
Soup of the Day
A warm crusty roll

£8

Salt & Pepper King Prawns
Asian salad and a sweet chilli dipping sauce

£9
£8.50

Homemade tartare sauce and grilled lemon

£8.50

Crispy Whitebait

To Start

group menu
This menu is designed for parties of 20 or more 

Weights are approximate before cooking

For allergen or intolerance information, please ask our team. Please note that although we work to the highest possible preparation standards, we cannot guarantee that our dishes are 100% allergen free.

The Main Event

Steak & Nailmaker Ale Pie
Our homemade steak and ale pie topped with shortcrust pastry served with a choice of potatoes,

garden / mushy peas or seasonal vegetables

£16

Haddock & Chips
Nailmaker beer battered fresh fillet of haddock, chips, mushy peas and tartare sauce

£16

Beef Shin Ossobucco
Slow braised shin of beef in a bourguignon sauce, creamy mashed

potatoes, crispy kale and piccolo parsnips

£24

Lentil Bolognese
Braised puy lentils in red wine on rigatoni pasta served

with toasted garlic bread and parmesan

£16

Chicken Ballontine
Chicken breast wrapped in parma ham, dauphinoise potatoes, heritage carrots and thyme jus

£20

12oz Rump Steak
28 day aged steak Cooked to your liking and served with chips, beer battered onion rings, salad

and optional steak garni

£26

To Finish

Warm ‘Snickers’ Brownie
Peanut brittle, caramel sauce and vanilla ice cream

£7.50

Miso Sticky Toffee Pudding
Caramelised bananas, vanilla ice cream or custard

£7.50

Honey & Fennel Crème Brûlée
Fennel seeds and stollen biscotti 

£7.50

Lemon & Passionfruit Tart
Exotic fruit salsa and meringue

£7.50

Luxury Ice Creams
Ask our server for the latest flavours

£7.50


