SET PRICE MENU

2 Course £15.95 • 3 Course £18.95
Served Mon - Fri - 12.00 - 9.00pm

MAINS

DESSERTS

8oz Rump Steak

Orange Marmalade Bread &
Butter Pudding

STARTERS
Chefs Homemade
Soup of the Day (gfo)(v)
herb butter, house bread

			

handcut chips, rocket salad, peppercorn or
diane sauce

glazed spiced orange, crème anglaise

Charred Gammon Steak (gf)

Dark Chocolate Pecan Pie

Peppered Beef Fillet (gf)
horseradish, mustard cress,
chive emulsion

Betty’s farm free range fried eggs, apple
compote, hand cut chips

Salted Cod Croquette

Slow Braised Beef & Ale Pie

		

taramasalata, saffron oil, tomato, dill

brown butter ice cream

Vanilla Panna Cotta (gf)

cherry textures, aerated chocolate

mustard cream cabbage,
mashed potatoes, gravy

Achari Paneer Tikka (gf)(v)

Baked Alaska

malt toffee parfait, hazelnut meringue

Roasted Butternut Squash Risotto

pea and mint relish, lime

mascarpone, toasted pumpkin seed, sage

Sharing board for two

Selection Of
Homemade Ice Creams (gf)(v)

Fish & Chips (gf)

marinated olives, house breads,
keema beef pasties,
sweet potato fries & sweetcorn relish

house fudge, berries

homemade mushy peas,
hand cut chips, lemon

Cheese Board (gfo)

selection of cheese, chutney,
fig jelly, grapes, biscuits

Caesar Salad (gfo)

baby gem, pancetta, parmesan,
caesar dressing, poached egg
Add chicken or halloumi or
smoked salmon £2.00 supp

HOT DRINKS
Americano £2.40 Latte £2.80 Cappuccino £2.80 Flat White £2.80
Espresso £2.40 Mocha £3.00 Hot Chocolate £2.80
English Breakfast Tea £2.20 Herbal Tea £2.40
(for speciality teas please enquire at the bar)
Earl grey, Darjeeling, Green Tea, Peppermint,
Chamomile, Assam, Lemongrass and Berry

BREAKFAST MENU

Served Mon - Sat - 8.00 - 11.30am - Sun 8.00 - 11.00am

Dragon Full English (gfo) £8.50

Smashed Avocado On
Sourdough Toast (gfo)(v) £5.95

butchers’ country sausages, black pudding, beans, bacon,
grilled tomato, mushroom, betty’s free-range eggs
served with white or granary farmhouse toast

served with betty’s free range poached eggs
add bacon or smoked salmon £2.00 supp

Dragon Lighter Breakfast (gfo) £6.50

Homemade Fruit & Nut Granola (v) £4.25

butchers’ country sausage, bacon, grilled tomato, mushroom &
betty’s free-range egg

natural fat free yoghurt, fresh berries

The ‘Meat Free’ Breakfast (gfo) £6.25

(on white or wholemeal bloomer)
sausages, bacon, egg, black pudding,
mushrooms, tomato, smoked salmon

Chorizo, Red Onion & Mature
Cheddar Hash Brown £6.25

1 item - £3.75 2 items - £4.75

vegetarian sausages, grilled tomato, mushroom, baked beans &
betty’s free-range eggs. Served with white or granary farmhouse toast

betty’s farm free range fried eggs, chimichurri

Breakfast Pancakes (v) £6.25

served with either
natural fat free yogurt, raspberries & pistachio or
crispy bacon & maple syrup

Sandwiches (gfo)

Toast & Preserves (gfo) £3.25

white or granary farmhouse bread, butter & preserves

Freshly Squeezed
Orange Juice
£2.80

(ve) vegan (v) suitable for vegetarians (gf) gluten free (gfo) please note: most dishes can be adapted to offer a gluten free option, please ask staff
Nuts, allergies and dietary requirements: We regret we cannot guarantee our food products are totally nut free.Some of our dishes contain nuts and other dishes may contain nuts or nut
traces. If you have any allergies or special dietary requirements please consult a member of staff and ask to see our recipe book detailing all the ingredients we use in our dishes. If you are in
any doubt, please select another dish from our menu.

