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

FRIAR CLUCK 15. 50
smashed beef patty, crispy Korean chicken, pickled onion,  

BBQ sauce, cheese, lettuce, tomato, brioche bun

GOBBY COW 16. 50
double smashed beef patties, pulled pork, crispy bacon,  

mustard mayo, lettuce, tomato, brioche bun 

GERRIT DOWN YER (VE)  13 .0 0
Plant-based patty, vegan chorizo mayo, sweet ‘n’ sour pickled 

onions, Applewood vegan cheese, lettuce, tomato, brioche bun
Gis a croggy (VE) - add another plant patty  3.00

LIT TLE JOHN 13.95
smashed beef patty, crispy bacon, burger cheese,  

mustard mayo, lettuce, tomato, brioche bun

CRISPY CROSS KEYS 13. 50
crispy fried chicken, chilli jam, burger cheese, crispy bacon,  

mustard mayo, lettuce, tomato, brioche bun

D E S S E R T S 
STICKY TOFFEE PUDDING  (V)  7.0 0

Cornish clotted cream ice cream, salted caramel sauce

CHOCOL ATE BROWNIE  (V,  GF)  7.0 0
chocolate sauce, vanilla ice cream 

CHOCOL ATE & BANANA SUNDAE  (V,  GF)  7.0 0
chocolate brownie, chocolate sauce, chocolate  

and banana ice cream, whipped cream

NUTELL A-FILLED MINI DOUGHNUTS  (V) 7.00
warm chocolate dipping sauce, cinnamon sugar

ICE CREAM  (V,  GF)  4. 50
your choice of three scoops of ice cream

S I D E S 
SKIN- ON FRIES  (VE,  GF)  3.75

TRIPLE- COOKED CHIPS  (VE,  GF)  4.0 0

CHEESY FRIES  (V,  GF)  4. 50

TRIPLE- COOKED CHEESY CHIPS  (V,  GF)  4.75

TENDERSTEM BROCCOLI (V,  GF)  3.75

GARLIC BREAD  (V)  3. 50

CHEESY GARLIC BREAD  (V)  4. 50

S C H N I T Z E L
CHICKEN SCHNITZEL  (GF)  15 .95

roasted garlic & herb butter, fried egg, aïoli, Parmesan,  
rocket & cherry tomato salad, skin-on fries

AUBERGINE SCHNITZEL  (VE,  GF)  14.95
tenderstem broccoli, romesco sauce, green oil, skin-on fries

S A L A D S
GRILLED CHICKEN ÇAESAR SAL AD  1 2 .75

crispy smoked bacon, lettuce, croutons, Parmesan, Çaesar dressing 
Add grilled halloumi  (V, GF)  3.50

DIRT Y PIG SAL AD  14. 50
pulled pork, crispy pork belly, bacon, baby gem, candied chilli, pink 
onions, Granny Smith apple, cucumber, rocket, new potatoes, aïoli

D I R T Y  F R I E S
LOADED FRIES  (VE)  8.0 0

jalapeño peppers, BBQ sauce, spring onion, roasted peppers  
& onions, Applewood vegan cheese

DIRT Y FRIES  8. 50
BBQ pulled pork, crispy bacon, cheese, onion, chilli

S H A R E R S 
MEZZE BOARD  17. 50

hummus, garlic yoghurt, grilled flat bread, foccacia, 
lamb koftas, chilli jam, halloumi fries, pickles 

Vegetarian option available

WHOLE BAKED  
CAMEMBERT  (V)  17. 50

garlic & rosemary, foccacia, Stokes onion chutney

PLOUGHMANS  17. 50
honey roast ham, mature Cheddar, Cropwell  

Bishop Stilton, Granny Smith apple, pickled onion,  
Owen Taylor’s pork pie, piccalilli, crusty cob

M A I N S 
FISH & CHIPS  (GF)  16. 50

beer-battered North Sea haddock, triple-cooked chips,  
tartare sauce and mushy peas

Add bread & butter (V)  1.25

8OZ FL AT IRON STEAK  (GF)  16. 50
grilled tomato, roasted mushroom, triple-cooked chips

STEAK , ALE & HORSERADISH PIE  15 .95
spring onion mash, seasonal greens,  

thyme-roasted carrots & red wine gravy

PEA & SHALLOT RAVIOLI  (VE)  13 . 50
basil pesto, wild rocket, spring vegetables

OLD ENGLISH BUTCHER’S SAUSAGES  
& MASHED P OTATO  1 2 .75

buttered vegetables, onion gravy

PAN-FRIED CHALK STREAM TROUT  (GF)  19. 50
new potatoes, chive hollandaise, tenderstem broccoli, lemon 

C R U S T Y  C O B S
A L L  S E R V E D  W I T H  S K I N - O N  F R I E S 

CHEESE PLOUGHMANS  (V)  9. 50
mature Cheddar, red onion marmalade,  

Granny Smith apple, lettuce, tomato

PHILLY STEAK  1 2 . 50
roast peppers & onions, melted cheese, garlic aïoli

OWEN TAYLOR’S P ORK PIE  1 1 . 50
Cropwell Bishop Stilton, red onion marmalade

ROAST BUT TERNUT SQUASH  (VE)  8.95
rocket, basil pesto, vegan bun

SAUSAGE , BACON & FRIED EGG 9.75
HP sauce

BEER-BAT TERED FISH FINGER 1 2. 50
tartare sauce, rocket

M O N D A Y T O W E D N E S D A Y •   C O B A N D A P I N T ,  1 7 5 M L W I N E O R S O F T D R I N K F O R £9 . 5 0

S M A L L  P L A T E S 
A N Y 3  F O R 1 8 . 0 0 •  A N Y 5  F O R 2 6 . 0 0

HALLOUMI FRIES  (V,  GF)  7.75
garlic yoghurt, pomegranate, parsley & mint

KOREAN CRISPY FRIED CHICKEN 8. 50
sesame seeds, spring onion

COD & CRAB CROQUET TAS 7.0 0
aïoli, smoked paprika

PADRON PEPPERS  (VE,  GF)  5.0 0
extra virgin olive oil, Maldon salt

P ORK PIE WEDGE 6.0 0
Tracklements piccalilli

5  PIGS IN BL ANKETS 6. 50
honey & mustard, bacon & chilli jam or sticky mustard glaze

HUMMUS & P OMEGRANATE  
FL ATBREAD  (VE)  6.75
extra virgin olive oil, sumac

PULLED BEEF & PEPPERCORN 
CROQUET TAS 7. 50

Parmesan, gravy

L AMB KOF TAS  9. 50
garlic yoghurt, pomegranate, red onion,  

parsley & mint, grilled flat bread

CRISPY P ORK BELLY BITES 7. 50
sticky soy, honey & chilli sauce



(v) Suitable for vegetarians   (ve) vegan   (gf ) gluten free   (gfa) gluten free available
We take every care and attention to identify the allergens that are in our ingredients, but unfortunately it is not possible to guarantee that any product is 100% free from any 

allergen due to our busy kitchen, and the risk of cross contamination of allergens and traces during cooking and preparation processes. Weights stated are approximate uncooked 
weights. For allergen information please scan the QR code. Calorific information and nutritional data is taken from information provided by suppliers and manufacturers and 

spot checked using laboratory testing. Adults need around 2000 kcal a day. Our staff receive 100% of any tips. Service is not included. 


