
S T A R T E R S
Soup of  the day (V)  -  £5
Served wi th  baked c iabat ta  bread

Breaded pla ice  goujons -  £7
Di l l  &  lemon a io l i  and dressed sa lad leaves

Spinach & tomato stuffed f ie ld  mushroom (V)  -  £6
Grat inated cheese sauce and pars ley  crouton crumb

Slow roasted pork and b lack pudding terr ine -  £7
Pan f r ied ,  w i th  roast  apple  & herb re l i sh  and c ider  dress ing

Chicken t ikka skewers  (GF)  -  £7 .50
Ind ian sa lad ,  poppy seed and mint  yoghurt  d ip

Shar ing Starters
The Cedar board -  £14.50
Pork  terr ine ,  p la ice  goujons ,  ch icken t ikka skewers ,  s tuf fed mushroom,  bread
and p ick les .

The Vegetar ian Cedar  board (GFA Ve)  -  £12 .50
Warm fa lafe l ,  f r ied  ha l loumi ,  homemade humous ,  p iquante  peppers ,  mar inated
ol ives ,  bread and p ick les

MENU

M A I N S
Twice cooked pork shoulder  (GF)  -  £14.50
Sage and gar l i c  but tered mash ,  H isp i  cabbage ,  roasted apple  & c ider  jus

Breaded ch icken schnitze l  -  £12 .50
Sauté  potatoes ,  baby sp inach ,  parmesan & sweetcorn  s law

Conf i t  duck leg (GFA)  -  £12 .50
As ian sa lad & ter iyak i  sauce

Hot and cold  seafood platter  -  £18
Smoked sa lmon ,  co ld  water  prawns ,  gou jons  of  p la ice ,  dusted wh i teba i t ,
lemon and d i l l  a io l i ,  homemade tar tare  sauce ,  sweet  ch i l l i  &  sa lad leaves .

Smoked haddock and green pea r isotto (GFA)  -  £1 1
Topped wi th  a  poached egg & cr i spy leeks

Vegan naan P izza (Ve)  -  £9
Homebaked hummus base ,  f resh  tomatoes ,  vegan cheese ,  red on ion ,  roasted
seeds  & cor iander

Vegan naked burr i to  (Ve)  -  £1 1 .50
Avocado ,  sweet  potato ,  sp inach ,  roasted tomatoes ,  r i ce  & bang bang sauce
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The Cedar burger  -  £13
Two 4oz  beef  burgers  in  a  br ioche bun w i th  bacon ,  cheese ,  chef ’ s  sa lsa ,
haystack  on ions ,  c r i sp  le t tuce  and sk in  on f r ies

Mexican p lant  burger  (Ve)  –  £12
In  a  br ioche bun ,  BBQ jackfru i t ,  Chef ’ s  sa lsa ,  guacamole  & sk in  on f r ies

Tandoor i  ch icken burger  -  £12
In  a  br ioche bun ,  Chef ’ s  sa lsa ,  mango chutney ,  f resh  mint  yoghurt ,  haystack
on ions  dusted w i th  curry  sp ices  & sk in  on f r ies

Pie  of  the day -  £1 1
Buttered mash or  ch ips  & se lect ion  of  seasonal  vegetab les

Beer  battered cod f i l let  -  £13
Mushy peas ,  chunky ch ips  & homemade tar tare  sauce

Slow roasted ham -  £12
Chunky ch ips ,  double  eggs  & garden peas

Slow bra ised beef  ch i l l i  (GF)  -  £10
Rice ,  sour  cream & cheddar  cheese 

Baked potatoes (GFA V)  –  1  topping £7,  £1 .50 per  extra topping 
Cheese ,  Beans ,  Tuna or  Ch i l l i  w i th  dressed house sa lad & homemade s law

Omelette  (GFA V)  –  1  f i l l ing £8,  2  f i l l ings  £9,  3  f i l l ings  £10
Ham,  Cheese ,  Mushroom,  Tomato ,  Sp inach or  Red on ion ,  w i th  dressed house
sa lad & sk in  on f r ies

Vegetar ian qu iche (V)  –  £8
Dressed house sa lad & sk in  on f r ies

B I S T R O  C L A S S I C S

D E S S E R T
Lemon & l ime posset  and buttery shortbread (GFA V)  -  £6

Dark chocolate del ice ,  toffee ice  cream & salted caramel  sauce (GFA V)  -  £6

Warm honey & a lmond sponge,  honey je l ly ,  honeycomb & 
c innamon yoghurt  -£6

Madagascan vani l la  cheesecake,  mango compote with  pour ing cream -  £6

Crumble of  the day with  your  choice  of  cream,  custard or  ice  cream (V)  -  £6

Select ion of  ice  creams (GF)  -  1  scoop £2,  2  scoops £3 .50,  3  scoops £4.50

Chef ’s  cheese board with  b iscu i ts ,  grapes,  ce lery and honey (GFA)  -  £7 .50

MENU
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