
 

STARTERS 

SWEETCORN RIBS (V) (GF) 

Charred sweetcorn cut into rib-style strips, roasted until 

caramelised. Served with homemade garlic mayonnaise 8.25 
 

PEPPERY ALE MEATBALLS 

Hand-rolled meatballs, slow-cooked to perfection in a rich, 

pepper and ale gravy 9.95 
 

PRAWN COCKTAIL LETTUCE CUPS (GF) 

Succulent prawns in a classic Marie Rose sauce, presented in 

crisp lettuce cups with a tomato and red onion salsa 9.45 
 

DYNAMITE PRAWNS  

Golden battered king prawns, served with our  

signature homemade spicy dipping sauce 9.95 
 

 
 

BALSAMIC GLAZED MUSHROOMS (VE) (GFA) 

Pan-roasted mushrooms in a sticky balsamic and soy glaze 

with toasted ciabatta  8.95 
 

BUTTERMILK CHICKEN STRIPS (GFA) 

Buttermilk marinated chicken strips, served with your choice 

of Frank's hot sauce, salt, pepper and garlic or BBQ 9.95 
 

SALMON FISHCAKE 

Golden salmon fishcake, lightly seasoned and pan-fried, served 

with homemade dill mayonnaise 9.95 
 

MEDITERRANEAN SHARING BOARD 

Nocellara olives, grilled halloumi, chunky chorizo, warm 

flatbread and homemade tzatziki 14.55 
 

MAINS 
 

LAMB KOFTA  

Spiced lamb kofta with lettuce, tomatoes, cucumber, black 

olives and homemade tzatziki. Served on warm flatbread 

and finished with a lemon wedge 18.95 
 

SALMON FILLET  

Pan-seared salmon fillet with a crispy lemon and herb crust.  

Served with tender green beans and a layered new potato 

stack. Finished with a zesty lemon and dill sauce 19.45 
 

BANGERS AND MASH  

Three Cumberland sausages served with homemade mash, 

fried onions, garden peas and red wine gravy 18.95  
 

FISH OF THE DAY (GFA) 

Fresh fish in our own ale batter, served with skin on chips, 

mushy peas and homemade tartare sauce 19.95 add bread 

and butter 1.80 
 

VEGETABLE CHILLI (VG, GFA) 

Vegetable chilli served with fluffy rice and homemade 

tortillas 15.95 
 

CHICKEN SUPREME (GF) 

Chicken supreme in a creamy smoked bacon and mushroom 

sauce. Served with greens and homemade mash 20.45 

THAI GREEN CURRY (GFA) 

Fragrant, creamy coconut curry with green beans. Served 

with fluffy white rice and Thai crackers. Choose between 

king prawns or chicken 18.95 
 

STEAK AND ALE PIE 

Tender beef slow braised in a rich gravy, encased in 

golden shortcrust pastry.  Served with mustard mash, 

seasonal vegetables and red wine gravy 21.95 
 

HAM, EGG AND CHIPS  

Honey-glazed ham with fried eggs, skin on chips and 

garden peas 16.95 add bread and butter 1.80  
 

CHICKEN AND BACON CAESAR SALAD  

Grilled chicken breast served over crisp lettuce, tossed in 

a rich and creamy Caesar dressing with grated Parmesan, 

crispy bacon and crunchy homemade croutons 16.95  
 

SPINACH & SWEET POTATO CURRY (VG) (GFA) 

A smooth, aromatic curry served with fluffy rice and 

toasted ciabatta 15.95 
 

WHOLETAIL BREADED SCAMPI 

Crisp wholetail scampi with skin-on chips, homemade 

tartare and a lightly dressed salad 17.45 

 



 

THE PLUME BURGERS (GFA)  

All served with skin-on chips and a salad garnish  

BEEF BURGER with smoked bacon, mature cheddar and homemade burger sauce 19.45                                                                                                       

BUTTERMILK-FRIED CHICKEN BURGER with smoked bacon, mature cheddar and mayonnaise 19.45                                                                                                                                                                             

MUSHROOM & HALLOUMI BURGER (V) with sweet chilli sauce 18.95 

 

STONEBAKED PIZZAS (GFA) 

MARGHERITA (V) rich tomato sauce and melted mozzarella 14.95                                                                                         

CHICKEN AND CHORIZO with fresh chilli and sweet pepper drops 16.95

 

SIDES 

ONION RINGS (V) 4.45   SKINNY FRIES (VG, GF) 4.55   SKIN-ON CHIPS (VG, GF) 4.95                                                     

GARLIC BREAD WITH OR WITHOUT CHEESE (V) 5.95                                                                                                     

FILTHY FRIES  Skinny fries topped with melted cheese, bacon, spring onions and chipotle sauce  (GF)  7.95                  

HOMEMADE HALLOUMI FRIES (V, GF) Crisp halloumi fries served with sweet chilli sauce 8.95                                                    

MINI DRESSED SALAD (VG, GF) Lettuce, cucumber, tomato and red onion with a honey and mustard dressing 3.95 

 

LUNCH MENU                                                                                                                                                                                   

Tuesday – Saturday | 12pm – 2.30pm 

TOASTED CIABATTA OR WRAP  

Served with fries and a honey and mustard dressed salad (GFA) 13.55 

SAUSAGE & ONION | TUNA, MAYONNAISE & SWEETCORN  |  PRAWNS WITH MARIE ROSE SAUCE & SALAD 

HALLOUMI, RED ONION & SWEET CHILLI SAUCE (V) 

JACKET POTATOES (GF) 

Served with a honey and mustard dressed salad 10.95 

CHEESE & BEANS (V)  |  TUNA & SWEETCORN  |  VEGETABLE CHILLI (VG)  |  PRAWNS WITH MARIE ROSE SAUCE 

 

DESSERTS 

Our desserts are homemade by the amazing CHANELS CAKERY, LILY BAKES and our very own NANNY ELAINE 

Please ask a member of our team to view today’s selection

 

V Vegetarian | VG Vegan | GF Gluten-Free | GFA Gluten-Free Available 

A discretionary 10% service charge is added to your bill and shared among our serving team 

PLEASE ADVISE A MEMBER OF OUR TEAM IF YOU HAVE ANY DIETARY REQUIREMENTS OR ALLERGIES 


