Nibbles Mains

- . Black Bean Burger toasted sour dough bun, baby gem, tomato,
Chilli & Rosemary Olives (VG) (V) £3.50 apricot chutney, triple cooked chips (V) (VG) (GFA) £14.95
Trio of Breads, balsamic vinegar, olive oil (GFA)
£4.25

Garlic Bread £3.95 Sweet & Sour Tempura Vegetables, rice, prawn crackers (V)
Garlic Bread with cheese £4.65 (VGA) (GFA) £14.95

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

Sweet & Sour Battered Chicken Balls, rice, prawn crackers (GFA)
£17.95

Starters Roasted Pork Belly, fondant potato, celeriac puree, sauteed carrots,

Soup of the Day, bloomer pickled silverskin onions, pan jus (GF) £19.95

bread & butter (V) (VGA) (GFA) £7 Braised Lamb Shank, parsnip dauphinoise, roasted shallots,

rosemary gravy (GF) £22.95
Prawn Cocktail, Mary Rose dressing, buttered
brown bloomer (GFA) £7.95 10 Hour Braised Feather Blade of Beef, pea & watercress mashed

potatoes, bourguignon sauce (GF) £18.95
Smooth Chicken Liver & Bacon Pate, toasted
focaccia, chutney (GFA) £7.75 Chicken Supreme, pearl barley risotto, wild mushrooms, toasted
hazelnuts, parsnip crisp £18.25

Chickpea Hummus, chili oil, crudités, oat crackers . . ] )
(V) (VG) (GFA) £6.95 Pan Fried Seabass Fillet, red pepper & chorizo gnocchi, tomato

pesto, basil oil £17.95

Duck Egg Scotch Egg, black pudding, brown sauce

Butternut Squash & Sweet Potato Nut Roast, garlic & rosemary
reduction £8.75

roast potatoes, seasonal vegetables, vegan gravy (GF) (V) (VGA)

£16.95
Seafood Thermidor, gremolata crumb, bloomer

bread £8.25 Steaks

Our steaks are dressed with a chilled pink peppercorn & rosemary
Cod Cheeks, chorizo butter, samphire, garlic aioli  butter served with triple cooked chips, grilled tomato, battered onion

(GF) £8.25 rings, peppercorn sauce & flat mushroom
80z Rump Steak (GFA) £22.95

8oz Fillet Steak (GFA) £27.95

160z Chateaubriand For 2, red wine jus, peppercorn sauce, pan

Blowtorched Goats Cheese, beetroot, rocket,  fjqaq green beans, grilled tomatoes, onion rings, flat mushrooms,

walnuts, balsamic reduction (GF) (V) £6.95  chjlled pink peppercorn & rosemary butter & a choice of hand cut
chips, mashed potato or fries (GFA) £56.95

Battered Chicken Balls, sweet & sour sauce, prawn
crackers (GFA) £6.95

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.



Pub Classics

100z 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

Wholetail Scampi, triple cooked chips, garden peas, tarte sauce, lemon wedge £14.95

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.



