
 
 

Please inform a member of our team of any allergies or dietary requirements before ordering. 

1. Celery  2. Cereals (Gluten)  3. Crustaceans  4. Egg  5. Fish  6. Lupin  7. Milk  8. Molluscs  9. Mustard  10. Nuts 

11. Peanuts  12. Sesame  13. Soya  14. Sulphur Dioxide  (V) Vegetarian  (VE) Vegan  (GFA) Gluten Free Alternative 

 

 WHILE YOU WAIT  

Mixed Ol ives (VE, GF) –  £5  

Chargr i l led Padron Peppers,  Hot Honey (V,  GF) –  £6  

Breaded Whitebait,  Lemon Mayo –  £6  

Garl ic Ciabatta (V) –  £6  

 

STARTERS  

Soup of the Day, Bread & Butter  (V, GFA) –  £7  

Creamy Burrata, Confit  Garl ic  & Chi l l i  Oi l ,  Cr ispy Shal lots  (V, GFA) –  £11  

Hois in Confi t  Duck Leg, Soy Cured Egg –  £12  

Honey Sr i racha Chicken Tenders –  £9  

Sal t & Vinegar Tempura Mussels –  £9  

Butternut Squash Fr i tter,  Parmesan & Truff le (V) –  £8  

 

MAINS  

Beer Battered Fish & Chips, Crushed Minted Peas, Tartar Sauce –  £19  

Deep Fi l led Homemade Lasagne, Served with Salad –  £21  

The Cock Horse Burger,  2  x 4oz Patt ies,  St reaky Bacon, Monterey Jack Cheese,  Pickled Red 

Onion,  B lack Garl ic Mayo, Sourdough Bun, Fr ies (GFA) –  £18.50  

Beef Shin, Oxtai l  & Bone Marrow Pie,  Celer iac & Potato Purée –  £20  

½ Boneless Crispy Per i  Per i  Chicken, Fr ies,  Cajun Slaw –  £21  

Market Fi sh of the Day (ask for today’s catch) –  £21  

Plant-Based Burger,  Monterey Jack Cheese, Rel i sh, Pickled Red Onion,  Burger Sauce, 

Sourdough Bun,  Fr ies (V , GFA) –  £16  

3 Cheese Macaroni –  £16 (add Bacon £2.00 add Chicken £4.00)  

Butter  Roasted Gammon, Dauphinoise Potatoes, Broccol i  & Poached Egg (GF)–  £18.50  

Chickpea Dahl,  Onion Bhaj i  & Rice (VE,  GF) –  £19  

10oz Rump Steak, Gri l led Tomato, Field Mushroom, Salad & Chunky Chips  (GF)  –  £26  

T iger  Prawn Pesto, Parmesan Linguine & Rocket –  £22  

 

SIDES 

Fries - £5 

Chunky Chips - £5 

Cheesy Chips - £7 

Sweet Potato Fries - £6 

Onion Rings - £4 

House Slaw - £4 

Veg Bowl - £5 

Rice Bowl - £4 

House Salad - £4

 



 
 

Please inform a member of our team of any allergies or dietary requirements before ordering. 

 

 

Desserts 
 

Gypsie Tart 

Orange Crème Fraîche (V) 

£7.50 

 

White Chocolate & Raspberry Cheesecake 

Raspberry Coulis (V, GF) 

£7.50 

 

Sticky Toffee Pudding 

Butterscotch Sauce, Vanilla Ice Cream (V) 

£7.50 

 

Lemon Posset 

Homemade Shortbread, Mixed Berry Coulis (V) 

£7.50 

 

Warm Chocolate Fudge Cake 

Vanilla Ice Cream, Chocolate Sauce (V) 

£7.50 

 

Vanilla Crème Brûlée 

Raspberries (V, GF) 

£7.50 

 

Selection of Ice cream 

£2.00 per scoop 

Please ask staff for available flavours. 

 

 


