
                                                                                                                                                                                                 
 
 
 

 
Relaxing Sundays  

 
 

Artisan bread board with homemade butter £6 
 

 
To Follow 

 
 
 

Roast topside of beef (served pink) 
 £14 

 
Slow roast belly of pork with sage and apple stuffing 

 £13 
 

(v) Baked Squash stuffed with roast red onion, goats 
cheese and pine nuts  

£10 
 

All served with a Yorkshire pudding, roasties and 
seasonal vegetables  

 
 

 

 
Pub Stuff 

 
 

F&H Ploughmans 
Honey roasted ham, selection of Northamptonshire 
cheese, scotch egg, pickles, chutney, crusty bread 

and butter £11 
 

Battered hake, mushy peas, tartare sauce with thick 
cut chips £14 

 
(v) Glamorgan sausage toad in the hole 

homemade leek and Caerphilly cheese sausages, 
bubble n squeak 

and red onion jam £12 
 

8oz beef burger £13 / 
(v) halloumi and portobello mushroom £11 

Toasted brioche bun with pickle mayo, red onion, 
lettuce and gherkin 

Served with thick cut chips and homemade ketchup 
Add a topping for £1.50 

cheddar / smoked bacon / chorizo / blue cheese / red 
onion jam 

 
Braised beef and Northamptonshire blue cheese pie, 

seasonal vegetables, mashed potato £14 
 
 

 
To Accompany 

 
Roasties/ thick cut chips / mashed potato / salad 

bowl / seasonal vegetables £3 
 
 

To Finish 
 

Dark chocolate tart, honeycomb, clotted cream £6.50 
 

Orange and golden sultana brioche bread and butter 
pudding, custard £6 

 
White chocolate Blondie, blueberries, marshmallow, 

blueberry ripple ice cream £7 
 

Homemade Ice cream £6 
please ask your server - choose 3 

 
Affogato £6 

Homemade Vanilla ice cream with an espresso and 
choice of liquor 

 
Selection of Cobblers Nibble cheddar, blue and little 
Bertie cheese with homemade malt loaf, plumbrillo, 

fruit and nuts £8 
 
 

© 2018 All prices quoted are inclusive of VAT at 20%.  V = Suitable for Vegetarians 

To Start 
 (v) Chestnut mushroom soup, Welsh rarebit toast £6      Lamb belly fritters, pickled baby vegetables, tzatziki £7 
 
Smoked haddock kedgeree, smoked haddock scotch egg, chives £6.5    Breaded monkfish cheeks, saffron aioli, rocket £7 
 

(v) Roasted Autumn vegetable salad, crumbled feta, truffled honey dressing £6 
 


