
 

All items are subject to availability, from time to time the demand for a popular dish on the day may result in us selling ou t.  Dishes may contain nuts/nut 
derivatives, fish dishes may contain small bones & games dishes may contain shot. All our food is freshly prepared and cooked to order, if you have allergens 
please inform/ask a member of waiting staff who will advise of all ingredients used. (GF) = Gluten Free (GFA) = Gluten Free Available, (V) = Vegetarian, (VA) = 
Vegetarian Available, (VG) = Vegan. Our staff receive 100% of any tips, for tables over 6 a discretionary 10% service charge will be added & passed in full to our 
staff. Should you wish to have this removed just ask.  

 

  
Starters 
Stilton mushrooms (VA), Parmesan & rocket on toast      £7.95 

Ham hock & pea terrine, served on toasted bread with ale chutney    £8.85 

Baked Brie, onion chutney & focaccia        £8.50 

Scotch egg, home-made, runny, traditional        £7.00 

Main Courses   
Slow roasted belly pork, (GF) dauphinoise potato, steamed seasonal vegetables & a rich gravy.  £19.95  

Lamb rump, dauphinoise potato, steamed seasonal vegetables & a rich mint wine gravy.   £21.00 

Beef & Abbot ale, made with hot crust pastry, served with a choice of chunky chips or mashed   £18.50 
potatoes, steamed seasonal vegetables & a rich gravy.  

Sausage & Mash, (GF) a trio of hand-tied sausages, creamy mashed potato, a rich gravy   £15.95  
& steamed seasonal vegetables           
Kings’ burger, Stilton or mature Cheddar cheese, bacon, tomato, onion rings, homemade coleslaw & fries. £17.95   

Fisherman’s pie, (GF) salmon, smoked haddock, prawns, Alaska pollack in a creamy leek sauce,   £18.50 
hand finished with mash, topped with gluten-free breadcrumbs with steamed seasonal vegetables    

Butternut squash & lentil wellington, (V)(VG)(GF) steamed seasonal vegetables & onion gravy.  £16.50 

Puddings (all lovingly made in-house) *served with a choice of custard, cream or ice-cream        

Baked apple & cinnamon crumble*(V)        £7.50 
Sticky toffee pudding*          £8.00 

Coffee & Walnut Cheesecake*(GF)         £6.50 
Local Stilton & mature Cheddar cheese, crackers & ale chutney     £6.75 
Affogato, Vanilla ice-cream & Ristretto coffee        £4.95 

Individual ice-Cream pots £3.75 (120ml)   

Vanilla clotted cream    
Salted Caramel     
Chocolate  
Strawberry  
 
   
 

Hot Drinks    
Ristretto £1.70 
Espresso £2.00 
Coffee £3.00 
Cappuccino £3.50 
Latte Macchiato £3.50 
Pot of Tea £3.00 
All coffees can be made decaffeinated 

Hot Chocolate £4.75 

Please Note: Due to the increasingly high cost of raw ingredients & 
food wastage, we are no longer able to cater to specific lifestyle 
choices on our menu.    


