
    
Nibbles Chilli & Rosemary Olives (VG) (V) £3.50 Trio of Breads, balsamic vinegar, olive oil (GFA) 

£4.25 Garlic Bread £3.95  Garlic Bread with cheese £4.65  
Starters 

Tomato & Roasted Red Pepper Soup, bloomer  bread & butter (V) (VGA) (GFA) £7 
Prawn Cocktail, Mary Rose dressing, buttered brown bloomer (GFA) £7.95  

Chicken Liver Parfait, toasted focaccia, chilli & apricot chutney, pickled raisins, clarified thyme butter (GFA) £7.75  

Red Pepper Hummus, pomegranate seeds, crudités, oat crackers (V) (VG) (GFA) £6.95 

Pigs in Blankets, honey and mustard glaze,  bloomer bread £7.95 

Steaks Our steaks are dressed with a chilled pink peppercorn & rosemary butter served with triple cooked chips, grilled tomato, battered onion rings, peppercorn sauce & flat mushroom 
  8oz Rump Steak (GFA) £22.95   

8oz Fillet Steak (GFA) £27.95  

16oz Chateaubriand For 2, red wine jus, peppercorn sauce, pan fried green beans, grilled tomatoes, onion rings, flat mushrooms, chilled pink peppercorn & rosemary butter & a choice of hand cut chips, mashed potato or fries (GFA) £56.95   

Mains 
Black Bean Burger toasted sour dough bun, baby gem, tomato, apricot chutney, triple cooked chips (V) (VG) (GFA) £14.95 

Chicken Tikka Curry, coconut rice, mini naan bread (GFA) £17.95 

Vegetable Tikka Curry, coconut rice, mini naan bread (V) (VGA) 
(GFA) £14.95 

Smoked Haddock & Cheddar Fishcake, creamed cabbage with bacon, dill oil £16.25 

Roasted Pork Belly, colcannon mashed potato, tender stem broccoli, 
crispy leeks, cherry jus (GF) £19.95 

Braised Lamb Shank, crushed parsnip mash, minted greens, silver 
skin onion gravy (GF) £22.95 

10oz Gammon Steak, triple cooked chips, two fried eggs, grilled pineapple, garden peas (GF) £15.50 
Shortcrust Pastry Pie of the Moment, triple cooked chips, red cabbage, jug of gravy £16.50  

Beer Battered Fish, triple cooked chips, mushy peas, tartar sauce (GFA) £15.95  
Add Chip Shop Curry Sauce £1.95 

Braised Pulled Beef Lasagne, plum tomato sauce, mozzarella, garlic bread, mixed salad £16 
The Celtic’s Classic Steak Burger, toasted sourdough bun, topped with melted cheese, pulled pork, streaky bacon, gem lettuce, tomato & a house burger sauce, triple cooked chips, coleslaw, onion ring, pickled gherkin (GFA) £16.95 

Side Orders Beer Battered Onion Rings (GFA) £3.95 Seasonal Vegetables (GFA) £3.95  Triple Cooked Chips/ Skinny Fries (GF) £3.95 Peppercorn Sauce (GF) £2.25 Chip Shop Curry Sauce £1.95 Garlic Bread £3.95  Garlic Bread with cheese £4.65 Please inform your server of any dietary needs or allergies when ordering.  Allergen information available on request. 
(V) – Vegetarian        (VG) – Vegan        (VGA) Vegan Available        (GF) -  Gluten Free        (GFA) – Gluten Free Available 

Some of our dishes contain alcohol Some of our dishes contain Nuts 
For tables of 8 & more discretionary 10% service charge is added, if you would like this removed, please ask.   

100% of gratuities are shared amongst all our staff. 
 



 
Christmas Fayre Menu Available Monday to Saturday all day from 25th November to 23rd December  2 Courses £26.95 or 3 Course £30.95  

Tomato & Roasted Red Pepper Soup, bloomer bread & buƩer (V) (GFA) (VGA) 

Beetroot Terrine, candied walnuts, rocket red wine dressing, toasted sourdough bread (V) (GFA) (VG) 

Garlic & Rosemary Baked Camembert, toasted focaccia, caramelised red onions, crudiƟes (V) (GFA) 

Game Terrine, spiced blackberry chutney, glazed figs, toasted focaccia  

Breaded Pollock Scampi, pea puree, lemon mayonnaise, crispy capers 

~~~~~~~~~~~~~~~~~~~ 
TradiƟonal Roast Turkey, garlic & herb roast potato’s, sage & cranberry stuffing, pigs in blankets, honey roasted carrots 

& parsnips, turkey gravy (GFA) 

10 Hour Braised Feather Blade of Beef, blue cheese buƩer, truffle mashed potato, Chantenay carrots, red wine jus (GF) 

Chicken Supreme, boulangerie potato, glazed carrots, buƩon mushroom, bacon jus (GF) 

Tomato & 5 Bean Wellington, seasonal vegetables, vegan gravy (V) (VG) 

Pan Fried Seabass Fillet, chive new potato cake, prawn bisque, fennel & mint salad (GF) 

~~~~~~~~~~~~~~~~~~~~~ 
Christmas Pudding, brandy sauce, red currants (GFA) 

Black Forrest Cheesecake, chocolate shavings  

Double Chocolate Brownie, vanilla ice cream, chocolate sauce (VGA) 

Orange sorbet, cherry compote (V) (VG) 

Cheese & Biscuits, crackers, apple, celery, grapes, chilli & apricot chutney + £3.95 supplement (GFA)  

 

Please inform your server of any dietary needs or allergies when ordering.  Allergen information available on request. 
(V) – Vegetarian (VG) – Vegan        (VGA) Vegan Available        (GF) -  Gluten Free        (GFA) – Gluten Free Available 

Some of our dishes contain alcohol Some of our dishes contain Nuts 
For tables of 8 & more discretionary 10% service charge is added, if you would like this removed, please ask.   

100% of gratuities are shared amongst all our staff. 
 


