
MAIN MENU

A  G O O D  H O N E S T  P U B ,  W I T H  R E A L  P U B  F O O D .  A  S P A C E  F O R  Q U A L I T Y  T I M E  T O  R E L A X  &  U N W I N D
W I T H  F R I E N D S  A N D  F A M I L Y  W H I L S T  W E  S E R V E  Y O U  D E L I C I O U S  D I S H E S  U S I N G  T H E  B E S T

A V A I L A B L E  L O C A L L Y  S O U R C E D  P R O D U C E .

I F  Y O U  H A V E  A N  A L L E R G Y  O R  I N T O L E R A N C E ,  P L E A S E  S P E A K  T O  A
M E M B E R  O F  O U R  T E A M  B E F O R E  Y O U  O R D E R  Y O U R  F O O D

CAULIFLOWER BITES (VG)(GF)

SWEET POTATO FRIES (VG,GF)
BUBBLE & SQUEAK FRITTERS (V)
GARLIC CIABATTA (V)
CHEESY GARLIC CIABATTA (V)
LENTIL DHAL & NAAN(VG)
MIXED OLIVES (VG,GFO)

THAI COD FRITTERS 
    

CRISPY COD GOUJONS            

HALLOUMI FRIES (V,GF)              
SCAMPI BITES
SOUTHERN FRIED CHICKEN STRIPS    
TANDOORI CHICKEN SKEWERS (GF)

HOISIN GLAZED PIGS IN BLANKETS
ASIAN PORKBELLY (GF)

with tartar sauce & lemon

TAPAS/STARTERS
£ 7 . 5 0  E A C H  O R  3  F O R  £ 1 9  O R  5  F O R  £ 3 0

with mint yoghurt

SHARERS 
DIRTY FRIES (V)(GF)      £9.50 

BEEF CHILLI DIRTY FRIES (GF)£12.50

                   

CHEESY NACHOS (V)(GF)        £9.50 

BEEF CHILLI NACHOS (GF)    £12.50

                       

with rustic bread

selection of tortilla chips, topped with cheese, jalapenos,
guacamole, salsa & sour cream. with homemade beef chilli 

skin on rustic fries, topped with cajun seasoning, cheese,
sour cream,  salsa, spring onions & jalapenos

selection of tortilla chips, topped with cheese, jalapenos,
guacamole, salsa & sour cream. 

BURGERS

H&A BURGER                     £18.00

BACON CHEESE BURGER     £16.00

HALLOUMI BURGER (V)(GFO)        £15.00

CHICKEN & BACON BURGER  £17.50

   A L L  B U R G E R S  &  T A C O S  S E R V E D  W I T H  S K I N  O N  F R I E S  
U P G R A D E  T O  S W E E T  P O T A T O  F R I E S  O R  C H I P S  £ 2 . 0 0

patty topped with bbq marinated beef brisket, smoked bacon,
bbq sauce, leaves, gherkin, tomato, jack cheese 

hand pressed patty, smoked bacon, paprika mayo, leaves,
tomato, jack cheese 

double southern fried chicken, smoked bacon, paprika
mayo, leaves, tomato

house marinated halloumi, sweet chilli sauce, leaves, tomato

skin on rustic fries, topped with cajun seasoning, cheese,
sour cream, salsa, spring onions, jalapenos & homemade
beef chilli

with sweet chilli dip

with pickled red onion & satay sauce

with sweet chilli dip



FISH AND CHIPS            £13 /  £18.50

BREADED SCAMPI              £15.50 

STEAK AND STOUT PIE      £18.50 

OLDE ENGLISH SAUSAGE & MASH £16.00  
                   

VEGGIE SAUSAGE & MASH (V)(VGO)    £15.00 

  
         

EXTRA HOMEMADE TARTAR SAUCE(GF)  0.5
RUSTIC CHIPS (VG)(GF)                                           4.0
RUSTIC SKIN ON FRIES (VG)(GF)                      3.5       
RUSTIC CHEESY CHIPS (V)(GF)            4 .5
ALE BATTERED ONION RINGS (VG)   4 .0
HOUSE DRESSED SALAD (VG)(GF)        3 .0
SEASONAL VEG (VG)(GF)                      3 .0

SANDWICHES 

POSH FISH FINGER           £12.00    

CLASSIC BLT (GFO) £11.00

CHEESE MELT & 
CHILLI CHUTNEY(V)(GFO) £11.00

ale battered cod, rustic chips, mushy or garden
peas, lemon & homemade tartar sauce

12OZ RIBEYE STEAK (GF)          £28.00
8OZ SIRLOIN STEAK  (GF)        £28.00

10OZ GAMMON STEAK (GF) £19.00

ADD A SAUCE FOR £3.00

SIDE ORDERS

F O O D  I S  P R E P A R E D  A N D  C O O K E D  F R E S H  O N  S I T E  W H E R E  N U T S ,  G L U T E N  &  O T H E R  A L L E R G E N S
C O U L D  B E  P R E S E N T  &  O U R  M E N U  D E S C R I P T I O N S  C A N N O T  I N C L U D E  A L L  I N G R E D I E N T S .  I F  Y O U

H A V E  A  F O O D  A L L E R G Y  P L E A S E  L E T  U S  K N O W  B E F O R E  O R D E R I N G .  F U L L  A L L E R G E N  I N F O R M A T I O N
I S  A V A I L A B L E .  P L E A S E  A S K  A  M E M B E R  O F  S T A F F  F O R  F U L L  D E T A I L S .  F I S H  I S  D E - B O N E D ,  H O W E V E R
T H E  O D D  O N E  M A Y  S L I P  T H R O U G H  T H E  N E T .  P O R T I O N  S I Z E S  M A Y  V A R Y  S L I G H T L Y  F R O M  D I S H  T O

D I S H .  

homemade steak and stout, encased in pastry, served with rustic
chips or mash with seasonal greens, root veg and house gravy

both served with rustic chips, buttered button mushrooms,
roasted tomato & garden peas 

creamy peppercorn sauce
forest mushroom sauce 

10oz derbyshire gammon steak. rustic chips, choice of
egg or pineapple & garden peas

C H O I C E  O F  C I A B A T T A ,  W H I T E  O R  B R O W N  B R E A D .
G L U T E N  F R E E  B R E A D  A L S O  A V A I L A B L E    

S E R V E D  W I T H  S K I N  O N  F R I E S

A V A I L A B L E  1 2  - 5 P M

with lettuce & homemade tartar sauce

with mayonnaise 

PUB CLASSICS /  HOUSE FAVOURITES  

SLOW ROASTED PORK BELLY £19.50

H&A BIG CHILLI (GF)            £17.50 

MUSHROOM PIE (VG)(GF) £18.50                   

CREAMY MUSHROOM 
LINGUINE (V)  £16.00

                   

chunky beef brisket slow cooked with beef mince in a
rich chilli sauce, basmati rice & tortilla chips

linguine turned in a creamy forest mushroom sauce, with
truffle oil, parmesan with tomato & herb bread  

slow cooked rolled pork belly, with a black pudding stuffing
(porchetta), served with apple mash, greens & cider gravy

THE GRILL

rustic chips, mushy or garden peas,  & homemade
tartar sauce

mushroom bourguignon encased pie, served with rustic chips,
seasonal greens, root veg and white wine & onion gravy

(V) suitable for vegetarians or
vegetarian option available.

(VG) suitable for vegans. 
(VGO) vegan option available

(GF) gluten free or 
(GFO) gluten option available

OPEN SANDWICHES 
T H I C K  W H I T E  O R  B R O W N  B L O O M E R

T O P P E D  W I T H  O N E  O F  T H E  F O L L O W I N G
S E R V E D  W I T H  S K I N  O N  F R I E S

STEAK & PEPPERCORN     £13.00    

STEAK & FOREST MUSHROOMS  £13.00

CREAMY FOREST MUSHROOMS (V)  £11.00

duo of rustic olde english sausages, creamy mash potatoes,
seasonal greens, roasted root veg, house gravy, crispy
onions and a battered onion ring

trio of vegetarian sausages, creamy mash, seasonal greens,
roasted root veg, house gravy, crispy onions and a battered
onion ring. can be served with rustic chips to make it vegan

A V A I L A B L E  1 2  - 5 P M

with braised red onions


