
Thai Moules (GF)(DF)
Cooked in a chilli, Ginger and Garlic
Broth

Soup of the Day (GA(vg)
With warm ciabatta 

9.95

7.95

Baked Camembert (GFA)
With onion chutney, honey and
toasted ciabatta

Pork Belly Bites (GF)(DF)
Slow cooked with a Barbaque glaze
topped with crispy onion and
seseme seeds 

15.00

9.95

Leek and cheddar souffle(V)
Twice baked souffle, chive cream,
toasted sourdough

Sea food Cocktail (GF)(DF)
Icelandic prawns, King Prawns &
Cray fish served with a creamy
Marie Rose 

11.00

11.95

TO START

Chunky Chips (gf)    
Skinny Fries (gf)           
Beer Battered Onion Rings (v)     
Side Salad (v)        
Peppercorn Sauce or Diane Sauce
Seasonal Vegetables     
Garlic Bread
Garlic Bread & Cheese    

4.25
4.25
4.25
4.25
3.95
4.95
5.95
6.95

SIDES

Steak & Ale Pie
Chunks of tender beef & mushroom slow
cooked in real ale encased in shortcrust
pastry with chips and vegetables 

Duck Breast (GF)(DFA)
Fondant potato, roasted carrot and
tenderstem Broccoli, pea puree finished in a
red wine Jus

Chicken Kiev (GF)
Chicken breast ballentined with a wild garlic
sauce, creamy mash and tenderstem brocoli 

Fish & Chips (GF)(DF)
Hand Battered Fish with mushy peas chips &
Tartare Sauce
Add Northern Upgrade
Buttered bread 
Curry Sauce

Moules Frites (GA,DFA)
Fresh Mussels cooked in a Thai broth with
skinny fries & Crusty bread

18.95

21.95

21.95

19.95

1.50
2.00

18.95

ALLERGEN KEY

You must notify us if you have any allergies - our kitchen
uses key allergens, we cannot guarantee against cross

contamination. We can provide more advice if needed. 
Fish may contain small bones. All fries & chips are

seasoned.

(v) – Vegetarian   (vg) – Vegan  (gf) – Gluten Free  
(df) – Dairy Free  (ga) – Gluten Free Option Available

8oz Rib Eye Steak (gf,dfa)
Grilled steak with chips tomato and field
Mushroom
Add peppercorn or herb butter 

14oz Gammon Horseshoe (GF,DFA)
Grilled pineapple, fried free-range egg, chips
and garden peas

The Dragon Burger (GFA)
Two 3oz Beef burgers, topped with bacon,
cheese, pickled gherkin, lettuce & tomato,
served in a bun with skinny fries

Moving Mountain Burger (VG)
Plant based burger, beetroot relish and
horseradish cream, pickled shallots, seasoned
fries & vegan house slaw

Risotto Verde (VGA,V,GFA))
With pea puree, roasted carrots, tenderstem
broccoli, drizzled with parsley oil 
Add Chicken

25.95

3.95

18.95

18.95

17.95

18.95

5.00

MAINS

Mini Fish & Chips (GF)(DFA)
With mushy peas, tartare sauce

Sausage & Mash (DFA)
with garden peas & Onion Gravy

7oz Gammon (DFA)(GF)
With Chips and garden peas

The Little Dragon  (GFA)
3oz beef burger topped with cheese served with
fries 

11.95

11.95

11.95

11.95

Sticky Toffee Pudding 
With butterscotch sauce and vanilla ice cream 

Black Forrest Gateau 
Classic german Gateau, brandy soaked sponge
cake, whipped cream and cherrys.

6.95

6.95

Baked Vanilla Cheesecake (GF) 
With a fruit compote 

Strawberry Daiquiri Semifreddo (V,VG)
Light strawberry mousse centerd with a white rum
and finished with strawberry confetti

Cheese board
A selection of three local cheeses served with
crackers and chutney 

6.95

6.95

11.95

SOMETHING FOR
AFTER

SMALL
APPERTITES

Fish Butty (GFA)(DFA)
Hand battered fish, mushy peas, tartare sauce

Hot Roast of the day  (GFA)
Fried Onions & Gravy

Croque Monsieur
Sliced Ham, Bechamel Sauce, Mature chedder
cheese in toasted bread
Add Egg

Add a mug of soup, chips or fries

9.95

10.95

10.95

1.00

3.50

 Red Wine
Cotes Du Rhone
Red cherry and berry fruits with a slight spice.
Pair with, Duck or Steak
Bottle - 31.00  10.70/8.10

Primitivo Passo Pendium
Full bodied and smooth. 
Pair with, Chicken Kiev or Gammon
Bottle - 34.00 1170/8.90

Fizz

Fili DOC Prosecco, Extra Dry
Presh, fruity, floral winewith fine bubbles that remain dry
despite such sweet notes.
Bottle - 29.00

Fili DOC Prosecco Rose
Pink sparkling rose with appealing notes of violet and red
berried fruits.
Bottle - 30.00

                                                               Gin & Tonic

Aberfalls Orange and Marmalade with Mediteranean
tonic, a large measure of and lots of ice.  10.00

Tanqueray with Elderflower tonic, double measure, lots of
ice  and a lime slice.  10.00 

SANDWICHES

Prawn marie rose (GFA)(DFA)
Icelandic Prawns in a marie rose sauce served
on Sliced bread with salad garnish

Chedder & Pickle (GFA)
Rich Chedder cheese mixed with pickled
chutney, sliced bread a salad garnish

Honey Roast Ham (GFA)(DFA)
Roasted Ham Joint glazed in honey and
mustard, sliced bread and salad garnish

9.95

9.95

9.95

Served from 1200-1500

COCKTAILS
Porn Star Martini

Classic Margarita

     White Wine
Picpoul De Pinet
Pale, Fresh and and bright. 
Pair with, Moules frites or Chicken 
Caeser
Bottle - 33.00  11.40/8.60

Gavi Voltolino
Fresh and crisp with citrus and mineral notes.
Pair with, Moules Frites or Chicken Kiev
Bottle - 36.00 

English Lakes Ice Cream or Sorbet 
3 scoops of your choosing, please ask your
server for todays flavours

6.95

A FEW OF OUR FAVOURIITE DRINKS 

Chicken Caeser (GFA)(DF)                             18.95
Grilled Chicken breast, crunchy baby gem lettuce,
parmesan cheese, crunchy croutons and a creamy
Caeser dressing
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