
4 T H- 1 0 T H 
M A R C HBRITISH

PIE WEEK

A L L  S E R V E D  W I T H  C R E A M E D  M A S H 
O R  T R I P L E- C O O K E D  C H I P S ,  R E D  W I N E 
G R A V Y  &  B U T T E R E D  G R E E N S 

V  Suitable for vegetarians. VE  Suitable for vegans. NGA Non-gluten option available.  Fish 
and poultry dishes may contain bones. All weights are approximate prior to cooking. All items 
are subject to availability. Allergen Information. If you have any allergies or dietary requirements, 
please speak to our team for more information. Our kitchens contain many ingredients and so 
we cannot guarantee the total absence of nuts, gluten, or other allergens. Menu descriptions 
do not contain all ingredients. Our fryers are used to cook different products so we cannot 
guarantee total absence of animal products or allergens. A full list of allergens in each dish is 
available for your peace of mind. All prices include VAT. Service is not inlcuded. All tips are 
retained by the grateful team. 

PIE TASTER                                      19.00 
Three mini Cheddar cheese & onion,              
chicken & ham and steak & ale 

CHEESE, LEEK & POTATO PIE  15.75 
Cheddar cheese, creamy leek and potato         
filling 
 
CHICKEN & HAM PIE  16.50 
British chicken and gammon in creamy             
white wine sauce  
                
L AMB & MINT PIE  16.50 
Diced lamb in a rich minted gravy 
 
STEAK, ALE & HORSERADISH      16.75 
PIE 
Diced beef steak in a rich ale and             
horseradish  gravy 

SPICED BUT TERNUT PIE  15.75 
Medium-spiced curried butternut squash 
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