
(V) FETA AND OLIVES GF/DFA

Served with barbecue sauce

LIGHT BITES

(VE) BREAD SELECTION GFA/DF

CRISPY CHICKEN FILLETS DF

(V) HALLOUMI FRIES GFA
Served with sweet chil l i 

(VE) BROAD BEAN HUMMUS GFA/DF
Served with gri l led pitta bread

SALT AND PEPPER SQUID DFA
Served with a lemon and garlic aioli

CRISPY TERIYAKI BEEF GFA/DF

WHITEBAIT DFA

Coated in spring onions and sesame seeds

Served whole with tartare sauce and a lemon wedge

Served with olive oil and balsamic vinegar

£6 EACH OR 3 FOR £15

(V) BURRATA £8 GF

PROSCIUTTO AND ARTICHOKE BRUSCHETTA £7
GFA/DFA

DUCK LIVER AND ORANGE PATE £8 GF

Served with beef tomato, a mixed leaf salad, basil oil and
gril led bread

STARTERS

Served with caramelised onions and brioche bread

Served with mascarpone, a mixed leaf salad and olive oil

KING PRAWNS £10.50 GFA/DFA

(V) BAKED CAMEMBERT £16 GFA

(VE) BROCCOLI SOUP £7 GFA/DF

Served in a garlic and chil l i  butter and gril led bread 

Served with rosemary sprigs, garlic and gril led mix breads

Served with olive oil and gril led bread



SUNDAY ROAST
ROLLED SHOULDER OF LAMB £19 GFA/DFA
DRY AGED SIRLOIN £19 GFA/DFA
CHICKEN £17 GFA/DFA
PORK BELLY £17 GFA/DFA

COMBINED ROAST £23 GFA/DFA
(V/VE) ROASTED VEGAN FILLET £15 GFA/DFA

Chose 2 roast options from above

SIDES

(V) SKIN ON FRIES £4
(V) CHUNKY CHIPS £5

(VE) SEASONAL VEGETABLES £5
(V) CAULIFLOWER CHEESE £4.50

(VE) EXTRA BREAD £2

(V) CREAMY MASHED
POTATOES £4.50

GRILLED CHICKEN BURGER £17 GFA/DFA
Served with lettuce, gherkin, cheddar and sriracha mayo
in a brioche bun with skin on fries and a mix leaf salad

FOUR PEARS BURGER £18 DFA

10OZ SIRLOIN STEAK £29 GFA/DFA

Served with brisket, cheddar, lettuce, gherkin, crispy 
onions in a brioche bun with skin on fries and a mix
leaf salad

Served with a three peppercorn sauce, chunky chips
and a mix leaf salad

TEMPURA BATTERED HADDOCK £15.50 DFA
Served with chunky chips, peas, tartare sauce and a
lemon wedge 

(V/VE) CURIOUS VEGAN BURGER £16 DF
Served with vegan sriracha mayo, crispy onion, lettuce
and gherkin in a brioche sesame bun with skin on fries
and a mix leaf salad

CLASSSICS



DESSERTS
(VE) CHOCOLATE MOUSSE £7 GF/DF
Served with salted caramel, hazelnuts and
vegan Chantil ly

(V) TIRAMISU £7

(V) CHOCOLATE BROWNIE £7.50 
Served with vanil la ice-cream 

HOT DRINKS
Americano £2.60
White Americano £2.80
Single Espresso £2.10
Double Espresso £2.35
Latte £2.90
Cappuccino £2.90
Flat white £2.70
Mocha £2.90
Hot Chocolate £2.95
Tea pot £2.50
Irish coffee £7.50

2 SCOOPS £3.50

ICE-CREAMS &
SORBETS

A selection Noel's ice creams and sorbets.
Please ask your server for our current
selection.  

1 SCOOP £2

3 SCOOPS £4.50

(V) STICKY TOFFEE PUDDING £7.50
Served with a butterscotch sauce and vanil la
ice-cream 

(V) SEASONAL ETON MESS £7 GF
Served with seasonal fruits, meringue and cream


