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DAY MENU
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 IMPORTANT INFORMATION: All our food is prepared in a kitchen where nuts, gluten and other known allergens maybe present. Please note
we take caution to prevent cross-contamination, however, any product may contain traces as our entire menu is produced in the same

kitchen. Our dish descriptions do not include all of the ingredients used to make the dish. Therefore, if you have a food allergy please speak to
a member of staff before placing an order. Full allergen information is available. Management can advise of all ingredients used.

V/VA = Vegetarian/Vegetarian Available  VG/VGA = Vegan/Vegan Available 
GF/GFA = Gluten Free/Gluten Free Available   DF/DFA = Dairy Free/Dairy Free Available   NGCI = Non Gluten Containing Ingredients

A non refundable deposit of £10 per head is required at the time of booking. 

Mains
Beef burger with pulled pork 

served with smoked cheddar cheese, onion ring, salad, coleslaw and fries GFA, DFA

BBQ rack of ribs 
with coleslaw, corn of the cob, hand cut chips, ceasar salad and onion rings DFA, GFA

Butternut squash and sage risotto 
with a vegan parmesan crisp VG, V, DF, GF

 Our steak and nook ale pie 
with hand cut chips, gravy, mushy or garden peas DF, GFA 

Our Nook beer battered whale on a plate 
with hand cut chips, tartare sauce, lemon and garden or mushy peas GFA, DFA

Roast rump of beef 
with all the trimmings GFA, DFA, VGA

 Roast turkey 
served with all the trimmings and pigs in blanket and stuffing GFA, DFA, VGA

Desserts
Chocolate bread and butter pudding 

served with custard or ice cream V, DFA

 Millionaire shortbread 
served with vanilla ice cream V

Madagascan vanilla bean crem brulee 
served with shortbread GFA, V

Starters
 Sweetcorn fritters 

served with a garlic mayo dip and a side salad VG, V, DF, GF

 King prawn cocktail salad
 with marie rose sauce, lemon and crusty breads GFA, DFA

Pork belly bites 
served with salad and spring onions GF, DF

01484  629208

Two Course - £27.95 Three Course - £32.95

Served Sunday 21  of Junest

12 noon - 5:45pm 
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