauce served 
with creamed potatoes and roasted root vegetables

G.H.PORTERS SAUSAGE OF THE WEEK £15.50
Please ask for this week’s dish

PAN SEARED SALMON £13.95
Pan roasted salmon with bubble and squeak, leek 

velouté and baby leeks 

LEEK AND SMOKED CHEESE TART £11.95
Creamy leeks with smoked cheese on a puff pastry 

base served with carrot and swede mash and 
broccoli 

MAIN MENU

Gourmet Burger
Classic Burger £12.95 

Classic smash burger beef Pattie topped with 
cheese and fried onions in a toasted seeded 

bun with lettuce tomato and onion
 

Hunters chicken burger £12.95 
BBQ coated chicken topped with cheese and 
bacon in a sesame seed bun with garlic mayo 

shredded lettuce

Beef Bigger £14.95
2 of our beef smash burgers layered with 
smoked cheese, slow cooked brisket and 
homemade beef bacon with our chef's 

signature burger sauce in a sesame seed bun 
with lettuce tomato and onions

Smoked Tofu Burger £12.95
Homemade smoked tofu burger in a sesame 
seed bun topped with cheddar cheese and 

carrot ketchup

All our meat dishes are supplied by G.H.Porters Provisions of Newark.
The 130-year-old butchers and smokeries meats are locally farmed and are 
cut, trimmed and prepared by hand on site.



children's menu

MAINS
Homemade beef burger in a sesame seeded bun with 

French fries and salad

Fresh fish goujons with chips and peas

Sausage and mash potato with peas and gravy

Macaroni cheese with garlic bread

DESSERTS
Chocolate Brownie

2 scoops of ice cream from our selection

Marshmallow and fruit kebabs with chocolate sauce

Warm cookie dough and ice cream

A glass of cordial with each meal

£9.95



Grill menu
Steak 

Fillet of Beef £32.50 
 Ribeye of beef £24.50

 Sirloin £23.50

Pork Loin  £14.00
Rump Steak £18.50

Weekly Special

Smoked
Slow Cooked Baby Back Ribs £20.95

A full rack of pork ribs in a choice of hot or BBQ sauce with coleslaw
fries and corn on the cob

Chicken And Rib Combo £20.95
Blackened Cajun chicken breast with half rack of ribs, fries and salad

Smoked Brisket £16.50
Sliced smoked brisket steak with mashed potato 

wilted greens, gravy and biscuits

PICK YOUR BUTTER 

TRUFFLE

PARMASAN 

BONE MARROW

HORSE RADDISH 

BLUE CHEESE

PINK PEPPERCORN

PICK 2 SIDES 

Parmesan and truffle Fries 

Chunky Chips 

Side Salad 

Almond Roasted Broccoli  

Honey and Thyme Glazed Carrots  

Whole Grain Mustard Mash Potato 

Charred Baby Gem and Pancetta Salad

Dauphinoise Potatoes  

All our steaks are hung on the bone for a minimum of 21 days before being 
broken down and hung for another 7 days in their individual cuts.

Our steak prices are based on an 8oz steak if you would like to choose something a 
little bigger you can pick your own steak at your table.

PLEASE ASK TO SEE OUR STEAK BOARD
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