
DECEMBER 
TAKEAWAY MENU

Available every day 12-8pm throughout December. 
To order please phone us on 01756 752434. Please collect your order from the bar.

FOLLOW US ON FACEBOOK FOR OUR LATEST SPECIALS AND OFFERS!

If you have a food allergy or special dietary requirement, please speak to a member of our team before placing your order.  Any 
dishes marked GF* can be adapted to make them Gluten Free. Any dishes marked Vegan* can be adapted to make them Vegan. 

While we do our best to reduce the risk of cross-contamination, we cannot guarantee that any of our dishes are free from allergens.

STARTERS

GARLIC BREAD (V) add cheese for 50p

POTTED GARLIC MUSHROOMS with a Wensleydale cheese crumb, served with bread (V, Vegan*, GF*)

BEER BATTERED HADDOCK GOUJONS, tartare sauce and a wedge of lemon

MAIN COURSES

VEGAN SICILIAN AUBERGINE AND COURGETTE STEW with 

roasted pepper and herb couscous (V, Vegan, GF*) 

SLOW BRAISED LAMB RAGU with rigatoni pasta and a roquette and parmesan salad (GF*)

FISHERMAN’S BASKET; small beer battered haddock fillet, scampi, 

triple cooked chips, mushy peas and tartare sauce

TANDOORI CHICKEN MASALA, served with basmati rice, poppadom and mango chutney (GF) 

PIE OF THE DAY, homemade and served with triple cooked chips or mashed potato, mushy peas and gravy

VEGAN POTATO AND CAULIFLOWER PIE, triple cooked chips, gravy and mushy peas (V, Vegan)

VEGAN SWEET POTATO, cauliflower, spinach and chickpea saag aloo, served 

with basmati rice, poppadom and mango chutney (V, Vegan, GF)

BEER BATTERED HADDOCK FILLET, triple cooked chips 

mushy peas and tartare sauce

BURGERS

BEEF BURGER two 4oz beef patties topped with smoked bacon, tomato chutney, melted Swiss cheese, 

tomato, baby gem lettuce and gherkins, served in a brioche bun with skin on fries and coleslaw (GF*)

FILLET OF CHICKEN BURGER topped with smoked bacon, chilli mayonnaise, melted Swiss cheese, 

tomato, baby gem lettuce and gherkins, served in a brioche bun with skin on fries and coleslaw (GF*)

VEGAN AROMATIC GARDEN BURGER topped with vegan cheese, tomato, baby gem lettuce 

and gherkins, served in a brioche bun with skin on fries and coleslaw (V, Vegan, GF*)

ROAST DINNER available daily 12-8pm

CHOOSE FROM ROAST SIRLOIN OF BEEF, TURKEY, OR NUT ROAST (V); served 

with roast potatoes, Yorkshire pudding, seasonal vegetables and gravy (GF*)

DESSERTS 

CHOCOLATE BROWNIE, rich chocolate sauce and cream (V, Vegan*, GF)

STICKY TOFFEE PUDDING, toffee sauce and cream (V, GF) 

GLAZED LEMON TART served with cream (V)

APPLE AND BLACKBERRY CRUMBLE served with custard (V, Vegan*, GF)

£2.50

£5.00

£5.00

£10.00 

£11.00

£10.00 

£10.00

£11.00

£9.50

£9.50 

Small £6.00 | Large £10.00 

£10.00 

£10.00 

£10.00 

£10.00 

£4.50

£4.50

£4.50

£4.50



TAKEAWAY DRINKS MENU
Available everyday 12-8pm throughout December. 

To order please phone us on 01756 752434. Please collect your order.

FOLLOW US ON FACEBOOK FOR OUR LATEST SPECIALS AND OFFERS!

BOTTLED BEERS

GUINNESS

PERONI

TIGER

WAINWRIGHT Gluten Free

ESTRELLA DAMM DAURA LAGER Gluten Free

WARSTEINER FRESH 0% Alcohol

McEWAN’S CHAMPION ALE

MARSTON’S OLD EMPIRE IPA

MARSTON’S OWD RODGER ALE

CIDER

REKORDERLIG PEAR

REKORDERLIG STRAWBERRY AND LIME

REKORDERLIG WILD BERRIES

RED WINE

TEMPRANILLO

MERLOT

WHITE WINE

VIURA

SAUVIGNON BLANC

CHARDONNAY

PINOT GRIGIO

ROSÉ WINE 

ZINFANDEL

PINOT GRIGIO

SPARKLING

PROSECCO

PROSECCO

330ml | £2.00

330ml | £2.50

330ml | £2.50

500ml | £2.85

330ml | £2.50

330ml | £1.60

500ml | £3.50

500ml | £3.00

500ml | £3.50

500ml | £3.50

500ml | £4.00

500ml | £4.00

750ml | £9.00

750ml | £11.00

750ml | £9.00

750ml | £11.00

750ml | £11.00

750ml | £11.00

750ml | £11.00

750ml | £11.00

750ml | £12.00

200ml | £4.50


