Sportsman

— PUB SINCE

Senior Saver
Wednesdays

Save 15%

1819 —

Main Menu

Don’t forget to view our specials board (near the fireplace).

Crispy Pork Belly Bites £8.50

Sticky cider & mustard glaze, sharp pickled
apple. (GF, DF)

Breaded Brie £795

Golden breaded Brie, house chutney &
dressed leaves. (V)

Soup of the Day £7.50

Served with warm ciabatta & butter. (TTS)

Starters

To Share

Creamy Garlic Mushrooms  £750

Garlic & thyme mushrooms piled
onto toasted ciabatta. (V, VGA)

Patatas Bravas £7.50

Crispy potatoes, smoky tomato sauce &
garlic mayo. (V, DFA, GF, VGA)

Crispy Whitebait £7.95

Lemon & house tartare sauce. (DF)

The Sportsman Sharing Board for Two £19.95

Crispy pork belly, crispy whitebait, breaded Brie, patatas bravas, cheesy garlic ciabatta, garlic
mayo, house chutney & selected pickles

The Sporty Burger £17.50

Beef burger, streaky bacon, melted cheese,
burger sauce & toasted potato bun, served
with chips and house slaw. (VOA, VGA, DFA)

Slow-Roasted Pork Belly £17.95

Garlic dauphinoise, buttered cabbage, cider &
mustard gravy & sharp pickled apple. (GF)

Butcher’s Sausages  £12.95 / £16.95

2 / 3pcs butcher’s sausages, mustard mash,
buttered cabbage, rich onion gravy & crispy
onions. (DFA, VOA, VGA)

Beer-Battered Fish & Chips £17.95

Crisp beer-battered fish, chips, peas, house
tartare, lemon & pickled onion. (GFA, DF)

Mains

Braised Beef Cottage Pie £18.50

Slow-braised pulled beef beneath buttery
mash, finished with a herb & Parmesan
crumb, with honey-roast carrots, buttered
greens & rich gravy. (GFA)

Steak & Ale Pie £18.50

Roasted new potatoes, honey-roast carrots,
proper gravy & pink pickled onions.

BBQ Chicken & Bacon Melt £17.50

BBQ-glazed chicken, smoked bacon & melted
Cheddar, with chips, house slaw & dressed salad.
(GF, DFA)

Scampi & Chips £12.95 / £16.95
6 / 10 pcs golden scampi, chips, peas, house
tartare & lemon.

Allergens may be present - speak to staff before ordering if you have any dietary concerns.

(V) =Vegetarian (GF)=Gluten Free (GFA) =Gluten Free Available (VOA) = Vegetarian Option Available

(VGA) = Vegan Option Available (VG) = Vegan

(DF) =Dairy Free (DFA) =Dairy Free Available

(TTS) = Talk To Staff



Mushroom, Leek & £16.95
Cheddar Suet Pudding

Mustard mash, buttered cabbage, onion
gravy & pickled red cabbage. (V)

Winter Vegetable Tagine £16.95
Chickpeas, apricots & warming spices, with

couscous & sharp lemon-pickled onions.
(VG, DF, GF)

BBQ Pulled Beef £12.50

Slow-braised beef, BBQ sauce, melted
Cheddar, pink pickled onions & house slaw.
(DFA)

Chicken, Bacon & Cheddar £12.50

Chicken, smoked bacon, mature Cheddar,
garlic mayo & house slaw. (DFA)

Cheesy Garlic £795

Melted Cheddar, garlic mayo & crispy
onions. (GF, DFA, V, VGA)

Vegetarian & Vegan

Ciabattas

Loaded Chips

Sides

Root Vegetable & £16.50
Lentil Pot Pie

Rich lentil & winter vegetable filling
beneath a crisp puff pastry lid, with roasted
new potatoes & honey-roast carrots.
(VG, DF)

Sausage & Onion £11.50

Butcher’s sausages, slow-cooked onions,
house chutney & crispy onions. (VOA, VGA)

Mushroom & Cheddar Melt £11.50

Roasted mushrooms, mature Cheddar, garlic
mayo, pink pickled onions & house slaw.
(DFA, V, VGA)

BBQ Pulled Beef £11.50

Chips piled with slow-braised beef, BBQ sauce,
melted Cheddar & pink pickled onions.
(GF, DFA)

Skin-on Chips (GF, va, V) £4.50 Buttered Cabbage & Greens  £3.95
Patatas Bravas (GF, VGA, V, DFA) £5.50 (GF, VGA, V, DFA)
Garlic Dauphinoise (GF, V) £4.95 House Slaw (GF, DF, V) £2.50
Roasted New Potatoes £4.50 Cheesy Garlic Ciabatta £3.50
(GF, VG, V, DFA) Onion Rings £4.50
Honey-Roast Carrots £3.95
(GF, VG, V, DF)

Desserts
Sticky Toffee Pudding £750 Crumble of the Day £150

Warm  sticky toffee pudding, rich
butterscotch sauce, with vanilla ice cream
or custard. (V)

Warm Chocolate Brownie £750

Warm chocolate brownie, chocolate sauce &
vanilla ice cream. (GF, V)

Ice Cream & Sorbet £5.95

Three scoops of your choice, ask your server
for the options. (TTS)

Warm seasonal crumble with wvanilla ice
cream or custard. (TTS)

Treacle Tart £750

Warm treacle tart with vanilla ice cream or
custard. (V)

Dessert of the Week

View our desserts special board (near the
fireplace) to see your options. (TTS)




