
Warm bread with  mar inated o l ives  & pesto (v ,  gfa)  -  £5

Soup of  the day (v ,  gfa)  -  £6
Served wi th  baked c iabat ta  bread

Tempura k ing prawns -  £7 .50
Dressed end ive  & sweet  ch i l l i  d ipp ing sauce

Chicken l iver  pate enhanced with  whisky and apr icot  je l ly  (gfa)  -  £7
Served wi th  red on ion jam & c iabat ta  toasts

Blow torched goats  cheese & beetroot  sa lad (v ,  gf)  -  £7
Dr izz led  w i th  ba lsamic  reduct ion

Spicy breaded ch icken wings -  £8
House s law & ch ive  sour  cream

Smashed avocado & roasted pepper  bruschetta (ve,gfa)  -  £6 .50
Topped wi th  w i ld  rocket  leaves  & bas i l  o i l

S T A R T E R S

V -  Vegetar ian   Ve -  Vegan   GF -  G luten Free   GFA -  G luten Free Avai lable
Please ask a  member of  staff  for  informat ion regarding a l lerg ies

Conf i t  duck leg (gf)  -  £18
On a chor izo  & bean cassou let  

Cajun sp iced ch icken breast  topped with  sour  cream (gfa)  -  £14
With  sk in  on f r ies  &  dressed house sa lad or  s teamed vegetab les

Griddled f i l let  of  seabass  (gf)  -  £18
With  a  root  vegetab le  ratatou i l le ,  baby potatoes  & pesto  but ter  

Pie  of  the day -  £13
With  chunky ch ips  or  mash & seasonal  vegetab les

Vegetar ian qu iche of  the day -  £9
Baby potatoes ,  dressed sa lad & house s law

8oz Blackgate 28 day matured s i r lo in  steak (gfa)  -  £22
with  chunky ch ips ,  roasted tomato & mushrooms
Add a sauce £3
Brandy & peppercorn ,  creamy gar l i c  mushroom,  b lue  cheese

Vegan root  vegetable  bourguignon (ve,  gf)  -  £13  
With  mashed potatoes  & s teamed seasonal  vegetab les
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S A N D W I C H E S
White  or  granary b loomer £6,  Warm c iabatta £7 or  Tort i l la  wrap £6

Roast  ch icken
with  smoked bacon ,  sa lad leaves  & t ruf f le  mayonnaise

Griddled hal loumi  (v)
with  tomato ,  pesto  & rocket

Home roast  ham
with  br ie  &  sa lad leaves

Warm roast  beef  
with  s t i l ton  and rocket

Caprese (v)
Buffa lo  mozzare l la ,  tomato ,  sun-b lushed tomato & f resh  bas i l  

Chickpea fa lafe l  (v)
with  beetroot ,  red  on ion & mint  yoghurt

The cedar  burger  -  £15
8oz  beef  burger  topped wi th  cheddar  cheese & smoked back bacon

The ch icken cedar  burger  -  £14
Southern  f r ied  breaded ch icken breast  topped wi th  cheddar  cheese ,  smoked
bacon & bbq sauce

The vegan cedar  -  £14
Moving mounta ins  vegan burger  topped wi th  vegan cheese 

Al l  burgers are served in  a g lazed bun with lettuce,  tomato re l ish ,  red
onion,  gherkin ,  sk in  on fr ies ,  house s law & onion r ings

F ish  & ch ips  -  £16
Beer  bat tered f i l le t  of  cod w i th  chunky ch ips ,  garden peas  & Chef ' s  homemade
tar tare  sauce

Slow roasted ham -(gfa)  £13
Chunky ch ips ,  double  eggs  & garden peas

Beef  ch i l l i  nachos (gf)  -  £13
Topped wi th  tomato re l i sh ,  sour  cream & farmhouse cheddar

Baked potatoes (v ,  gfa)  –  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  (v ,  gfa)  –  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
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