
To Start

Desserts

Soup of the Day
Artisan bread roll and butter

£8

Ham Hock
Avocado, mixed leaves, pickled shimeji and blood orange

dressing

£9

Pan Fried Pigeon Breast
Pancetta rosti, wilted spinach and red wine jus

£9

Oven Baked King Prawns & Chorizo
Chorizo, white wine, onions and garlic

£9

The Main Event

Group Booking Menu
This menu is designed for parties of 20 or more

Warm Chocolate Brownie
 Mint chocolate chip ice cream

£8

Rhubarb & Ginger Sponge
Rhubarb jam and a choice of vanilla ice cream, pouring cream or homemade custard

£9

Baked White Chocolate & Pistachio cheesecake 
Biscuit base, white chocolate sauce, toasted pistachios and vanilla ice cream

£9

 Cherry Bakewell Tart
Classic frangipane, cherry jam and flaked almonds

£9

Cheeseboard 
truffled brie, vintage Red Leicester, vintage cheddar and stilton cheese, honey toasted

walnuts, celery, homemade chutney, butter and selection of biscuits

For 1 £10 For 2 £19

For allergen or intolerance information, please scan the qr code. 

Please note that although we work to the highest possible preparation standards, we cannot guarantee that our dishes are 100% allergen free.

Steak & Nailmaker Ale Pie
Topped with shortcrust pastry, served with a choice of potatoes, garden / mushy peas or 

buttered seasonal vegetables

£18

Fish & Chips
Fresh fillet of haddock in Nailmaker beer batter with homemade chips, 

a choice of garden / mushy peas and curry / tartare sauce

£18

Morroccan Chickpea & Vegetable Tagine
Chickpeas, aubergine, peppers and tomatoes in an aromatic stew served with herby

cous cous and flatbread. Garnished with toasted almonds

£18

Stout Braised Ox Cheek
Roasted root vegetables and creamy mashed potatoes 

£25

Pan Roast Chicken Supreme
Creamy tarRAGON MUSHROOMS, POTATO PUFFS AND TENDERSTEM BROCCOLI 

£20

12oz Rump Steak
Cooked to your liking and served with homemade chips, beer battered onion rings,

salad and optional steak garni

£26


