
SHARERS / FOR THE TABLE 

STARTERS

MENU

Spiced Gordal Picante Olives (VG, GF)
£5.50 

Bread board  
homemade mini soda bread loaf & homemade olive oil  
& rosemary mini loaf, olive oil with balsamic, herb oils (V) 
£8.95

Homemade nachos (to share) 
hot nacho cheese sauce, jalapenos, sour cream, guacamole (V)
£8.95 (+ beef chilli £4.75)

Charcuterie board 
two mini homemade loaves, prosciutto, salami, mortadella sausage, 
spiced Gordal picante olives, burrata, cherry tomatoes, spiced 
almonds, roquito peppers, olive oil & balsamic vinegar (GFA) 
£19.25 (to share for up to four people) 

Breaded halloumi fries  
sweet chilli dipping sauce (V) 
£8.95

Twice cooked chicken wings  
choose your flavour: smoky BBQ,  
sweet chilli or hot ‘n’ spicy (GF) 
£9.25

Homemade soup  
homemade soda bread & butter (GFA)  
£8.50

Arancini with nduja, mozzarella & basil, 
dressed rocket, parmesan shavings,  
garlic aioli 
£9.50 

Smoked salmon & spring onion fishcake, 
apple & celeriac remoulade, poached egg, 
hollandaise £9.95/£18.25 

Deep fried Brie wedges, homemade 
cranberry relish, dressed salad (V)  
£8.95

Please be sure to inform your server of any allergies, intolerances, or dietary requirements prior to placing your order. Vegetarian dishes are marked with a (V),  
gluten free dishes are marked with a (GF), vegan dishes are marked with a (VG). Some dishes can have ingredients altered to make then gluten free (GFA) or Vegan (VGA).   

Please note that ingredient availability is not guaranteed, therefore marginal changes to the menu may occur.



Please note that we can offer smaller 
portions of the majority of our dishes, 
please enquire about this with your server 

Homemade Shortcrust Pie 
fully cased in buttery pastry, seasonal 
vegetables, proper gravy, choice of creamy 
mashed potatoes or chunky chips  (VGA, 
enquire about today’s filling) £17.50

Battered fish OR Breaded Scampi & Chips 
homemade tartare sauce, choice of mushy 
or garden peas (GF fish available) 
£17.95

Chip Shop Board 
chunky chips, mini beer battered fish, 
scampi pieces, battered sausage, chip shop 
style curry sauce, bread & butter, tartare 
sauce, choice of garden or mushy peas 
£18.25

8oz Locally Sourced Ribeye Steak 
garlic mushroom, grilled plum tomato, 
seasoned fries, buttered peas £29.95 (GF) 
- Add 5 king prawns in garlic butter +£4.75
- Add peppercorn sauce, garlic butter or 
blue cheese sauce +£2.95

Locally sourced gammon steak  
chunky chips, buttered peas, choice of  
egg, pineapple or both (GF) £16.95

Homemade beef chilli basmati rice, Cajun 
nachos, guacamole, sour cream, chunky 
tomato salsa (GFA, VGA) £17.50

Butchers choice sausages, creamy 
mashed potatoes, seasonal vegetables, 
proper gravy, crispy onions (V available)
£17.50

PUB CLASSICS

Add homemade garlic & herb dip £1.50 

Margherita
mozzarella, plum tomato slices,  
fresh herbs (V) £11.95

Meat Feast 
grilled chicken breast, chorizo,  
pepperoni, spicy beef £14.95

Chicken Supreme 
grilled chicken breast, sliced goats’ 
cheese, mixed olives, dressed rocket 
£13.95

Hawaiian
mozzarella, honey roasted
ham & pineapple £13.95

The Italian stallion  
prosciutto, mozzarella, dolce  
latteblue cheese, rocket,  
parmesan shavings £14.50

Seasoned chunky/skinny 
chips (VG, GF)
£3.95 (+ cheese £1.00)

Sweet potato fries (VG, GF) 
£4.95

Garlic ciabatta (V) 
£3.95 (+cheese £1.00)

Beer battered onion rings 
(V, GFA) 
£3.95

French dressed side salad  
(VG, GF) £4.50

Creamy mashed potatoes 
(V) £3.95

Baked macaroni & cheese 
(V) £4.95 

Charred tender stem, fresh 
chilli, almond flakes (V) 
£5.50

Please be sure to inform your server of any allergies, intolerances, or dietary 
requirements prior to placing your order. Vegetarian dishes are marked with a (V), 
gluten free dishes are marked with a (GF), vegan dishes are marked with a (VG). 
Some dishes can have ingredients altered to make then gluten free (GFA) or 
Vegan (VGA).  Please note that ingredient availability is not guaranteed, therefore 
marginal changes to the menu may occur.

Pan seared lamb’s liver creamy mashed 
potatoes, seasonal vegetables, red onion  
& port gravy, crispy smoked bacon (GF) 
£16.25

Homemade chicken schnitzel breaded 
butterflied chicken breast, garlic butter, 
crushed new potatoes, anchovy fried egg, 
rocket & parmesan salad, creamy wild 
mushroom sauce £17.95

Classic carbonara, smoked bacon, 
parmesan shavings, black pepper, garlic 
bread, rocket (V option available with  
wild mushrooms) 
£16.95

Paddy’s signature Irish stew, slow cooked 
local lamb, lamb & thyme broth, chunky 
vegetables, home baked soda bread & 
butter £18.95 

Pan fried seabass, gratin dauphinoise 
potatoes, charred tender stem, prawn 
beurre noisette, parsnip puree (GF) 
£21.50

Homemade curry, basmati rice (please 
enquire about today’s curry  
& accompaniments)  
£16.95

CHEFS RECOMMENDATIONS

All served in a brioche bun with salad & 
choice of  skinny or chunky chips 

add cheese  £1.00 add bacon  £1.50  tower 
up!  £4.50

Locally Sourced 10oz Beef Burger £15.50

Grilled Chicken (choose cajun /  herb) 
£15.50 

Breaded Halloumi Burger (V) 
grilled mushroom, sweet chilli sauce £14.50

Moving Mountain Plant Patty (VG)  
vegan bun £13.95

BURGERS

HOMEMADE PIZZAS  

SIDE DISHES


