NOCELLARA OLIVES 3.95 HONEY & MUSTARD SAUSAGE SLICES 3.95
STARTERS
PAN-FRIED HALLOUMI FRIED BURRATA
with a sweet & tangy mix of olives & hazelnuts 8.75 with pesto, roasted tomato & broad bean salsa 8.95
HOMEMADE FISHCAKE GARLIC CIABATTA
with a poached egg & paprika lemon mayo 9.25 with or without cheese 5.95
CHICKEN LIVER PATE BUTTERMILK CHICKEN STRIPS
wrapped in parma ham & served with blackberry coated in your choice of sauce
chutney & toasted ciabatta 8.75 franks hot | bourbon bbq | salt & pepper 9.45
MAINS

THE PLUME'S BURGER
80z beef burger or buttermilk fried chicken, served with smoky bacon & cheddar cheese

in a brioche bun with hand cut skin on chunky chips and a fresh salad garnish 16.95

FISH OF THE DAY
coated in our very own ale batter and served with hand cut double cooked chunky chips, mushy

peas, homemade tartare sauce & a chip shop wally! 18.95

THE PLUME'S STEAK & ALE PIE

slow-braised beef baked in shortcrust pastry, served with mustard mash, seasonal vegetables & red wine gravy 19.55

SPAGHETTI CARBONARA
silky cheese sauce with crispy pancetta & black pepper 15.95 add grilled chicken 18.45

100z SIRLOIN STEAK

served with hand cut chips, peas, mushroom, roasted tomato & homemade peppercorn sauce 30.95

GAMMON STEAK
with a fried egg, hand cut skin on chunky chips, mixed greens & piccalilli 19.75

SIDES
FILTHY FRIES - skinny fries with cheese, bacon, SKINNY FRIES 3.95
spring onion, chilli & chipotle sauce 6.95 MINI CAESAR SALAD 5.25

DESSERTS

our desserts are all home made by our talented local baker, ‘Jaime Queen of Tarts’ & our very own ‘Nanny Elaine’
please ask a member of staff to see our dessert selection

DESSERTS from 7.50

a discretionary 12% gratuity will be added to tables of six & above, all of which goes to our amazing serving team!

Please advise a member of our team if you have any dietary requirements or allergies



