
The Main Event… 

To Start… 

Soup of the Day
artisan bread roll and butter

£8

Bang Bang Vegetables
Tempura cauliflower, carrot and spring onions

tossed in bang bang sauce, served with asian salad

£8.50

Asian salad and a sweet chilli dipping sauce

Salt & Pepper King Prawns £9

Pork & Chorizo Scotch Egg
Romesco sauce, garden salad and crushed nuts

£9

Homemade tartare sauce and grilled lemon

Crispy Whitebait £8.50

£9Pan Roast Partridge
Creamed celeriac, celeriac crisps and truffle

mushroom ketchup

Steak & Nailmaker Ale Pie
topped with shortcrust pastry and served with a

choice of potatoes, garden/mushy peas or

buttered seasonal vegetables

£19

Fish & Chips £18
fresh fillet of haddock in Nailmaker beer

batter with homemade chunky chips, a choice

of garden/mushy peas and curry/tartare sauce

£24Beef Shin Ossobucco
Slow braised shin of beef in a bourguignon

sauce with creamy mashed potatoes, 

crispy kale and piccolo parnsips

Chicken Ballontine £20
Chicken breast wrapped in parma ham with

dauphinoise potatoes, heritage carrots and

thyme jus

Pan Roast Venison £25
Pancetta rosti potatoes, choucroute and game

jus

Pan Roast Sole Fillet
Traditional mini fish pie, garden greens and

lemon, caper  and parsley cream

£21

£16Lentil & Vegetable Bolognese
puy lentils and vegetables braised in red wine

on rigatoni pasta served with toasted garlic

bread and parmesan

£4Choice Of Sauces : 

Classic Peppercorn

Stilton

Cafe de Paris 

Extras & Sides...

Beer Battered Onion Rings

£3.50

Homemade Chunky Chips £4

Garlic Bread £3.50

French Fries

Buttered Seasonal Vegetables

£4

Truffle & parmesan fries£4 £5.50

12oz Rump Steak £26

8oz Fillet Steak £36

18oz Chateaubriand Sharing £70
Steak For Two

Classic Steak Frites £24
12oz flat iron steak, recommended no more than

medium and accompanied with french fries and a

choice of sauce

28 Day Aged Steaks...

Marinated King Prawn Skewer
Add a marinated king prawn skewer to surf & turf

your steak

£5

Teriyaki Glazed Pork Belly £22
vegetable stir fry with udon noodles

Charred tender stem broccoli £4

Dressed Side Salad £4

Chicken & Bacon Caesar Salad
Chicken breast, bacon, gem lettuce, parmesan,

anchovies, croutons and caesar dressing

£17

The above steaks are cooked to your liking and served

with homemade chips, beer battered onion rings 

and a dressed salad. 

optional garni included



Desserts...

Weights are approximate before cooking

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

that although we work to the highest possible preparation standards, we cannot

guarantee that our dishes are 100% allergen free.

100% of gratuities received go directly to 

our hard working team

White Wine

Rosé

Red Wine

Champagne / Sparkling

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

cream

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

£7.50

Honey & Fennel Crème Brûlée
Fennel seeds and stollen biscotti

£7.50

Iced Coffee Parfait £7.50
Chocolate genoise, peanut crunch and baileys

£7.50

Lemon & Passionfruit Tart
Exotic fruit salsa and meringue

£7.50

£9.50/£17Cheeseboard Single or

Sharer
truffled brie, vintage Red Leicester, vintage cheddar and

stilton cheese, honey toasted walnuts, celery, homemade

chutney, butter and selection of biscuits

Luxury Ice Creams
Ask our server for the latest flavours

£7.50

Dessert Cocktails...

Black Forest Martini
Cocoa liqueur, creme de mure, whipped cream

vodka, cream

Ferrero Rocher
Frangelico, whipped cream vodka and creme de

cocoa

Espresso Martini
Toffee vodka, coffee liqueur, syrup and cold

brew

£8.50

£8.50

£8.50

Yorkshire Tea

Latte 

Americano 

Cappuccino 

Deluxe Hot Chocolate

Decaf Tea 

Liqueur Coffee 

£3.50

£4

£3.50

£4

£4.50

£3.50

£7

Coffees...

Baileys / Jameson / Tia Maria / Martell

£5.55 | £7.35 | £22

£5.55 | £7.35 | £22

Broken Back - 2020 Shiraz - SE

Australia
the nose is reminiscent of blackberry and liquorice with a cracked

pepper spice overtone

Indomita - 2020 Merlot - Chile
a wine with well-defined varietal aromas of red ripe fruit with hints of

plum and blackcurrant

£7 | £9.30 | £28

£40

£27

£30

£45

El Cadejo - 2020 Malbec - Argentina
a nose of blackberry fruits. well balanced, rich wine with lush fruit

flavours, along with vibrant acidity. with hints of toasted bread, mineral

and spice notes

Cantina di negrar - 2021 Amarone della

valpolicella - Italy 
a generous and complex bouquet, with notes of ripe red fruit and spice. it is

velvety to taste and full bodied with an appealing dry finish

Mozzafiato - 2022 Primitivo - Italy
a mouth-coating palate of dried prune, date and cherry, 

with notes of sweet spice and a lick of chocolate.

Conde De Castile - 2018 Reserva Rioja -

Spain 
a complex wine that displays a harmonious blend of dried, stewed fruits

and nuances of leather, vanilla and tobacco 

Reserve des Dentelles - 2022 Châteauneuf

Du Pape 
complex and silky smooth wine with enticing aromas of sweet spice and 

plums and sumptuous flavours of black fruits, red cherries, wild 

herbs and a hint of pepper 

Prosecco - Italy - Romeo
Moet & Chandon - France
Veuve Cliquot - France

£29

£50

£60

Parigi - 2020 Pinot Grigio Blush - Italy 
light and refreshing, the perfect summer wine. perfect with seafood and 

salads

£5.55 | £7.35 | £22

Ocean Bay - 2020 Zinfandel - California 
fresh nose of raspberry and strawberry, on the palate juicy, yet 

elegant and refreshingly sparkling. aromas of strawberry, 

watermelon and a touch of mint, the perfect summer wine

£5.55 | £7.35 | £22

Parigi - 2020 Pinot Grigio - Italy
crispy and refreshing with a hormonic balance of of fruit and acidity

£5.55 | £7.35 | £22

Ocean Bay - 2020 Chardonnay - California
lush tropical fruit aromas as well as spicy vanilla and subtle oak

flavours

£5.55 | £7.35 | £22

£7| £9.30 | £28Curious Kiwi - 2023 Sauvignon Blanc -

New Zealand 
Aromas of fresh cut herbs, stone fruit and lime zest

Conde De Castile - 2021 Blanco Rioja - Spain 
a balance of floral and fruit aromas. pear notes alongside quince with 

cream and honey in the background

  £30

Valle Berta - 2022 Gavi - Italy
subtle traces of honeysuckle with characteristic aromas of lime zest and minerality

 £30

 175  |  250  | bottle


