
W H I T E  B A I T

Delicate, lightly-fl oured whole baby fi sh, fl ash-fried until crisp and golden. 
Served with a wedge of lemon and a tangy house tartare for dipping. (W,D, F) (W,D, F) £7.95

P R A W N  C O C K TA I L

Succulent North Atlantic prawns tossed in a smooth, tangy Marie Rose sauce, 
layered over crisp gem lettuce and fi nished with a squeeze of fresh lemon. (S, W, D) (S, W, D) £8.95

B B Q  C H I C K E N  W I N G S

Char-grilled wings marinaded in a smoky, sticky barbecue glaze, served with a side 
of crunchy slaw and plenty of napkins for proper fi nger-licking. (D)(D) £7.95

B U R G E R S

Choose from beef, grilled chicken, or Moving Mountain vegetarian burger. 
Served in a bun with chips, onion rings, homemade coleslaw & salad garnish.                             
Add bacon, cheese or blue cheese 50p each. (W, D, Celery, E)(W, D, Celery, E)  £16.95

F I S H  &  C H I P S

Beer battered cod direct from Billingsgate or vegetarian option, 
with chips, homemade tartare sauce, garden or mushy peas. (F, W, D, E) (F, W, D, E) £17.95

S C A M P I  &  C H I P S  

Crispy breaded scampi served with golden chips, homemade tartare sauce, 
and your choice of garden or mushy peas. (F, W, D, E)(F, W, D, E)  £16.95

H A M  E G G  A N D  C H I P S

Thick cut ham served with free range eggs, golden chips, grilled tomato
 and garden peas. (GF, E)(GF, E)  £16.95

T R I O  O F  S A U S A G E S  

A hearty plate of three hand-picked sausages, changing with the week and 
always featuring our beloved Chinnor Royale. Served up with buttery mash, 
seasonal farm vegetables, and a deep, homely gravy. Vegetarian versions 
crafted with the same rustic spirit. (D, V) (D, V)   £17.95

C H O C O L AT E  B R O W N I E

A rich, fudgy chocolate brownie baked gluten-free and served piping hot, with a 
deep cocoa warmth that melts beautifully with every bite. (GF, E) (GF, E)  £6.50

S T I C K Y  T O F F E E  P U D D I N G

A soft, comforting homemade sponge and soaked in a rich toff ee sauce, 
served warm for that proper old-fashioned, stick-to-your-ribs sweetness. (W, E, M, N)(W, E, M, N) £6.50

L E M O N  C H E E S E C A K E   

A creamy, zesty homemade cheesecake with fresh lemon and a buttery biscuit base. 
Served chilled with a bright citrus fi nish that’s both comforting and refreshing. (N, W, D)(N, W, D) £6.50

S t a r t e r s

Fo r  S h a r i n g

M E N U

H O M E -  M A D E  P I E                                      
C O L L A B O R AT I O N  W I T H  LU D L O W S  O F  C H I N N O R

Choose from our Pie of the Week, classic Chicken, hearty Steak, 
or wholesome Vegetable. Each pie is served with your choice of 
creamy mash or crisp chips, alongside seasonal farm vegetables 
and a rich, slow-cooked gravy. (W,D, Celery, E) (W,D, Celery, E)   £17.95

8 O Z   S I R L O I N  O R  V E G E TA R I A N  S T E A K

Juicy 8oz steak or vegetarian steak, served with your choice of golden 
chips or a fl uff y jacket potato, accompanied by sautéed mushrooms, 
a grilled tomato, crisp onion rings, and a fresh salad garnish. (D, celery, E) (D, celery, E)  £23.95

C H I C K E N  C A E S A R  S A L A D

A whole, tender chicken breast laid over crisp gem lettuce, ripe tomato, 
and our homemade crunchy croutons, all generously coated in a rich, 
tangy Caesar dressing. (E)(E) £16.95

F I S H  P L AT T E R

A hearty spread of crisp cod goujons, golden whitebait, juicy prawns folded 
through our classic Marie Rose sauce, and pub-style scampi. Served with  
chunky chips and a pot of homemade tartare for dipping and sharing.
(S, F, W, D)(S, F, W, D) £21.95

G A R L I C  M U S H R O O M S

Pan-fried woodland mushrooms simmered in a rich garlic butter with a hint of 
thyme, served piping hot with crusty bread for soaking up every last drop. (V, D, W)(V, D, W) £7.95

T O M AT O  B R U S C H E T TA

Toasted farmhouse bread piled high with ripe chopped tomatoes, garlic, 
and fresh basil, all tossed in a drizzle of extra-virgin olive oil and a pinch 
of sea salt. Simple, vibrant, and full of countryside charm. (Ve, W)(Ve, W)  £7.95

C H I C K E N  S H A R E R

A generous board loaded with crispy chicken wings, golden onion rings, tender 
chicken goujons, and a pile of chunky chips. Served with warm  ciabatta and a 
pot of creamy houmous for dipping.
(W, Celery, D.)(W, Celery, D.) £21.95

M a i n s

D e s s e r t s

A P P L E  C R U M B L E

Slow-cooked, apples topped with a buttery, homemade golden crumble, until 
bubbling and fragrant. Served warm for that proper, old-fashioned, cosy fi nish. (W, D)(W, D) £6.50

E T O N  M E S S  

Crisp crushed meringue folded with whipped cream and sweet seasonal berries, 
all tumbled together for a light, rustic, wonderfully messy classic. (E, D) (E, D) £6.50

T R I O  O F  I C E  C R E A M

A hand-picked selection of three classic ice creams, served in generous scoops 
for a cool, creamy fi nish to any meal. (D)(D)  £6.50

A l l  o u r  p u d d i n g s  a r e  s e r v e d  w i t h  y o u r  c h o i c e  o f  c re a m ,  i c e  c re a m ,  o r  w a r m  c u s t a rd

A l l  o u r  m e a t  i s  s o u rc e d  f ro m  l o c a l  b u t c h e r  ~ L u d l o w s  o f  C h i n n o r


