
ALLERGENS & INTOLERENCE 
Please speak to a member of staff if you have any allergies, intolerances or require information about our ingredients. 

(V) Vegetarian (VGNA) Vegan Adaptable (DA) Dairy Adaptable (GA) Gluten Adaptable 

As we offer menu items containing all major allergens, please be advised that traces of all allergens may be found in any of our dishes. 

Adaptable dish means the dish can be adapted to suit your dietary requirements. Please advise us if you require your dish adapting. 
 

     

 

 

 

 

 

NIBBLES 

 

Mixed Marinated Olives GA, DA, V  £5 

Meze Olives, balsamic onions, roasted almonds and cornichons GA, DA VGNA, V, £5 

Warm Flat Bread with hummus, pesto and olive tapenade GA, DA VGNA, V, £6.50 

Nachos toasted with tomato salsa, cheese and served with sour cream, V £6.50 

add jalapenos or guacamole £1 (each) 

 

STARTERS 

Breaded Whitebait with fiery aioli and farmhouse granary bread DA £8.50 

Shell On Prawns with brown bread and a chive mayonnaise DA, GA £9.50/£15.50 

Smoked Mackerel Pate with horseradish cream cheese, roasted golden beetroot and dill oil and oat cakes GA £9 

Steamed Bao Buns with… 

Char siu pork belly ends DA £9 

Teriyaki mixed mushroom DA, V, VGNA £9 

Crispy chicken, sriracha mayo and pickled red onion DA £9 

Chefs Scotch Egg with sweet chilli jam and sour cream DA, GA £9 

Toasted Goats Cheese with fire roasted peppers, artichokes and olives on toasted sour dough GA £9 

 

MAINS 

Ships Seafood Platter shell on prawns, crayfish, various smoked fish, crevettes, mackerel pate and cockles 

with various dips and farmhouse bread GA, DA £27 

Baked Fillet of Seabass with mint pea orzo and crispy parma ham DA £21 

Battered Fish and Chips with minted mushy peas and chunky tartare sauce GA, DA £19 

12 Hour Slow Cooked Beef Brisket with mash, red wine and mushroom sauce, roasted chantenay carrots GA, DA £20 

6oz Wagyu Cheese Burger with lettuce, tomato, chef’s burger sauce and chips GA, DA £19 

Double up £24| Treble £29 | add bacon £2| add a hash brown £1.50| add stilton £2.00 

A Trio of Proctors Sausages with bubble and squeak, crispy onions with a rich herb gravy GA, DA, V, VGNA £19 

Cajun Chicken Burger with charred pineapple, sour cream, red onion, lettuce, and fries GA, DA £19 

Chargrilled Sirloin Steak with wild mushrooms, tomato and hand cut chips GA, DA £31.00 

Homemade peppercorn sauce £3.00| Melted stilton £2.50| Red wine sauce £2.00 
Chefs Cauliflower, Lentil and Spinach Keralan Curry with spiced rice and flat bread GA, DA, V, VGNA £18 

Plant Based Vegan Burger red onion jam, lettuce, tomato, pickles, mayo and fries DA, V, VGNA £17 

 

ON THE SIDE 
 
Chips £4| Cheesy Chips £5| Fries £4 | Cheesy Fries £5| Sweet Potato Fries £5|  
Cheesy Sweet Potato Fries £6 | Onion Rings £4| Mixed Side Salad £4| Granary Bread & Butter £1.50 
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CHILDRENS 
 

Fish and Chips with peas GA, DA £9 

Cheese Burger with Chips GA, DA £9 

Sausages mash, gravy and peas GA, DA, V, VGNA £9 

Chicken Goujons with chips and peas GA, DA £9 

Margherita Pizza with fries or salad £9 

Meze cheddar, cucumber, carrot, apple, 

Flat bread and hummus GA, DA, V, VGNA £9 

Children’s Roast with all the Trimmings GA, DA £10 
(SUNDAY’S ONLY) 

 

 

 

BAGUETTES/SANDWICHES 
 

Vegan Beetroot, Hummus and Crispy onions 
GA, DA, V, VGNA £10 

Fish Finger with Tartare sauce GA, DA £9 

Sausage and Red Onion Jam GA, DA £10 

Smoked Salmon with cream cheese and cucumber 

GA, DA £12 

Cheese and Pickle GA £9.50 

BLT GA, DA £10 

Served On White Baguette or Thick cut Granary 

(Gluten Free Bread Available)

Including 1 free scoop of ice cream  

with the children’s meal GA, DA, V, VGNA 

 

DESSERTS 
Apple, Pear and Cinnamon Crumble with vanilla ice cream or custard GA, DA, V, VGNA £5 | £9 
Sticky Ginger Pudding with honey and ginger ice cream V £5 | £9 
Double Chocolate Brownie with vanilla ice cream and chocolate sauce GA £5 | £9 

Jaffa Cake Sundae with 2 scoops of chocolate and orange, 2 scoops of chocolate ice cream 

and whipped cream, topped with Jaffa cakes GA, V £6 | £11 
Vanilla Bean and Raspberry Crème Brulee with a shortbread biscuit £9 

Selection of Cheese and Biscuits £10 
Add a glass of Adnams finest port £4.95 
Selections of Ice Creams Vanilla, Strawberry, Chocolate, Chocolate Mint V £2.50 a scoop 
Lemon Sorbet £2.50 a scoop 
(for other flavours, please ask a member of staff) 

HOT DRINKS 
 

Americano | Breakfast Tea |Earl Grey | Peppermint Tea 
Espresso |Double Espresso |Cappuccino |Latte  | 

Flat White  | Hot Chocolate with whipped cream & marshmallows 
 

Alternative Milks Available, Soya & Oat 

Coffee Syrups  

Pumpkin Spice | Gingerbread | Vanilla | Caramel | Toffee Nut 

Liqueur Coffees  

                                    Irish Whiskey | French Calypso | Bailey | Cointreau 

 

                                      FREE WIFI: DEBENINNS P/W debeninns 

                                    Don’t forget to check out our app offers 
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