
BITES & STARTERS

Breaded garlic mushrooms with sour cream & chives (V) 6.5

Soup of  the day served with bread, Netherend butter & balsamic pearls (V) 7

Flame grilled chicken wings with BBQ sauce (DF, GF) 7

Battered chicken chunks with aioli (DF) 7.5

Tempura king prawns, chilli coriander, fresh lime & chilli sauce (DF) 7.5

SALADS

All of our salads are accompanied with local award-winning Wye Valley mixed salad

Feta cheese, olives & red onion with an orange dressing (V, GF) 6.5/13

Chargrilled chicken Caesar 6.5/13

Flaked salmon, pickled cucumber & cherry tomatoes with a horseradish dressing (GF) 6.5/13

Honey roast ham & cheddar cheese ploughmans with crusty bread and pickles 6.5/13

MAINS

Vegetable curry served with rice & spice (VE, GF) 12

Chilli con carne served with rice & guacamole mayo (DF, GF) 13

Falafel burger, red pepper hummus, skinny fries & a salad bouquet (VE) 13

Full rack of  BBQ ribs, skinny fries, coleslaw & a salad bouquet (DF, GF) 14

Minted lamb burger in a brioche bun, served with garlic skinny fries, tzatziki & a salad bouquet 14

Crispy chicken burger, lemon salt, Monterey Jack cheese, smoked mayo, skinny fries & a salad bouquet 14



MAINS CONTINUED...

Hanks BB Burger - black pudding and bacon jam served with skinny fries & gherkin mayo 15

Battered cod goujons served with skinny fries, mushy peas & lemon mayo 15

Spit roasted half  chicken served with fries, coleslaw & aioli  (DF, GF) 16 

Gammon steak served with skinny fries, coleslaw, fried egg, pineapple & mushy peas (GF) 16

10oz Ribeye served with skinny fries, portobello mushroom, vine tomatoes & onion rings (DF, GF) 25

SUNDAY LUNCH

Served only on a Sunday - please ask your server for our specials board! 14 

SANDWICHES

Served at lunch time only - please ask for today’s selection of  freshly prepared sandwiches!

All served with homemade tortilla chips & Wye Valley salad

SIDES

Skinny fries with a barbecue bacon jam (GF) 3.5

Thyme new potatoes (V, GF) 3.5

Coleslaw (V, GF) 3.5

Wye Valley mixed salad with a rhubarb dressing (VE, GF) 3.5

Crispy ciabatta, local Netherend butter with a smoked sea salt (V) 3.5

Beer battered onion rings with a lemon mayo (V) 3.5

Our aim is to use the highest quality, locally sourced produce in all of our dishes!

We will always do our best to accommodate so please ask your server if  you have any 
food allergies or special dietary requirements

V = Vegetarian    VE = Vegan    GF = Gluten Free    DF = Dairy Free



DESSERT

Chocolate fudge brownie, chocolate meringues & local welsh gold ice cream 

with a honeycomb crunch (V)  6.5

Lemon cheesecake, lotus biscuit ice cream and meringues (VE) 6.5

Toffee apple crumble with a custard ice cream (V) 6.5

The G&T - gin and tonic cake & ice cream with an elderflower coulis 6.5

White chocolate panna cotta, biscotti & raspberry ice cream 6.5

A selection of  Brooke’s ice cream - 3 scoops 5.5
Please ask your server for our selection of  flavours

Our aim is to use the highest quality, locally sourced produce in all of our dishes!

We will always do our best to accommodate so please ask your server if  you have any 
food allergies or special dietary requirements

V = Vegetarian    VE = Vegan    GF = Gluten Free    DF = Dairy Free


