
                                                                         

Starters 
Chestnut mushroom croquettes, confit garlic aioli (VG) £7 

Buffalo cauli bites, sweet, sticky & spicy (VG,GF) £9 
Thai inspired chicken skewers, honey & sriracha may (GF) £10 

Nachos sharer, sour cream, guacamole, cheese (V, GF) £12 
Add beef chilli (GF) or veggie chilli (GF,V) £4 

Mains 
8 OZ SOUS VIDE BAVETTE STEAK 

Triple cooked chips, onion rings,                         
peppercorn sauce £22   

 

SALMON TAGLIATELLE 
Flaked salmon, creamy dill,                                      

lemon and parsley sauce on a bed of pasta £19 
 

BLACK LENTIL DAHL (VG)                                                                                                                                                 
Creamy & aromatic, crispy chickpeas, pilau rice, 

garlic flatbread £15 

Gourmet burgers 
BARGE BURGER                                                         

Prime steak, cheddar cheese, bacon, onion 
relish, ‘slaw, skin on fries, brioche bun £18.5 

 

VEGGIE BARGE (VG)                                      
100% plant protein ‘cheese’, onion relish, ‘slaw, 

skin on fries, ‘brioche’ bun £18.5 
 

SPICY FRIED CHICKEN 
Honey & sriracha mayo, lettuce, tomato, ‘slaw, 

skin on fires, brioche bun £18.5 

 

 

Roasts 

STRIPLOIN OF BEEF ROASTED IN ROSEMARY & THYME (Served rare) £20 

HERB CRUSTED BONE IN PORK LOIN IN SCRUMPY £18 

LEMON & THYME HALF ROASTED CHICKEN WITH STUFFING £18 

Duck fat roast potatoes, maple glazed carrots & parsnips, cabbage & cavolo nero medley,                                                                                       
pan fried rainbow chard, Yorkshire pudding, lashings of gravy 

BUTTERNUT SQUASH FILLED WITH BALSAMIC ROASTED ROOT VEGGIES (V,VG*) £16 

MEATLESS ROAST (V,VG*) £14 

Sea salted roast potatoes, maple glazed carrots & parsnips, cabbage & cavolo nero medley,                                                                                        
pan fried rainbow chard, Yorkshire pudding, lashings of gravy 

ADD Creamy cheese leeks (V) £6, Hand wrapped pigs in blankets £6, Stuffing £3 

 

 Desserts 

Sticky toffee pudding, custard (V) £9   Apple layer cake, vanilla bean ice cream (VG) £9                    
Fruit crumble, custard (GF) £9                                        Eton mess strawberry sundae (V) £9 

Please note a 12.5% surcharge will be added to all groups of 6 or more in the restaurant area 

 Some roasts can be served GF without Yorkshire puddings – Please ask. (V) = Vegetarian, (VG) = Vegan, (VG*) =Vegan without Yorker (GF) =Gluten free                            

Allergen advice available at bar 
All weights are approximate uncooked. All foods may contain nuts or nut derivatives.  

All items are subject to availability. All prices are inclusive of vat at current rate.  
Products and prices are correct at the time of going to press but subject to change 

 



 
Little one’s 

 

Smaller portion sliced roast beef £10.50 
Hand battered chicken fries & baked beans £8.50 

Pigs in blankets, mash, gravy & veggies £8.50 
Breaded fish fingers, fries & peas £8.50 

Veggie chilli & steamed rice £8.50 
 

Ice cream tubs 
 

Vanilla 
Strawberry sensation 

Double chocolate chip 
Caramel honeycomb  

£4.50 each 


