
  

  Starters & Nibbles    
          
   Salt & pepper fish goujons                      6.00 
   Fresh cod goujons, lightly coated in our secret seasoning mix, 
   served with a zingy lime and coriander mayo 

   Creamy garlic mushrooms (v)                  5.00        
   Creamy mushrooms in a garlic and cream sauce served on toasted ciabatta 

   Chef's soup of the Day (v)                      4.50 
   Freshly homemade soup, served with warm crusty bread. 
   Ask for today's selections 

   Sweet Potato & smoked haddock fishcakes         6.00 
   Spicy sweet potato and smoked haddock combined in a light crumb ,  
   with dressed salad garnish and a zingy lime and coriander mayo dip 

   Chicken & chorizo spring rolls           6.00 
   Freshly made filo spring rolls, crammed with chicken  breast, chorizo  
   and vegetables, served with our own oriental dip 

    Sticky chilli beef             6.00 
   Shredded beef mixed with spring onions,  
   honey, soy, fresh chillies and pak choi 

   Garlic bread (v)                                 4.00 

   Garlic bread with cheese  (v)                           4.50 

   Garlic bread with blue cheese and red onion (v)                                               5.00 

   Our famous messy chips            6.50 
   with pulled beef brisket, stock gravy and three cheese melt        

   Homemade onion rings (v)                       3.50 



   Fresh from the chargrill   

    Rump steak                               16.50 
    28 day matured, 10oz british rump, served with grilled tomato, 
    roasted flat mushroom, petit pois, onion rings and proper chips 

    Surf & turf                           19.00 
    28 day matured 8oz sirloin steak, garlic king prawns 
   served with grilled tomato, roasted flat mushroom, petit pois,  
   onion rings and proper chips 

    Salt & pepper ribeye                            18.50 
    Marinated british ribeye cooked to perfection on the chargrill,  
    with blue cheese butter, caramelised onion, asparagus and sriracha fries 

    Sirloin                                         17.00 
    28 day matured 8oz british sirloin steak,  
    recommended cooked no more than medium,  
    served with grilled tomato, roasted flat mushroom, petit pois,  
    onion rings and proper chips 

    Sauces available: 
    Peppercorn, blue cheese or garlic butter                                           3.00 



   Burgers 

   We are famous for our burgers, here's why: 

   Aberdeen angus steak burger                                      12.50 
   Certified Aberdeen Angus steak burger, served medium, in a toasted bun,  
   served with proper chips, mayonnaise and tomato chutney,  
   with a dressed side salad 

   Salt & pepper chicken burger                                13.00 
   Chicken fillet  coated in our special blend of spices, topped with chillies,  
   spring onion, fresh coriander served in a toasted bun, served with  
   proper chips, with a dressed side salad 

   Fish burger                         12.00 
   Two fresh  beer battered cod fillets, topped with tartare sauce served in our 
   toasted bun served with proper chips, mushy peas and dressed side salad 

   Extra tasty  burger toppings 

   bacon, spicy jalapenos, Stilton, or mozzarella                     2.00  
   
   beef brisket, chilli con carne                  3.00 

   (Gluten free option:  no onion rings, gluten free buns on request) 

                



   Pub classics 

   Fish and chips                                     12.50 
   Fresh cod in our Cumberland beer batter with proper chips,  
   mushy peas, and chef's tartare sauce. 

   Steak & ale pie                 12.50 
   Our gourmet individual pie served with buttery homemade mashed potato,  
   mushy peas and chef's stock gravy 

   Cock & Bull                               14.50 
   Strips of chicken breast  and rump steak in our creamy peppercorn sauce 
   served half chips and half rice 

   Sausage & Mash                11.50 
   England & Sons locally made sausages,  
   served on creamy mash with onion gravy and mushy peas 

   Chilli con Carne                        12.50 
   Homemade spicy chilli, served with fresh basmati rice and garlic bread 

   Chicken and thyme hotpot                            13.50 
   Topped with sliced potatoes,  served with warmed crusty ciabatta  
   bread and red cabbage 



 Chef's selections 

   Holts Arms Gyros               14.00 
   Crispy shredded chicken and pulled pork, salad, seasoned fries,  
   homemade tzatziki and harissa mayo, all wrapped inside a freshly  
   baked flatbread, served with a dressed salad garnish 

   Italian braised pork ragu                           14.50 
   Slow cooked tender pork brisket, Italian sausages,  
   in our fabulously rich ragu, served over pappadelle pasta ribbons 

  Thai salmon                             14.50 
  seared salmon steak, on a bed of asian inspired vegetables  
  with a delicate thai red curry sauce 
  

   Lamb Rump                15.50 
   Pan seared lamb rump, served with hasselback potatoes,  
   tenderstem broccoli and asparagus wrapped in parma ham,  
   finished with a red wine jus 

   Stuffed chicken                            14.50 
   Chicken stuffed with goats cheese and pesto,  
   wrapped in parma ham in a pancetta and spring onion cream sauce,  
   garlic and thyme potatoes and winter vegetables 

   Lamb Shank                            15.50 
   Oven roasted lamb shank, served on garlic mash with rosemary gravy,  
   tenderstem broccoli and asparagus wrapped in parma ham 

   Pork Belly               14.50 
   Braised pork belly, served with black pudding mash,  
   served with our apple and thyme sauce 



   Vegetarian and vegan dishes 

   Starters 

   Risotto balls (VE)            6.00 
   Risotto and vegan cheese, spring onion in panko breadcrumbs 
   served with dressed side salad  

   Halloumi fries, with homemade salsa  (v)                                         6.00 

   Chef's soup of the Day (ve)                     4.50 
   Freshly homemade soup, served with warm crusty bread. 
   Ask for today's selection 

  Main courses 

   Asparagus and mushroom risotto (ve)                     12.00 
   Wild mushrooms and fREsh asparagus in our home made risotto 
   topped with truffle oil and optional (vg) parmesan shavings 

   Halloumi & sweet potato pasta (v)        13.00 
   Pan fried sweet potato and halloumi,  with arrabbiata sauce  
   served on pappardelle pasta 

   Oriental burger (ve)                                                                                 12.00  
   Oriental inspired burger of mixed vegetables, coriander, chilli, lime leaf  
   and lemon grass in a sesame, onion and red lentil crumb, topped with 
   smashed avocado, in our toasted bun and served with proper chips,  
  

    Asian courgetti (ve)                      13.00 
    Pan fried strips of courgette, carrot, spring onion, chilli,  
   coriander, green beans, finished with avocado oil 

   Pasta pomodoro (ve)                    11.00 
   Gluten free  pasta,  
   soy cream, garlic, roasted tomatoes and wilted spinach 



   Salads                                                   

   Crispy leaves, courgette, tomatoes, cucumber, red onion, grated                       9.00 
   carrot  topped with one of the following option 

   5oz rump steak, french dressing 

   Grilled halloumi, sweet chilli dressing (v) 

   Pan fried salmon, french dressing 

   A little something on the side?  (v)             3.00 

   Proper chips, Homemade onion rings, Market vegetables 
    Dressed side salad, Buttered new potatoes 

   For our younger guests            
       

   Chicken goujons with chips and beans or peas                                    5.00                 

   Kids fish, chips and peas                    5.00 
              
           
   Cheese and tomato pasta (v)                                5.00       

   Cheese and tomato pizza ciabatta  (v)                  5.00 

   Breaded chicken burger, with chips and beans or peas                   5.00 

   Beef burger and chips (optional cheese)                 5.00 

   Ice cream, please ask for today's choice                                                 2.50 



    

Coffees & Teas 

   We offer a great range of freshly prepared coffees and teas 

   Latte             3.00 

   Cappuccino                          3.00 

   Mocha                          3.00 

   Americano (with or without milk)         3.00 

   Espresso                          2.00 

   Hot chocolate                            3.00 

   Pot of tea                          2.75 

   Peppermint  tea                         3.00 
  
   Green Tea                          3.00 

   Fruit teas (ask for today's selection)         3.00 

   We have a  range of syrups to add to your coffee for just 50p  
   please ask for today's selections 

   Liqueur coffees                    

  We have a great range of liqueurs to add to any coffee for just                 2.50  
   Ask one of our team to discuss the range with you   


