
 
 
 
 
STARTERS  
Homemade Bread, mixed marinated olives, olive oil & aged balsamic £7.95 (VE) 
 

Asian Frittata, sriracha, kewpie mayonnaise, crispy onion & peanut crumb,  
 coriander cress £8.95 (V)(GFA) 
 

Panko & Black Sesame Halloumi, hot honey, pickled red cabbage £9.95 (V) 
 

Pork Shoulder Rillette, dijon mustard aioli, pickles, bread crisps £10.45 (GF)  
 

Deep Fried Whitebait, kombu powder, miso & sesame aioil £9.45 
 

Tempura Mussels, rice noodle salad, spicy thai dressing £9.95 (GF) 
 

Marinated crispy chicken, gochujang mayo, bread & butter pickles, pickled ginger, 
peanut, crispy onion & sesame seed crumb, coriander £10.45 (GFA) 
 

Pork and black pudding scotch egg, piccalilli, mixed leaf salad £10.45  
 
MAINS 
Za’taar Cauliflower Steak, coriander & lemon hummus, tabbouleh, pomegranate, 
toasted pinenuts £15.95 (VEA)(GFA) 
 

Garlic Portobello Mushroom Gnocchi, wilted spinach, crème fraiche, truffle oil, 
parmesan, toasted almonds £15.95 (V) 
 

Pan Fried Hake, saffron orzo, kale, herb oil, gremolata £23.95 
 

Lacon’s beer battered fish fingers, tartar sauce, buttered peas, 
hand cut chips, lemon wedge £16.95 
 

Salmon & King Prawn Kerlan Curry, coriander & mustard seed rice, 
 coriander flat bread £19.95 (GFA) 
 

Lime Marinated Chicken Supreme, saag aloo, charred cauliflower, tikka masala 
sauce, mint yoghurt, micro coriander £20.95 (GF) 
 

Slow Roasted Pork Belly, bubble & squeak mash, green beans, wholegrain mustard 
sauce (GF) £19.95  
 

The Buck beef burger, american cheese, buck burger sauce, caramelised onions, baby 
gem, gherkin, brioche burger bun, fries, mixed leaf salad £16.95 (GFA) 
 

Flat Iron Steak, tomato, lime and coriander salsa, fries, mixed leaf salad £27.95 (GF) 
 

Rib eye steak, slow roasted tomato, flat mushroom, peppercorn sauce 
hand cut chips, mixed leaf salad £34.95 (GF) 
 
SIDES  
French fries £4.95 / Hand cut chips £4.95 / Mixed leaf salad £3.95 / Garlic Bread £4.95 

Onion Rings £4.95 / Buttered Green Beans £5.95 

* For allergen advice, please ask a member of staff. We are always happy to adjust dishes where 
possible to meet your dietary requirements 


