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W I N T E R  M E N U

PLEASE LET A MEMBER OF OUR TEAM KNOW ABOUT ANY ALLERGENS/ INTOLERANCES

**GLUTEN FREE OPTION AVAILABLE VG = VEGAN

A 10% DISCRETIONARY SERVICE CHARGE IS ADDED TO YOUR BILL AS A THANK YOU  TO OUR TEAM

S T A R T E R S

Soup of the day, crusty bread, butter (please check the specials board) (VG) **(GF)

Sweet chilli chicken bites 

Whitebait, tartare sauce 

Grilled goat’s cheese salad, walnuts, beetroot

Pork & chorizo scotch egg, tomato & paprika chutney

Garlic & rosemary baked Camembert, warm baguette, Mrs Ball’s chutney

Salt & pepper chilli squid 

W I N T E R  M A I N S

Braised beef short-rib bourguignon, mash, warm baguette

Liver, mash, crispy bacon, peas, onion gravy 

Lamb shank, mash, peas, onion gravy

Thai red chicken curry, braised basmati rice, prawn crackers, sweet chilli sauce 

Cod & chorizo fishcake, mixed bean tomato cassoulet, chives, pea-shoots 

P U B  C L A S S I C S

Mediterranean roast vegetable tart, salad, chips (VG)  

Beer-battered haddock, crushed minted peas, crispy onions, tartare sauce, chips **(GF)                        

Whole-tail breaded scampi, peas, chips

Homebaked honey-glazed ham, eggs, peas, chips

Bangers, buttered mash, seasonal veg, gravy

Bridge Inn double patty smashburger, brie, bacon jam, onion rings, chips **(GF)

Halloumi burger, mixed roast peppers, pesto mayo, onion rings, chips **(GF)

10 oz premium sirloin steak, roasted field mushroom, grilled tomato, chips (GF)

Vegan 16 Add Chicken 18 Add Prawns 19

A d d  s a u c e :  P e p p e r c o r n /  S t i l t o n / G a r l i c  B u t t e r  

Thai Penang curry, braised basmati rice, poppadom, mango chutney (GF):
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Add Goat’s Cheese 2
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PLEASE LET A MEMBER OF OUR TEAM KNOW ABOUT ANY ALLERGENS/ INTOLERANCES

**GLUTEN FREE OPTION AVAILABLE VG = VEGAN

A 10% DISCRETIONARY SERVICE CHARGE IS ADDED TO YOUR BILL AS A THANK YOU TO OUR TEAM

L I T E B I T E S  -  L U N C H  O N L Y

K I D S  M A I N S K I D S  P U D D I N G S  

Bacon & stilton salad (GF)        Add Chicken  2 

Grilled goat’s cheese, walnut & beetroot salad (GF)

Croque Monsieur (grilled cheese & ham)

Croque Madame (grilled cheese, ham & a fried egg) 

Tomato, roasted red onion, brie & pesto sandwich* **(GF)

Fish goujon sandwich, shredded lettuce & tartare sauce* **(GF)

Sausage & tomato chutney sandwich* **(GF)

Bacon, brie & cranberry sauce sandwich  **(GF)

*All sandwiches served with a salad garnish, chips & your choice of: 
Tiger White/ Malted Brown Bloomer/ Baguette (LUNCH ONLY)

C h e e s e b u r g e r ,  o n i o n  r i n g s ,  c h i p s

H a l l o u m i  b u r g e r ,  o n i o n  r i n g s ,  c h i p s

C h i c k e n  b i t e s ,  b a k e d  b e a n s ,  c h i p s

H a m ,  e g g  a n d  c h i p s

F i s h  g o u j o n s ,  p e a s ,  c h i p s  

B a n g e r s ,  b u t t e r e d  m a s h .  p e a s ,  g r a v y

A p p l e  c r u m b l e  o f  t h e  d a y ,  c u s t a r d /  i c e  c r e a m

S t i c k y  t o f f e e  p u d d i n g ,  c u s t a r d /  i c e  c r e a m  

O r e o  b i s c u i t  s u n d a e

M a l t e s e r  s u n d a e

S t r a w b e r r i e s  &  c r e a m  s u n d a e

T r i p l e  c h o c o l a t e  b r o w n i e ,  v a n i l l a  i c e  c r e a m
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G a r l i c  b r e a d  

C h e e s y  g a r l i c  b r e a d

E x t r a  f r i e s

C h e e s y  f r i e s  

L o a d e d  f r i e s  ( b a c o n ,  c h e e s e ,  j a l a p e ñ o s )

W a r m  b a g u e t t e ,  b u t t e r  

S i d e  s a l a d

B u t t e r e d  p e a s  

S e a s o n a l  v e g  ( G F ) ( V G )

S I D E S  
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*Kids mains and puddings for 10yrs and under.*


