
 

 
 

 

 

NIBBLES     

Mixed Olives with Sourdough £5.95                                  Toasted Sourdough with Garlic & Herbs £5.95                     

Sourdough with Olive Oil & Balsamic Vinegar £5.95      Toasted Sourdough with Garlic, Herbs & Cheese £6.50 

Hummus and Flatbread £5.95 

TO START

Homemade Soup of the Day (GF possible) £6.95 served with warm bread 

 

Chicken & Chorizo Sausage Roll £8.95 served with sweet onion chutney 
 

Halloumi and Courgette Fritter £8.95 with a sweet chilli mayo  
 

Garlic and Coriander King Prawns (GF possible) £9.95 with toasted sourdough  
 

Buffalo Cauliflower Wings (Ve) £8.95 served with hot sauce 
 

 

MAINS 

 

Lemon and Thyme Chicken Supreme £19.95 (GF) garlic and herb sweet potato rosti, honey mustard 
carrots and pan jus.  
 
Slow Roasted Leg of Lamb (GF) £20.95 with bacon and leek mash potato, braised red cabbage and lamb 
jus 
 
Crispy Pork Belly (GF) £19.95 with a fondant potato, honey roasted parsnips, apple puree and pork jus  
 
Pan Fried Sea Bass (GF) £19.95 with garlic and herbed potato, samphire and a tomato and basil sauce 
topped with sauce vierge 
 
Thai Green Chicken Curry £17.95 with braised rice and garlic flatbread 

 
Homemade Herefordshire Beef Lasagne £14.95 with a fresh leaf salad and garlic sourdough 
 
‘Ludlow Gold’ Battered Fish & Chips (GF possible) £16.95 battered haddock fillets with chunky chips, 
mushy or garden peas and homemade tartare sauce 
 
Herefordshire Beef Burger (GF possible) £16.95 topped with smoked bacon, melted cheese, relish, 
burger sauce and beer battered onion rings, served in a brioche bun with baby gem lettuce and sliced 
tomato and chunky chips 
 

GRILLS 
 

10oz Sirloin Steak (GF) £31.95 served with roasted tomato and portobello mushroom, chunky chips and a 

peppercorn sauce or garlic butter     
                                              

10oz Gammon Steak (GF) £18.95 served with roasted tomato and portobello mushroom, chunky chips and 

egg or pineapple                 

 



VEGETARIAN / VEGAN 

 
Plant Based ‘Beyond’ Burger (Ve / GF possible) £15.95 on a brioche bun with grilled portobello 
mushroom, baby gem, tomato, mayo and burger relish. Served with chips and coleslaw, topped with two 
battered onion rings 
 
Thai Green Tofu  (Ve / GF possible) £15.95 with braised rice and garlic flatbread 
 
Butternut Squash and Bean Cassoulet (Ve) £15.95 with charred courgette and sage mashed potato 

 

 

 

 

 

 

SIDE ORDERS 

 
 

Chunky Chips (GF) £5.00 

French Fries (GF) £5.00 

Sweet Potato Fries £6.00 

Mash Potato £4.50 

Onion Rings £5.00 

Mixed Leaf Salad (GF) £5.00 with house dressing 

Seasonal Vegetables (GF) £5.00

 

 

DESSERTS

 

Salted Caramel Creme Brûlée (GF poss) £8.50 served with tonka bean shortbread biscuit 

 

White Chocolate and Raspberry Cheesecake (GF) £8.50  

 

Sticky Toffee Pudding £8.50 with butterscotch sauce and honeycomb ice cream  

 

Apple and Cider Crumble (GF Possible) £8.50 oat and cinnamon crumble with custard or ice cream  

 

Trio of Callestick Farm Ice Cream (GF possible) £7.50 choose between vanilla, strawberry, chocolate, salted 

caramel, honeycomb and mint choc chip 

 

Affogato £6.50 espresso coffee shot with vanilla ice cream 

 

Affogato Liqueur £9.00 espresso coffee shot, vanilla ice cream and liqueur of your choice

 

 

Please ask your server for vegan desserts 

 

Please notify your server about any allergies 

 

 


