
ROAST DUCK BREAST 21
Skin on roasted new potatoes, turnips, beetroot, 

carrot puree, thyme jus

 
BEER BATTERED FISH 15 

Hand cut chips, mushy peas

 
SHELLFISH BOURRIDE  22

Clams, mussels, white fish, crevette, potato, 
spinach, aioli

 
SESAME & HONEY CHICKEN 16 

Fries, sticky honey & chilli dip

 
TANDOORI CAULIFLOWER GYRO  16 

Coriander rice,  kachumber salad,
citrus yoghurt, flatbread  VE

 
 
 
 
 

ARTISAN BREADS FOR ONE 6
Balsamic oil, Whipped house butter

Add...olives  3.5

 
SALT & PEPPER SQUID  9

Squid ink aioli, chilli & lime      

 
GREEN OLIVE TAPENADE  8.5  

Sun blushed tomatoes, avocado, feta, 
toasted focaccia  VE

Starters

Mains

V= Vegetarian  VE= Vegan
Allergen data is held on all the ingredients used in our dishes, please ask a member of staff should you require
further information.

Sides

We would kindly like to inform all our guests our standard food wait time is

approximately 30 minutes as all of our food is freshly prepared.

HAND CUT CHIPS  3.5   FRIES  3.5   DEEP FRIED BREADED GHERKINS  3.5

PARMESAN & TRUFFLE FRIES  5   HOUSE SLAW 3.5   MAC & CHEESE 4 

SIDE SALAD  3.5   SEASONAL VEG 3.5   OLIVES  4.5 

GARLIC BREAD  3.5  CHEESY GARLIC BREAD  4   ONION RINGS  3.5 

 

SMOKED MACKEREL PATE  8.5
Diced pickled cucumber, 

toast

 
HOT & SOUR CHICKEN WINGS 8.5 

Lime yoghurt dressing 

 
CRISPY PORK BONBONS 8.5

Apple puree, burnt chicory 
 

THE MAID BURGER  16.5 
2 x 4oz smashed beef patties, oak smoked cheddar cheese,          

 crispy bacon,  chilli jam, fries, deep fried breaded pickled gherkin

 
SOUTHERN FRIED CHICKEN  16 

Fries, garlic mayo 

 
PAN FRIED SEABASS 19.5
Sauteed potatoes, samphire, kale, 

brown shrimp, mustard cream

 
SLOW COOKED BELLY PORK 19.5

Sage mash, caramelised apple, tenderstem broccoli, cider jus

 
THE VILLAGE MAID PIE  16 

A choice of mash or hand cut chips, 
seasonal vegetables, gravy

 

WHY NOT UPGRADE YOUR CHIPS TO PARMESAN & TRUFFLE FRIES - 2 SUPPLEMENT



BAKED WHITE CHOCOLATE, BANANA & PECAN CHEESECAKE   8.5 
Maple syrup ice cream

DARK CHOCOLATE TARTLET   8.5 
Chocolate crumb, blood orange sorbet  

SPOTTED DICK   8.5
Vanilla custard or vegan vanilla ice cream  VE
  

CREME ANGLAISE RICE PUDDING   8
Granola, poached rhubarb 

 
 
 

Desserts

AMERICANO   
WHITE COFFEE
LATTE   
CAPPUCCINO   
FLAT WHITE   
ESPRESSO   
DOUBLE ESPRESSO
FLOATER COFFEE   

Hot Drinks  
2.50
2.60
2.90
2.90
2.90
2.30
2.50
3.00

Plant-based milk alternative is available upon request

Includes whipped cream  & garnish

HOT CHOCOLATE   
FLAVOURED HOT CHOCOLATE*
MOCHA    
TEA   
MINT/BERRY
CHAMOMILE  
EARL GREY   
GREEN TEA   

2.90
3.80
3.00
2.10
2.40
2.40
2.40
2.40

COINTREAU
COURVOISIER 
DISARONNO 

Liquor Coffees

JAMESON IRISH WHISKEY
TIA MARIA
BAILEY'S LATTE

6.60
A CHOICE OF...

Boozey Hot
Chocolates
BAILEYS HOT CHOCOLATE
COINTREAU HOT CHOCOLATE
TIA MARIA HOT CHOCOLATE

6.60
A CHOICE OF...

V = Vegetarian  VE = Vegan. Any dishes which state GF / DF is gluten and/or dairy free, Any dishes with GF*/ DF* can be
adapted to be gluten free and/or dairy free.

Allergen data is held on all the ingredients used in our dishes, please ask a member of staff should you require further
information.

WE KINDLY ASK ALL OF OUR GUESTS DURING OUR BUSY TIMES TO PLEASE BE PATIENT AS ALL FOOD IS PREPARED AND
COOKED TO ORDER.



ROAST DUCK BREAST 21
Skin on roasted new potatoes, turnips, beetroot, 

carrot puree, thyme jus
 

SLOW COOKED BELLY PORK  19.5
Sage mash, caramelised apple, tenderstem broccoli, cider jus

 
SHELLFISH BOURRIDE  21

Clams, mussels, white fish, crevette, potato, 
spinach, aioli

 
HOT SESAME & HONEY CHICKEN 16 

Skinny fries, sticky BBQ sauce 

ARTISAN BREADS FOR ONE 6
Balsamic oil

Add...olives  3.5
 

SALT & PEPPER SQUID  9
Squid ink aioli, chilli & lime      

 
GREEN OLIVE TAPENADE  8.5  

Sun blushed tomatoes, avocado, feta, 
toasted focaccia  VE

Starters

Mains

V= Vegetarian  VE= Vegan
Allergen data is held on all the ingredients used in our dishes, please ask a member of staff should you require
further information.

Sides 

HAND CUT CHIPS  3.5   

SKINNY FRIES  3.5   

HOUSE SLAW 3.5   

SIDE SALAD  3.5   

SEASONAL VEG 3.5   

OLIVES  4.5 

ONION RINGS  3.5 

 

SMOKED MACKEREL PATE  8.5
Diced pickled cucumber, 

toast
 

SPICY CHICKEN WINGS 8.5 
Lime yoghurt dressing 

 
CRISPY PORK BONBONS 8.5

Apple puree, burnt chicory 
 

THE MAID BURGER 15 
2 x 4oz smashed beef patties, crispy bacon, 

skinny fries , deep fried pickled gherkin
 

SOUTHERN FRIED CHICKEN  16 
Skinny fries, garlic mayo 

 
PAN FRIED SEABASS 19.5
Sauteed potatoes, samphire, kale, 

brown shrimp, sun blushed tomato dressing
 

BEER BATTERED FISH 15 
Hand cut chips, mushy peas   

Dairy free

TANDOORI CAULIFLOWER GYRO  16 
Coriander rice, mango chutney, 

citrus yoghurt, flatbread  VE

We would kindly like to inform all our guests our standard food wait time is

approximately 30 minutes as all of our food is freshly prepared.

SPOTTED DICK   8.5
Vegan vanilla ice cream  VE

 
2 SCOOP ICE CREAM  3

Vegan vanilla
 

2 SCOOP SORBET  3
Blood orange or Raspberry

 
 
 

Desserts



ROAST DUCK BREAST 21
Skin on roasted new potatoes, turnips, beetroot, 

carrot puree, thyme jus

 
SLOW COOKED BELLY PORK  19.5

Sage mash, caramelised apple, tenderstem broccoli, cider jus

 
SHELLFISH BOURRIDE  21

Clams, mussels, white fish, crevette, potato, 
spinach, aioli

 
HOT SESAME & HONEY CHICKEN 16 

Skinny fries, sticky BBQ sauce 
 

GREEN OLIVE TAPENADE  8.5  
Sun blushed tomatoes, avocado, feta, 

toasted bread  VE
 

CRISPY PORK BONBONS 8.5
Apple puree, burnt chicory 

 

Starters

Mains

V= Vegetarian  VE= Vegan
Allergen data is held on all the ingredients used in our dishes, please ask a member of staff should you require
further information.

Sides
 SKINNY FRIES  3.5   

PARMESAN & TRUFFLE FRIES  5   

HOUSE SLAW 3.5   

SIDE SALAD  3.5   

SEASONAL VEG 3.5   

OLIVES  4.5 

ONION RINGS  3.5 

 

SMOKED MACKEREL PATE  8.5
Diced pickled cucumber, 

toast
 

SPICY CHICKEN WINGS 8.5 
Lime yoghurt dressing 

 
 
 

THE MAID BURGER 15 
2 x 4oz smashed beef patties, cheddar cheese, crispy bacon, 

skinny fries , deep fried pickled gherkin

 
SOUTHERN FRIED CHICKEN  16 

Skinny fries, garlic mayo 

 
PAN FRIED SEABASS 19.5
Sauteed potatoes, samphire, kale, 

brown shrimp, mustard cream

 
BEER BATTERED FISH 15 

Skinny fries, mushy peas   
 

Gluten
 free

We would kindly like to inform all our guests our standard food wait time is

approximately 30 minutes as all of our food is freshly prepared.

CREME ANGLAISE RICE PUDDING   8
Granola, poached rhubarb

 
2 SCOOP ICE CREAM  3

Vegan vanilla
 

2 SCOOP SORBET  3
Blood orange or Raspberry

 
 
 

Desserts


