
Complimentary Bread 
Chefs bread of the day Top Up £1 per person served with olive oil and balsamic vinegar

Bowl of Olives and Roasted Almonds £3.45
(Marinated green verdial olives with garlic, paprika, cumin and aromatic herbs)

Tzatziki, Marinated Olive, flat bread £3.95

Spanish Charcuterie £7.95(sharing for 2 £15.00)
Finished with parmesan and olive oil served with sweet chillies, olives, chefs homemade 

bread

Mixed Mezze £7.95(Sharing for 2 £15.00)
Flat bread, tzatziki, olives, guindilla sweet chillies, hummous, pepinillos and grilled  

hallaumi 

Starters

Soup of the Day £5.25
Chef’s homemade soup with crusty bread roll

Seared Scallops Salad starter £7.95 
Scallops wrapped in Parma ham pan-fried served on a pea risotto and white onion 

marmalade

Baked Camembert (individual) £8.45 (lunch only £9.95)
Garlic and rosemary infused baked Camembert (served with skin on dipping chips and)  

finished with spiced Quince pear chutney a crusty bread roll 

Grilled Goat's Cheese £6.25
With chicory, pecan, apple, radishes finished with a cranberry dressing   



Mains

Homemade Pie £10.95
Chef’s renowned homemade pie with a short crust pastry served with a choice of cream 

mashed potato or skin on chips and vegetable of the day

Pan Fried Fillet of Sea Bass £14.95
Served on of new potatoes with chorizo, black pudding, banana shallots and scallops  

finished with a sun-blushed tomato and roasted red pepper pesto 

Confit of Duck Leg £12.95
Slow cooked duck leg on a butter bean, chorizo, shallot and cherry tomato cassoulet with  

fresh micro herbs 

Fish and Chips £10.95
Deep fried fish of the day (please ask) in our own beer batter served with skin on chips, with  

a choice of mushy peas or garden peas with a side of tartar sauce

Butternut squash and spinach parcel £10.95
Roasted butter nut squash, hallumi and spinach wrapped in filo pastry served with a bean  

and thyme cassoulet. 

Peppered Beef Salad £11.95
Pan fried peppered strips of sirloin and fillet steak with rocket, radishes, spring onion,  

roasted red peppers, sun-blushed tomatoes and parmesan shavings finished with a honey 
dressing 

Bangers and Mash £10.95
Please ask for flavour of Knights meats specialist sausages

Served with mash of the day and red wine jus finished with deep fried leeks

Slow Cooked Lamb Shoulder £13.75
Rolled lamb shoulder braised in red wine served with mash potato and roasted root  

vegetables then finished with a mint scented lamb jus

Corn-fed Supreme of Chicken £12.95
Roasted supreme of chicken served with bacon mash, cream leek and finished with carrot  

crisps 

Barleycorn Burger £10.95
Prime beef burger with a chaise of mushroom, stilton and Red onion marmalade or smoked 

bacon and cheese served in a toasted bun with skin on chips and seed coleslaw

Grilled marinated chicken in blacken Cajun £9.95
Chicken breast marinated grilled and salad with our soured cream dressing served in a  

toasted bun with skin on chips and poppy seed coleslaw



                                                                     Steaks
Steaks (Flame grilled)

8oz Rib Eye steak £15.35
8oz Sirloin steak £16.35

16 oz T Bone Steak £22.95
7oz Fillet Steak £21.95

All served with skin on chips, vine tomatoes, flat mushroom finished
With rocket salad

Sauces £2.25 Green Peppercorn, Wild mushroom or Stilton

Side orders £2.50
New potatoes

Hand Cut skin on chips
Mixed leaf salad with a honey and wholegrain mustard dressing

Ask for vegetable of the day
Creamed mash

 Only available at lunch time 12.00-2.30

Sandwiches 
All served with a choice of white or granary freshly cut bread and coleslaw 

Char grilled halumi and hummous and sweet chilli’s £5.75
Brie and Bacon served hot with mayonnaise and salad £5.75

Steak and caramelised onion finished with whole grain mustard mayonnaise £6.25
Fish finger sandwich served with tartar sauce and water cress £5.75
Roast ham and cheese finished with Dijon mustard and salad £5.75

Add a side of skin on chips for £2.00


