
HOMEMADE BREAD
Olive oil, pesto & balsamic 

G, F, D, SD, E

MINI YORKSHIRE 
PUDDING

Onion gravy G, S, E, CE, MU

BATTERED 
FISH BITES

Tartare sauce G, F, E, MU

VEGETABLE 
SPRING ROLLS

Sweet chilli mayonnaise 
G, S, E, CE, MU, SE

BLACK PUDDING 
BONBONS

Apple sauce G, E, D, SD

SALT & PEPPER SQUID
Asian dipping sauce, 
rocket salad G, MO, SE

WHITEBAIT
Saffron & garlic aioli G, F, E, MU

HONEY & MUSTARD 
SAUSAGES G, MU, SD

ONION BHAJI
Mango chutney G, D

HOUMOUS
Pitta bread strips G, S, D, SE

SOUP OF THE DAY
Chef 's bread G, S, D, CE £5

SMOKED HADDOCK 
FISHCAKE

Lemon & dill crème fraîche, 
winter leaves G, F, E, D, MU, SD £7

CHICKEN LIVER PÂTÉ
Red onion marmalade, warm toast 

G, E, D, MU, SD £6.50

BLACK PUDDING & 
PULLED PORK FRITTER

Soft poached hen’s egg 
G, S, E, D, CE, MU £7

GARLIC MUSHROOMS
Chef 's bread G, D £6

DEEP FRIED BREADED BRIE
Cranberry sauce, winter leaves 

G, E, D £6.50

GRAZING & SHARING STARTERS

£4 EACH 
OR 3 

FOR £11

£4 EACH 
OR 3 

FOR £11

CHEF’S MESSAGE
Ian and his team love what they do and our food 

is cooked fresh so let us know if you are in a hurry. 
We take great pride in sourcing close to home but 

venturing further afield across the country to utilise 
produce which is season’s best. Some of our dishes can 
be made with no added gluten, please ask a member 

of our team who will be able to advise you.

“One cannot think well, love well,  
sleep well, if one has not dined well!”

 VIRGINIA WOOLF

PUDDINGS
GLUTEN FREE 

DARK CHOCOLATE & 
ORANGE BROWNIE

White chocolate sauce, vanilla ice cream 
S, D, E £6

VANILLA CRÈME BRÛLÉE
All butter shortbread G, E, D £6

STICKY TOFFEE PUDDING
Butterscotch sauce G, N, S, E, D £6

BREAD & BUTTER PUDDING
Custard G, S, E, D, SD £6

WARM TREACLE TART
Vanilla ice cream G, S, E, D, SD £6

SELECTION OF 
ICE CREAMS

D, E, S £6

CHEESEBOARD
Millers toast selection, celery, 

grapes, Chef ’s jam G, N, D, CE, SE £8

Liqueur 
coffee 

available

 SEASONAL 

SMOKED HADDOCK
Mash, sautéed spinach, poached egg, 

dill hollandaise F, E, D £15

ROSEMARY BRAISED LAMB SHANK 
Celeriac mash, honey roasted carrots, parsnips 

S, E, D, CE, MU, SD £19

MUSHROOM STROGANOFF 
Coriander rice S, CE £13

SLOW COOKED BEEF CASSEROLE
Mashed potato, seasonal vegetables D, CE £16

PAN FRIED LAMB’S LIVER
Smoked bacon, mash, seasonal vegetables, 

onion gravy D £14

CLASSIC FRENCH CASSOULET
Confit chicken leg, pancetta, sausage G, CE SD £14

MAINS
 GRILL 

THE FEATHERS BURGER 
100% beef burger, bacon, Mozzarella, 

skinny fries, slaw G, S, E, D £14

SOUTHERN FRIED CHICKEN BURGER
Crisp lettuce, lemon mayonnaise, 
skinny fries, slaw G, S, E, D, MU £14

SHALLOUMI BURGER
Mushroom, Halloumi, roasted red pepper, houmous, 

rocket, skinny fries, slaw G, S, E, D, SE £13

10OZ GAMMON STEAK
Twice cooked chips, fried hen’s egg E £14

8OZ SIRLOIN STEAK
Flat mushroom, grilled tomato, 

twice cooked chips, battered onion rings G £23

Add a sauce… pepper D £3.50, 
diane D, MU £3.50, Blue Cheese D £3.50

 SHARING 

ROSEMARY & GARLIC STUDDED 
BAKED CAMEMBERT

Breadsticks, toasted ciabatta, red onion marmalade 
G, D, MU, SE, SD £15

FEATHERS PLOUGHMAN’S
Pork pie, cheese, apple, mixed salad, Chef ’s bread, 

chutney G, E, D, CE, MU, SD £14

 SIDES 

TWICE COOKED CHIPS SD £4    SKINNY FRIES £3

MASHED POTATO D £3    SEASONAL VEGETABLES £3

ONION RINGS G, SD £3    MIXED SALAD MU £3

GARLIC BREAD G, D £3    GARLIC BREAD WITH CHEESE G, SD, S £3.50

 CLASSICS 

FISH & CHIPS
Mushy peas, tartare sauce, lemon G, F, S, E, MU £14

PIE OF THE DAY
Mashed potato, garden peas, red wine gravy 

G, S, E, D, CE, SD £14

WHITBY SCAMPI
Twice cooked chips, garden peas, tartare sauce 

C, S, D, SD £14

CHICKEN PARMESAN
Chicken escalope, béchamel, Cheddar cheese, 

chips, salad G, E, D, MU £14

CHICKEN & SMOKED BACON CARBONARA
Parmesan G, E, D £14

CUMBERLAND SAUSAGE RING
Mustard mash, onion gravy G, D, MU, SD £14

 SALADS 

CLASSIC CHICKEN CAESAR SALAD
Croutons, anchovies, Caesar dressing, 

Parmesan shavings G, F, S, E, D £13

GRILLED GOAT’S CHEESE SALAD
Beetroot, rocket, balsamic glaze D, SD £13

BLUE CHEESE, PEAR & WALNUT SALAD
Cos lettuce, mustard dressing N, E, D, MU £13

   Share a snap of your experience using #FoodDrinkRooms for your chance to win monthly prizes

ALLERGIES AND INTOLERANCES: If you or any member of your party are affected by any food allergies or intolerances, please advise a member of our team. 
We cannot guarantee that any items are completely allergen free due to them being produced in a kitchen that contains ingredients with allergens. All allergens correct at time of printing.

C: Crustaceans  /  CE: Celery  /  D: Dairy  /  E: Eggs  /  F: Fish  /  P: Peanuts  /  G: Gluten  /  L: Lupin  /  N: Nuts  /  MO: Molluscs  /  MU: Mustard  /  S: Soya  /  SD: Sulphur dioxide  /  SE: Sesame seeds

We include a 10% discretionary service charge for all parties of 8 people or over. 100% of all service charges go directly to our teams.




