
Gardener’s Full Breakfast (GFO) £11.95
1 fried egg, 2 sausages, 2 bacon rashers, 2 hash brown, baked beans, tarragon 
fried mushrooms, black pudding and fried bread OR toast (white/brown)

Gardener’s Light Breakfast (GFO) £9.95
1 fried egg, 1 sausage, 1 bacon rasher, hash brown, baked beans, tarragon fried mushrooms 
and fried bread OR toast (white/brown)

Vegetarian Breakfast (VE/GFO) £9.95
1 fried egg, 2 vegan sausages, 1 hash brown, baked beans, roasted tomato, tarragon 
fried mushrooms and fried bread OR toast

Vegan Breakfast (VG/GFO) £9.95
2 vegan sausages, 2 hash brown, baked beans, roasted tomato, tarragon fried mushrooms  
and fried bread OR toast

Eggs Royale (GFO) £10.50
3 scrambled eggs and smoked salmon on a toasted English muffin

Scrambled Eggs on Toast (GFO) £8.95
3 scrambled eggs on 2 buttered slices of white OR brown toast

Eggs Benedict (GFO) £10.50
2 poached eggs glazed with Hollandaise sauce served with 2 bacon rashers on 
a toasted English muffin

Eggs Florentine (GFO) £10.50
2 poached eggs glazed with Hollandaise sauce served with wilted spinach 
on a toasted English muffin

Poached Eggs on Toast (GFO) £8.50
2 poached eggs on 2 buttered slices of white OR brown toast

Big Breakfast Bap £7.95
2 sausages, 2 bacon rashers and 1 fried egg

Bacon or Sausage Bap £5.95
2 sausages OR 2 bacon rashers in a white bap

Bacon or Sausage Sandwich (GFO) £5.50
2 sausages OR 2 bacon rashers in a sandwich
(white OR brown bread) (GFO)

American Pancakes £8.50
4 fluffy pancakes served with choice of:
• Maple syrup and mixed berries
• 2 bacon rashers and maple syrup
• Banoffee (sliced banana and caramel sauce)
• Nutella and strawberries

Extras
Sausage, bacon, black pudding, egg £1.25
Hash brown, fried mushrooms, beans £1.00
roasted tomato, slice of toast
Change to GF toast £0.50

GF = Gluten Free  •  GFO = Gluten Free Option  •  VE = Vegetarian  •  VG = Vegan

Breakfast Menu (Weekdays, served from 9.00-11.30am)
(Sundays, served from 10.00-11.30am)

All our food is prepared in a kitchen where nuts, gluten and other allergens are present.  
If you have a food allergy please speak to our staff about your requirements before ordering



Soup of the Day (GFO) (please check our Specials Board)

Served with ½ a crusty baguette and butter £6.95
Upgrade to ½ sandwich £7.95

Jacket Potatoes (all served with side salad)

Plain (GF/VG) £7.25
Cheese (GF/VE) £7.65
Beans (GF/VG) £7.65
Chicken, bacon and mayo (GF) £7.95
Coronation chicken (GF) £7.95
Stilton, mushroom and bacon (GF) £7.95
Tuna mayonnaise (GF) £7.95
Prawn Marie-Rose (GF) £7.95
Extra filling £1.50

Sandwiches (GFO) (all served with salad garnish and crisps*) £6.95
Mature cheddar and pickle (VE/VGO)
Ham, tomato, cucumber and lettuce
Cheese, tomato, cucumber and lettuce
Ham and cheese
Tuna mayo and cucumber
Egg mayo and cress (VE)
Coronation chicken
Vegan cheese and salad (VG)
Extra filling £0.50
Toasted £0.50

*Upgrade to chips £1.95

Baguettes (all served with salad garnish and crisps*) £7.95
Mature cheddar and tomato (VE)
Egg mayonnaise with cress (VE)
Ham, lettuce, cucumber and tomato
Roasted beef sirloin, horseradish crème fraiche and lettuce 
Chicken, bacon and mayo
Prawn Marie Rose, cucumber and lettuce
Extra filling £0.50

Paninis (all served with salad garnish and crisps*) £8.50
Tuna melt
Bacon, brie and cranberry
Mushroom, stilton mousse and wilted spinach (VE)
Goats cheese, roasted green pepper and 
red onion marmalade (VE)
Red pesto, mozzarella cheese and sun dried tomato (VE)
Vegan smoked Applewood cheese and sun dried tomatoes (VG)
Extra filling £0.50

Bagels (all served with salad garnish and crisps*) £9.50
Smoked salmon, cream cheese, lettuce and cucumber
Cream cheese, bacon and tomato
Extra filling £0.50

All our food is prepared in a kitchen where nuts, gluten and other allergens are present.  
If you have a food allergy please speak to our staff about your requirements before ordering.

GF = Gluten Free  •  GFO = Gluten Free Option  •  VE = Vegetarian  •  VG = Vegan  •  VGO = Vegan Option

Light Lunches (served from 11.30am-3.00pm)



Shortcrust Pastry Trioscape Steak and Ale Pie £11.95
Pan fried diced steak, carrots in a thyme, rosemary and Old Speckled Hen Ale rich gravy  
served with chips OR herby mashed potato, peas and red onion, herbs and red wine gravy

Trioscape Honey & Mustard Ham (GF) £11.95
Trioscape slow roasted ham with honey and wholegrain mustard glaze served 
with 2 fried eggs and chips

Sausage, Egg and Chips (GF) £11.95
Trio of sausages and 2 fried eggs served with chips 

8oz Gammon Steak (GF) £12.95
Pan fried gammon steak with fried egg OR a slice of pineapple, chunky chips,  
roasted tomato and garden peas

Homemade Cottage Pie (GF) £11.95
Topped with herby mashed potato served with seasonal vegetables and onion gravy

Homemade Fish Pie (GF) £12.95
Selection of salmon and white fish chunks, cold water prawns in a creamy white sauce 
topped with cheesy mashed potato served with seasonal vegetables and parsley sauce

Homemade Beef Lasagne £11.95
Beef mince steak in tomato, basil and red pepper sauce, layered with Italian pasta and  
topped with a creamy mozzarella and cheddar sauce served with garlic bread and side salad

Homemade Vegan Lasagne (VG) £12.95
Vegan mince, roasted courgettes, peppers and aubergines in a tomato sauce,  
layered with Italian pasta, soya milk and Applewood smoked vegan cheese sauce  
served with garlic bread and side salad

Vegan Cumberland Sausages (VG) £11.95
Trio of vegan sausages served with herby mashed potato, garden peas and broccoli

Fish and Seafood
(Although extra care has been taken to remove all bones, some may remain)

Homemade Beer Battered Fresh Cod Fillet (6oz) (GFO) £13.95
Breaded Plaice Fillet (6oz) £12.95
Whitebait (12 pcs), Coated in Crispy Breadcrumb £11.95
Wholetail Breaded Scampi (8 pcs) £12.95
All served with chunky chips, garden peas OR mushy peas, tartare sauce and a herby lemon wedge

Children’s Menu  £6.95
Sausage (GF)
Served with beans and mashed potato OR chips

Breaded Fish Fingers
Served with garden peas and chips OR mashed potato

Chicken Nuggets
Served with baked beans and chips

½ Sandwich
Served with Pom-Bear crisps, biscuits and salad garnish
Half Sandwich – Fillings available: Ham, cheese, egg mayonnaise or tuna mayonnaise 

Side orders

GF = Gluten Free  •  GFO = Gluten Free Option  •  VE = Vegetarian  •  VG = Vegan

Main Menu (served from 12.00-3.00pm)

Chips (GF) £3.50
Cheesy chips (GF) £4.25
Sweet Potato Fries £4.95 
(GFO)
Mashed Potato (GF/VG) £2.95
Side Salad (GF/VG) £2.95

Side Seasonal £2.95 
Vegetables (GF/VG) 
Garlic Bread (VE) £2.95
Onion Rings (VE) £4.95
Gravy (VG/GF) £1.50
Peas £1.50

All our food is prepared in a kitchen where nuts, gluten and other allergens are present.  
If you have a food allergy please speak to our staff about your requirements before ordering



Venison stew (GFO) £14.95
Local diced venison, swede, carrots, parsnips in a rich red wine and redcurrant jelly 
gravy served with black truffle mash, herby dumpling, and braised red cabbage

Liver and smoked streaky bacon (GF) £11.95
Lamb’s liver, bacon, onion gravy served with mashed potato, peas and broccoli

Hunters chicken (GF) £12.95
Chicken breast wrapped in bacon topped with cheese in mushroom 
barbecue sauce served with salad and chips

Handmade faggots £11.95
2 fresh pork and beef faggots, red onion, herbs and red wine gravy 
served with mashed potato, peas and broccoli

Braised steak (8oz) (GF) £13.95
Slow cooked rump steak in rich red wine reduction served with 
winter root vegetables and potato cake

Roasted Pear, Goats Cheese and Walnut salad £12.95
Hot roasted pear, goats cheese slice, toasted English muffin and walnuts 
on a bed of salad leaves drizzled with balsamic dressing

Pigeon and sweet beets salad (GF) £13.95
Seared pigeon breast, figs, beetroot, salad leaves drizzled with balsamic dressing

Triple cooked belly pork (GFO) £13.95
Slow cooked belly pork served with mashed potato, black pudding fritter, 
seasonal vegetables, apple sauce and red onion gravy

Savoury pancakes (VE) £11.95
2 pancakes filled with brie cheese and roasted cherry tomatoes, peppers, 
mushrooms and courgettes served with salad, garlic and herb cheese sauce

GF = Gluten Free  •  GFO = Gluten Free Option  •  VE = Vegetarian  •  VG = Vegan  •  VGO = Vegan Option

Winter Specials
(subject to availability)

All our food is prepared in a kitchen where nuts, gluten and other allergens are present.  
If you have a food allergy please speak to our staff about your requirements before ordering




