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H O M E M A D E  P U B  C L A S S I C S

Homemade Steak and Ale Short Crust Proper Pastry Pie £12.95

made with local beef, a choice of mashed potato, real chips or

new potatoes. Served with fresh buttered seasonal vegetables.

Fresh fillet of Beer Battered Fish of the Day £11.95

served with real chips, garden peas and lemon wedge.

Local Home-Cooked Hand Carved Ham £10.25

served with two free range fried eggs, real chips and

crusty bread.

Homemade Char-Grilled Beef Burger £11.95

in a glazed brioche bun with lettuce, tomato, onions and

mayo served with real chips.

Homemade Char-Grilled Beef Burger with Cheese £12.50

in a glazed brioche bun with lettuce, tomato, onions and

mayo served with real chips.

Homemade Fresh Fish Pie £12.95
(natural smoked haddock, cod and salmon) with a topping of

cheesey mashed potato served with fresh buttered seasonal

vegetables.

Locally made Pork Sausages £10.95
served with spring onion mashed potato, homemade

onion gravy and fresh buttered seasonal vegetables.

Homemade Beef Lasagne £10.95
made with local beef, served with parmesan cheese and a

choice of either fresh mixed salad or real chips.     

Grilled Local Gammon Steak £10.95
served with real chips, roasted tomato and garden peas.  

Scampi covered in Bread Crumbs £10.95
served with real chips, garden peas and lemon wedge.     

Char-Grilled Local 28 Day Hung Rib-Eye Steak £20.95
served with roasted tomato, portobello mushroom and real chips.       
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Real Chips £2.95

Cajun Spicy Chips £2.95

Cheesey Chips £3.95

Dressed Mixed Salad £3.50

Fresh Mixed Seasonal Vegetables £3.50

Beer Battered Onion Rings £3.25

Heinz Baked Beans £1.95

Garden Peas £1.75

Chip Shop Mushy Peas £2.25

Peppercorn Sauce £1.95

Crispy Bacon, 2 rashers £2.25

Portabello Mushroom £1.50

Roasted Tomato £1.50

Free Range Fried Egg £1.00

Pineapple £1.00

PLEASE SEE THE BLACKBOARDS FOR
FRESH FISH AND LOCAL SEASONAL SPECIALS

VEGETARIAN OPTION OF THE DAY
HOMEMADE PUDDINGS

Freshly Made Pub Sandwiches

Served Monday to Friday 12.00 to 2.00pm
Saturday 12.00 to 2.30pm. Please ask to see Menu. 
(Excluding Bank Holidays).

Our Food

All of our food is freshly prepared using locally
sourced produce where possible. Dishes are
cooked to order, in real time, by a small team
so when we are busy there could be an un-
avoidable delay.

We would appreciate your understanding – if
you are in a hurry please let us know we will
do our very best to speed things along.

Enjoy Sunday's with a Traditional Sunday Roast
Served from 12 noon    Last Orders 5.45pm

We offer a choice of traditional roasts, freshly prepared to always include:
Local 28 Day Hung Rib of Beef, Roasted Potatoes, Homemade Rosemary

Yorkshire Pudding, Fresh Seasonal Vegetables and Gravy.

Bread for Two - A mixture of freshly £3.95

baked wholemeal brown and white

breads served with extra virgin olive

oil and aged balsamic vinegar from Italy. 

Olives - Home marinated fresh £2.95

(stones in) green queen and black

kalamata olives in lemon, thyme,

garlic and parsley.

Anchovies - Home marinated fresh £2.95

anchovies in lemon, parsley and

black pepper. 

To Share

Main Courses

Side Orders  Prices per portion

Our Chips - reducing carbon miles. Our potatoes are locally grown. We do not use ‘perfect’ manufactured looking

chips, we use the whole of the potato whether small or large to reduce waste.  WARNING ‘our chips’ will contain crunchy

little bits as they are made with real potatoes.

Our food - is prepared in a kitchen where nuts, gluten and other food allergens are present. Our menu descriptions

do not include all of the ingredients. If you do have a food allergy, intolerance or specific dietary requirement, please

speak to a member of staff. Some dishes contain nuts and fish may have small bones. Game dishes may contain shot.

Any Gratuities are entirely at your discretion and will be shared equally amongst all staff.

We firmly believe freshly cooked food tastes better!
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W I N E  L I S T
125ML 175ML 250ML BOTTLE
GLASS GLASS GLASS

Sparkling Wine

1. Prosecco Superiore Spumante, Ca’morlin, Veneto, Italy £5.50 £24.95
A dry bubbly, soft, scented and grapey wine. 
Has delicious lightness and good length. 
One of the best I have ever tasted!

Champagne

2. Champagne Gruet, Selection Brut, Epernay France £39.95

A blend of a third each of Chardonnay, Pinot Noir and
Pinot Meunier. Slightly off dry and zingy, with a creamy
brioche flavour. Super quality Champagne

3. Paul Clouet Rose Champagne £41.95
From the aptly named village of Bouzy (Grand Cru rated)
this lovely Rosé Champagne has a wonderful strawberry/
raspberry aroma on the nose with a delicious fruity but
dry flavour on the palate.

Blush/Rose Wine

4. Merlot Rosé, Aromo, Chile £3.60 £5.25 £6.80 £19.95
A lovely, exciting, beautiful pale colour with a waft of
summer ripe berries. Mouth-filling flavours abound.

5. Pinot Grigio Blush, Delle Venezie, Italy £3.80 £5.75 £7.65 £22.95
Delicious, dry and crisp, yet fruity rosé with good
red berry fruit and flavour

White Wine

6. Viognier, Aromo, Chile £3.60 £5.25 £6.80 £19.95
Lychee and apricot on the nose are followed through
to the palate. Drier than most. A delightful; food wine.

7. Sauvignon Blanc, Aromo, Chile £3.60 £5.25 £6.80 £19.95
With hints of citrus and exotic fruits it has a harmonious
fruity mouth filing quality, with crisp bracing acidity.

8. Chardonnay, Aromo, Chile £3.60 £5.25 £6.80 £19.95
Medium-bodied, dry and un-oaked with a surprising
level of ‘zip’. Not woody.

9. Chateau La France, Bordeaux, France £3.80 £5.70 £7.50 £21.95
A new wine to our list. When I tasted it, I know that I
just had to have it! A beautiful pale green, golden colour.
Crisp with an intense freshness. A blend of Sauvignon
Blanc and Semillon - the classic Bordeaux blend.
Typical grapefruit and fresh flower aromas that will
just fill your mouth with flavour.

10. Pinot Grigio, Delle Venezie, Italy £3.80 £5.75 £7.65 £22.95
Full of character with a good depth of flavour and a
lovely minerally finish. Top quality Pinto Grigio.

11. Sauvignon Blanc, Makutu, Marlborough, £4.60 £6.20 £7.95 £23.95
New Zealand
Classic kiwi sauvignon. Gooseberry, citrus and nettles,
lively and crisp. Excellent finish.

12. Alberino, Rias Baixas, Aba de Trasumia, Spain £22.95
A treat of a grape variety that you may not have heard
of but you should not let that put you off. With hints of
green apple, pear and white peach this fits the bill when
ordering chicken, seafood or fish. A real change from
other white wines.

13. Gavi, La Luciana, Piemont, Italy £22.95
Grown in the area around Gavi where the best white
wines come from, this is dry, elegant with a lovely
lemony after taste. Ideal on its own or super with
seafood. Love it!

14. Chablis, Domaine Laroche, France £29.95
Laroche make the best quality wines from the best
quality vines. Impeccable wine making makes this 
Chablis something special. Typical Chablis, dry, flinty,
fresh with a hint of ripe tropical fruit.

15. Sancerre, Thomas Labaille, L’Authentique, France £29.95
Labaille own some of the best vineyards in Sancerre
with a good proportion of old vines. Super
concentration and intensity of the Sauvignon Blanc
grape (definitely not in the kiwi style), balanced acidity
with a lovely green edge. Sit back, sip and enjoy!

16. Tinpot Hut Sauvignon Blanc, Marlborough
New Zealand £29.95
A very complex and elegant wine with intense aromas
of blackcurrant mingled with passion-fruit and melon
highlights. In the mouth, ripe fruits and mineral notes
are abound. Classic Marlborough Sauvignon and
very stylish.

125ML 175ML 250ML BOTTLE
GLASS GLASS GLASSRed Wine

17. Cabernet Sauvignon, Aromo, Chile £3.60 £5.25 £6.80 £19.95
Classic Cabernet Sauvignon with a minty tone over
brambles and blackcurrants.

18. Merlot, Aromo, Chile £3.60 £5.25 £6.80 £19.95
Soft on the approach with a delicious firmness through 
the palate.

19. Shiraz, Big Rivers, Murphy Vineyards, Australia £3.60 £5.25 £6.80 £19.95
Punchy Shiraz on the nose with immediate drinkability
in the mouth. Not too heavy, lighter style of winemaking.

125ML 175ML 250ML BOTTLE
GLASS GLASS GLASS

Red Wine Continued

20. Carmenere, Aromo, Chile £3.60 £5.25 £6.80 £19.95
Soft, mellow and slightly chocolatey. Do not overlook
this very tasty grape variety.

21. Malbec, Aromo, Chile £3.95 £5.75 £7.50 £21.95
Malbec, the new Merlot. It’s the grape variety that is
coming on leaps and bounds in flavour and style. 
This wine is no exception, big, bold savoury aromas. 
Blackberry and black cherry, warm oak, rich and ripe
with a hint of tannin.

22. Chianti, Toscolo, Tuscany, Italy £3.95  £5.95  £7.95  £23.95
I just love Chianti, it is Italy in a glass. 95% Sangiovese
and just 5% Cabernet Sauvignon. Rich ruby red colour
with garnet highlights. Classic aromas of berry, violet and
vanilla. Abundant fruit, silky texture, good body and
balance makes this wine a joy.

23. Rioja, Reserva, Vina Eguia, Spain £4.50  £6.25  £7.65  £25.95
Bright cherry in colour. Displays a wide range of red fruits
and spicy aromas. 12 months oak ageing in American
and French barrels have turned this lovely wine into a
typical classic Rioja of smoothness and style.
Elegant after taste.

24. Tempranillo, Masia J, Spain £16.95
Tempranillo is the grape variety used in making Rioja. 
This wine has some of the lovely characteristics of
that very famous wine with hints of ripe soft red fruit
and gentle tannins as well as a hint of oak.

25. Syrah, Tierra de Castilla, Rasgon, Spain £19.95
I can barely believe the quality of this wine for the price!
Ripe, Syrah fruit with some fine tannins giving the wine
extra weight and just the right level of acidity to keep
the wine bouncing in the mouth.
Great with beef or steak. Yum!

26. Montepulciano d'Abruzzo, Italy £19.95
Made from 100% Montepulciano d'Abruzzo grapes
grown on a hillside near the Adriatic coast. This is 
cherries, strawberries and herbs in a glass.
Dry with a fruity variety character.

27. Shiraz - Viognier, Douglas Green, South Africa £21.95
This is about as smooth a wine you can get. Lively red
berry and cheery fruit with soft ripe tannins.
Impressive quality and value.

28. Pinot Noir Aromo, Winemakers Selection, £24.95
Casablanca Valley, Chile
Bright ruby red in colour with expressive aromos of fresh
raspberries and cherries. Elegant and voluptuous in
flavours providing a juicy and fruity sensation in the

mouth. Complex finish.

29. Chateau Le Gay, Bordeaux, France £22.95
A well balanced blend of Cabernet Sauvignon, Merlot
and Cabernet Franc - the classic top three grape varieties
of Bordeaux put together. A quality wine that punches
well above its weight with hints of cassis and plums and
that classic claret style and soft tannins make this a
winner of a wine.

30. Negroamano, 'l' Muri, Puglia, Italy £24.95
Dark purple to deep black in colour. Black plums and
morello cherry on the palate, the warmth of the
Mediterranean come through in the mouth with a
tongue coating burst of flavour.

31. Primitivo 'l' Muri, Puglia, Italy £24.95
From the heel of Italy this Primitivo is rich, ripe and full
of fruity sunshine and robust flavour. 
One of the best examples around.

Pudding Wine and Port 125ML 175ML 250ML BOTTLE
GLASS GLASS GLASS

32. Moscatel Oro, Floralis, Torres, Spain
Aromas of orange blossom, turkish delights and £5.25 £20.95
honeyed  fruits. Indulgently sweet with an enduring
candid finish. Bottle size 50cl.

33. Chateau Mouras Bordeaux, Graves, Superior, France £5.25 £24.95
An excellent example of the dessert style of wines
from Bordeaux. This wine is sweet but beautifully
balanced. Made from Botrytised fruit, no oak was used
to preserve the freshness of flavour. 
A superb accompaniment to puddings, fresh fruit
and some cheeses. Bottle size 70cl. 100ML

GLASS

34. Oscar Quevedo Fine Ruby Port, Porto, Portugal £4.95 £26.95
The Square and Compasses own Ruby Port made by
my good friend Oscar Quevedo. 
The best ruby port you will ever taste!  Bottle size 70cl.

We go to great lengths to ensure the accuracy of the information on this list. 
If however, a wine from a particular producer is unable we will offer
a suitable quality alternative.

All our wines are offered at a much cheaper price as 'Off-Sales' / 'Take-Away'. 
Please as to see our Off Sales list.
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