
main MENU
Chilli cheese nachos  
Chilli con carne, gooey cheese 
sauce & jalapeños loaded on 
freshly fried tortilla chips  7.95

Warm pork pie,  
pickles and apple & ale 
chutney  7.95

Crispy fried whitebait,  
lemon and dill aioli   7.95

Sticky pork belly bites  
with stout BBQ glaze  8.45

Thai honey halloumi fries,  
ginger, garlic & chilli sauce 
and toasted sesame seeds  
(V) 7.45

Button mushrooms in a 
creamy Stilton sauce  
with crusty mop up bread  
* (V) 8.45

Salt & pepper chicken fries  
on grilled tortilla with 
tzatziki and Sriracha  7.95

Spiced cauliflower fritters,  
curry mayonnaise and mango 
chutney  (VG/NGCI) 7.45

Soup of the day,  
warm bread and butter 
* (VGA) 6.95

Honey baked camembert,  
studded with garlic & herbs, 
served with apple, warm 
breads, crudités and seasonal 
fruit chutney * (V) 14.95 
(Good for sharing)

Warm breads,  
houmous, beetroot relish, 
gooey cheese dipping 
sauce, pressed rapeseed 
and balsamic glaze (V) 10.95 
(Good for sharing)
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PUB CLASSICS
Our legendary cheese & onion pie,  
thick cut chips, garden peas, mushy peas or baked beans, 
and cheese & chive sauce (V) or gravy  (V) 15.95

Slow braised steak & JW Lees ale pie,  
thick cut chips, garden peas or mushy peas, and gravy  16.95

Fish pie with cheesy mash topping  
Sustainably-sourced hake, salmon, smoked haddock & King 
prawns in a creamy leek sauce, with garden peas and warm 
mop up bread * 17.95

Nourish bowl  
Rice, edamame beans, broccoli, avocado, cherry tomatoes, 
spinach & pink pickled onions, finished with toasted 
sesame seeds and a honey & soy dressing (NGCI) 11.95 
Add Griddled halloumi +4.00 
Add Grilled chicken breast +4.00

Chicken tikka curry,  
steamed rice, Bombay potatoes, onion bhaji, garlic naan, 
mango chutney and mint yoghurt  17.95

Grilled fillet of seabass & garlic prawns,  
sautéed potatoes, buttered greens and parsley cream (NGCI) 
18.45

Philly cheesesteak sandwich  
6oz rump steak, sautéed peppers, onions, jalapeños & gooey 
cheese sauce, with skinny fries  16.45

Spiced Moroccan sweet potato & chick pea stew  
served in a tortilla basket with steamed rice  (VG) 14.95

John Willie’s beer battered fish,  
thick cut chips and mushy peas * Sml 15.45 / Lrg 17.95  
Northern upgrade Bread & butter with chippy tea  
curry sauce 1.50

comfort food
Farmhouse sausage and mash,  
melted onions and ale gravy  (VGA) 15.45
Slow braised minted lamb Henry,  
bubble & squeak, honey glazed root vegetables and 
gravy (NGCI) 21.95
Honey glazed braised ham hock,  
cheesy mash, buttered greens and grain mustard gravy 
(NGCI) 17.95
Half roast chicken dinner,  
cauliflower cheese, seasonal vegetables, sage & onion 
stuffing, a chipolata, ruffled roasties and chicken gravy   
17.45



Your choice of freshly 
brewed tea or coffee with 

a bite size pudding 
Choose from

Brewery Tower burger  
Two beef patties, BBQ pulled pork, dry cured bacon, Monterey 
Jack, relish, dill pickle, tomato & baby gem, topped with ale 
battered onion ring, with skinny fries and coleslaw  17.95

Buttermilk chicken burger,  
dry cured bacon, gooey cheese sauce & jalapeños, chilli 
salsa, dill pickle, baby gem & sliced tomatoes topped with ale 
battered onion ring, with skinny fries and coleslaw  15.95

Garden burger   
Spicy bean burger, vegan cheese, houmous, dill pickle, tomato, 
baby gem & salsa, with skinny fries and coleslaw (VG) 14.95

Salted caramel & dark 
chocolate tart  
with clotted cream ice cream 
(VGA) 8.45
Baked apple crumble  
with custard or pouring cream 
(V) 7.45
Warm chocolate brownie,  
dark chocolate sauce and 
vanilla ice cream (V/NGCI) 7.95
Burnt Basque cheesecake,  
mulled berries and cream (V) 
8.45
Ginger & black pepper 
sponge pudding  
with custard and raspberry 
sauce (V) 8.45
Selection of ice creams  
choose from Strawberry, 
Vanilla or Chocolate, served 
with warm toffee sauce, wafer 
and marshmallows (V) 4.95

Burnt Basque 
cheesecake  (V) 8.45

Chocolate brownie with 
chocolate sauce (V/NGCI) 

8.45
Salted caramel & dark 

chocolate tart with 
pouring cream (VGA) 

8.45

(V) - suitable for vegetarians, (VG) - suitable for vegans, (VGA) - vegan option available, (NGCI) – No Gluten Containing Ingredients,  
* - Can be cooked without gluten. If you suffer from a food related allergy please inform a team member for advice before you order. Not 
all ingredients are listed on the menu & our kitchen uses nuts, gluten and other allergens. Although every care is taken to prevent cross 
contamination of allergens we cannot guarantee it. Should the listed product be unavailable it may be replaced by a similar alternative 

product. Fish may contain bones. Adults require around 2000kcal per day. Weights stated are uncooked and approximate. Prices are GBP.

Brewers mixed grill  
4oz Sirloin, 5oz gammon, farmhouse sausage, chicken 
breast, fried egg, ale battered onion rings, thick cut chips, 
roast tomato and buttered garden peas  23.95

Grilled 10oz half moon gammon steak,  
thick cut chips, roast tomato, ale battered onion rings, 
buttered garden peas, and fried egg or grilled pineapple 
* 16.95

Grilled 8oz Black Angus Sirloin steak,  
thick cut chips, roast tomato, ale battered onion rings 
and buttered garden peas  * 22.95

Surf your turf  
Add garlic prawns (NGCI) 5.00

Peppercorn sauce  (NGCI) 1.50

Mushroom & Stilton cream sauce  (NGCI) 1.50

Ale battered onion rings  
with BBQ dipping sauce 
(V) 4.95
Buttered seasonal greens   
(VGA) 4.45
Honey roasted root 
vegetables  (V) 4.95
Cheesy garlic & herb 
ciabatta  (V) 5.45
Garden salad  
with classic vinaigrette 
(VG/NCGI) 4.45

Our famous messy chips,  
topped with pulled BBQ 
pork and three cheese melt 
(NGCI) 6.95

Skinny fries  
with garlic mayo 
(VG/NGCI) 4.95
Baked cauliflower  
three cheese sauce 
(V/NGCI) 4.95
Thick cut chips  
with garlic mayo 
(VG/NGCI) 4.95

Served with a selection of seasonal vegetables, 
roast potatoes, bottomless gravy and unlimited 
Yorkshire puddings.

Roast topside of beef   17.95
Chef's roast of the day   17.95
Cranberry & nut roast  (VG) 15.95
Go Large with extra meat and pigs in blankets +3.95 

AW26-PREM-M

CHOOSE FROM Baked cauliflower  in three 
cheese sauce (V/NGCI) 4.95

Pigs in blankets   4.95
Ruffled roasties  (VG/NGCI) 4.95

Sage & onion stuffing  4.45
Honey roasted root veg  (V) 4.95

Seasonal greens  (VGA) 4.45

(with roast only)


