
SNACKS & STARTERS
Grilled Sourdough £5

Roasted chorizo hummus 

Spring Lamb Croquette £11 GF
Feta, pea ‘salad’ & wild garlic 

Goats Cheese Cheesecake £10 V
Heritage tomatoes, red pepper jelly & black olive 

Gin & Tonic Cured Salmon £12 GF
Pickled cucumber, radish, burnt orange, 
citrus crème fraîche & dill

Pan Fried Squid £10 GFA
Grilled sourdough, Thai butter, coriander, spring
onion & chilli

Charcuterie £12 GFA
Bresaola, chorizo, prosciutto, Milano salami, grain
mustard, pickles, warm sourdough

Tempura Tenderstem Broccoli £8 GF V VE
Tomato & chilli jam, wasabi mayonnaise & smoked
almond

Served Until 3pm

Roast Chicken Salad £15.95 GFA
Blue cheese ranch, gem lettuce, croutons, pickled chilli, maple & black pepper bacon 

Vintage Cheddar & Marmite Rarebit £12 V
Toasted sourdough, triple cooked chips, crispy onions & house salad 

Steak Sandwich (served open) £14.95
Caramelised red onion chutney, blue cheese, triple cooked chips & house salad 

Smoked Salmon Salad £14.95 GF 
Jersey royals, crème fraîche, spring onions, pickled cucumber & trout roe

SANDWICHES &
SALADS

GF - Gluten free GFA - Gluten free Adaptable V - Vegetarian VE - Vegan VEA - Vegan Adaptable
While we make every effort to separate allergens, we cannot guarantee that trace elements will not be present in our dishes.

Bottomless Fizz
every Friday & Saturday 12-3 pm.

Add 90 minutes of bottomless Prosecco to your meal for

£18.95 per person!



MAINS

Three Cheese Macaroni £18 VA
Chorizo jam, chives & parmesan, crispy potato

Roasted Stonebass £23.95 GF
Baby leek, asparagus, cockle butter sauce, seaweed potatoes & malt vinegar

Venison & Mustard Sausages £19.00
Creamed potato, crispy onions, sage, apple & red onion jus

Machine Inn Steak Burger £18.50
Streaky bacon, smoked cheddar, dill pickles, triple cooked chips & burger relish 

Upgrade to Parmesan & Truffle Chips for £2.50

Traditional Fish & Chips £18.00 GF
Beer battered haddock, crushed peas, tartare sauce, triple cooked chips, lemon

32 Day Aged 12oz Ribeye £34.00 GF
Cafe de Paris butter, triple cooked chips, onion rings & watercress salad

Served medium 
Add Green Peppercorn Sauce for £2.50

Cornfed Chicken Supreme £22.95 GF
Hassleback potato, thigh croquette, smoked almond, golden raisin, coriander & curried velouté

Satay Roasted Cauliflower £20.00 GF VE
Salted peanuts, pak choi, crispy chilli oil, pickled carrot & mouli

SIDES
Tenderstem Broccoli Wild Garlic Pesto £5.95
Jersey Royals, Seaweed Salt & Lemon Oil £5.50
Triple Cooked Chips £5.00

Parmesan & Truffle Chips £6.50
House Salad, Extra Virgin Olive Oil & Balsamic £4.95
Creamed Potato, Crispy Onion & Chives £5

Strawberry & Mascarpone Parfait £9 GF
Elderflower, caramelised white chocolate & black pepper meringue 

Rhubarb & Custard Pavlova £9 GF V
Raspberry & rose 

Coconut Rice Pudding £9 GF VEA
Caramelised pineapple, puffed wild rice, coriander & coconut ice cream 

Dark Chocolate Tart £9
Banana caramel, sesame tuile & banana ice cream 

British Cheeses £12.95
Artisan crackers, frozen grapes, caramelised onion chutney, celery & salted butter

DESSERTS

GF - Gluten free GFA - Gluten free Adaptable V - Vegetarian VE - Vegan VEA - Vegan Adaptable
While we make every effort to separate allergens, we cannot guarantee that trace elements will not be present in our dishes.


