
B A R  S N A C K S  &  S T A R T E R S

MARINATED OLIVES (ve) 	 4.50 
Lemon & herb

WILD MUSHROOMS ON TOAST (v) (ve*) 	 9.20 
Crème fraiche sauce, truffle, parmesan

HUMMUS & DIPPING BREAD (v) 	 8.00 
Harissa, tahini, crispy chickpeas, smoked paprika, coriander

ROASTED TOMATO SOUP (v) (ve*) 	 7.50 
Pesto crème fraiche, garlic bread

PRAWN COCKTAIL	 9.75 
Marie Rose sauce, dressed salad, bread & butter

B U R G E R S  &  S A N D W I C H E S

FRENCH DIP STEAK SANDWICH	 17.00 
Rump steak, Emmental cheese, fairground onions, 
Dijonnaise, dipping gravy, fries

THE ELEPHANT DOUBLE CHEESEBURGER 	 15.50 
British beef, American cheese, Russian dressing, pickles,  
shredded lettuce, tomato, red onion, slaw, fries

SALT & PEPPER CHICKEN BURGER	 15.50 
Grilled chicken breast, salt & pepper seasoning, 
spring onions, aïoli, pickles, fries

Add: Streaky bacon +2.75 / Fried egg (v) +1.50  
American cheese (v) +1.00

Upgrade: Filthy fries +2.25 / Posh chips (v) +2.25 
Salt ‘n’ pepper fries (ve) +2.25

DESSERTS
CHOCOLATE BROWNIE (v) 8.15 

Chocolate sauce, vanilla ice cream

CHOCOLATE & CHERRY PAVLOVA (v) 8.45 
Chocolate cream, Amarena cherries, cherry ice cream, 

pistachio crumb

DAIRY FARM ICE CREAM & SORBETS 
Two Scoops 4.60 | Three Scoops 6.40

ICE-CREAM (v) 
Chocolate | Vanilla | Strawberry 

Clotted Cream | Black Cherry | Cinnamon

SORBET (ve) 
Lemon | Mango | Raspberry

SUNDAY ROAST
BRITISH ROAST BEEF 15.50 

ROAST CHICKEN 16.00 
Roast potatoes, parsnip purée, root vegetable crush,  

glazed carrots, seasonal greens, homemade gravy

lunch sandwiches
Served Mon to Sat, 12-5pm

ROAST CHICKEN SANDWICH 9.50 
Black pepper mayonnaise, fairground onions, dipping gravy

PRAWN & AVOCADO SANDWICH 9.50  
Marie Rose sauce, baby gem lettuce

Add: Mug of soup (v) +3.00 / Cup of fries (ve) +2.50

GLUTEN FREE MENU

1/3 OFF MAINS 
EVERY MONDAY

Includes sections: 
Mains & Grill, Salads, Burgers & Sandwiches, 

Sourdough Pizzas & Lunch Sandwiches

Available on tables up to 8 people. 
Offer not available 16th, 23rd, 30th Dec 2024.

M A I N S  &  G R I L L

GARLIC ROAST CHICKEN	 18.65 
Creamy mushroom, pea, spinach & caramalised onion fricassee, 
baby roasted potatoes, pancetta, chicken & thyme sauce

PAN FRIED DUCK BREAST	 22.00 
Shallot purée, buttered peas, pancetta, 
pearl onions, duck fat potato, duck sauce

SEA BASS NICOISE	 18.00 
Pan fried sea bass, green beans, red onion, mixed olives, 
cherry tomatoes, roasted new potatoes, baby gem, 
wholegrain mustard dressing, poached hens egg

10oz RUMP STEAK 	 26.00 
Confit shallot, cherry tomatoes, roasted mushroom, 
garlic butter & parmesan chips

Choice of sauce: Peppercorn / Red wine gravy

S A L A D S

CAESAR SALAD	 15.50 
Grilled chicken, bacon, romaine lettuce, anchovies, 
Caesar dressing, soft boiled egg, shaved parmesan

VEGAN BUDDHA BOWL (ve)  	 14.50 
Slow roasted butternut squash, herby quinoa, falafel, tahini, 
hummus, harrisa, salt & pepper broccoli, garlic flatbread

Add: Grilled chicken breast +3.50 / Grilled halloumi (v) +3.50

S I D E S

HAND-CUT CHIPS / FRIES (ve) 	 5.00

FILTHY FRIES WITH AÏOLI & BACON 	 6.00

SALT ‘N’ PEPPER FRIES (ve) 	 6.00

POSH CHIPS WITH PARMESAN & TRUFFLE OIL (v) 	 6.00

BUTTERY MASH (v) 	 5.00

MIXED HOUSE SALAD (ve)	 5.50

BUTTERED GREENS (ve)	 6.00

PEPPERCORN / GRAVY / RED WINE GRAVY	 3.00


