
CHOCOLATE FUDGE CAKE
Served warm with chocolate
sauce and vanilla ice cream

TOFFEE APPLE CRUMBLE
With custard

STICKY TOFFEE PUDDING
Butterscotch sauce &

vanilla ice cream

BRIE
Breaded brie, spiced

cranberry dip, parmesan
dressed rocket

POTATO SKINS
Twice cooked potato skins,
garlic mayo & BBQ sauce

(v)(gf)

SOUP OF THE DAY
Served with crusty bread

and butter 
(v)(ve and gf available)

WHINSTONE BURGER
Hand crafted beef burger,
melted Emmental, bacon,
lettuce, tomato, gherkin,
seeded brioche bun,
coleslaw, fries
+ Add pulled pork 2
+ Add BBQ sauce 1.5

LASAGNE
Beef ragu, béchamel sauce,
layers of fresh pasta,
cheese, garlic bread, house
salad

VEGGIE LASAGNE
Roasted vegetable ragu,
béchamel sauce, layers of
fresh pasta, cheese, garlic
bread, house salad (v)

KATSU CURRY
Traditional katsu sauce
cooked with seasonal
vegetables, served with,
basmati rice (v)(gf)
+ Add chicken 4

STEAK SANDWICH
Thinly sliced rump steak,
warm baguette, sautéed
onions, rocket & parmesan
salad
+ Add mushroom 2
+ Add stilton 2
+ Add mature cheddar 2

PIE OF THE DAY
Handcrafted pie, served
with seasonal vegetables
and your choice of mashed
potato or hand cut chips

CHICKEN PARMESAN
Crispy breadcrumbed chicken breast,
béchamel sauce, cheddar cheese, hand
cut chips., served with a mini salad or
coleslaw
+ Add 'nduja, fresh chillies, sriracha 3
+ Add wild mushrooms, garlic butter 2
+ Add pepperoni 2

HAND CUT CHIPS 4
FRIES 4
ONION RINGS 4
HOUSE SALAD 3.5

GARLIC MAYO 1.5
BBQ SAUCE 1.5
COLESLAW 3.5
MAC & CHEESE 4

Sides

TWO COURSES £22
THREE COURSES £27MENU

P R I X  F I X E

(v) Vegetarian (ve) Vegan (gf) Gluten Free

SERVED
MONDAY–THURSDAY

12PM–7PM

Main Courses

Starters

Desserts

Our food, where possible, is locally sourced and cooked to order. Please allow time during busy periods for our team to prepare your food. There are a
number of recognised allergens present in our kitchen, if you are concerned, inform us and we can offer detailed information regarding our menu.

FISH & CHIPS
Beer battered haddock, hand cut chips,
tartare sauce, minted mushy peas


