
Evening Menu  
 

from five  
 
 

THE APEROL SPRITZ  Aperol, prosecco and soda - it’s Italian summer in a glass!   8 .95  
 

THE HUGO SPRITZ  St Germain elderflower liqueur.   8 .95  
 

THE SARTI ROSA SPRIT Z  Sicilian blood orange, mango, and passion fruit.   8 .95  

 
 
to start  
 

CHEF ’S SOUP OF THE DAY  Baked ciabatta & Netherend Farm salted butter.  v veo ngo   8  
 

BUCK RAREBIT  Welsh rarebit, topped with a poached egg, served with a beer ketchup.  v   9 .50  
 

SWEET & STICKY PORK BELLY BITES  Pineapple salsa and a Scotch bonnet aioli.   9 .50  
 

SEA SALT & BLACK PEP PER CALAMARI  Roasted garlic aioli, chargrilled lemon.   9 .50  
 

CHICKEN LIVER & PORT PÂTÉ  Chutney, baked ciabatta slices, Netherend Farm salted butter.   8 .50     
 

CREAMY STILTON & BRA NDY MUSHROOMS  On a bed of toasted ciabatta.  v veo ngo   8 .50  

 
 
classic mains  
 

12 HR  SLOW ROASTED PORK B ELLY Crackling, roasted shallot purée, pomme fondant, buttered seasonal  
greens, jus.  ngo   24  
 

THE “NIBLEY ” CHICKEN  Pan-seared chicken supreme in a mushroom, bacon & tarragon sauce, with kale,  
carrots and sautéed potatoes.  ngo   22       
 

ROSARY GOATS ’ CHEESE PAPPARDELLE Tenderstem broccoli and roasted vine tomatoes, Parmesan and  
rosemary oil.  v   21  
 

SEA BASS FILLET Parmentier potatoes, olives, tomatoes, chorizo, kale, hazelnut romesco.  ngi   23  
 

RISOTTO PRIMAVERA Asparagus, broad beans, peas, courgettes, Parmesan and a mint oil.  v veo ngi   19  

 
 
pub favourites  
 

BUXTON ’S 8 OZ  RUMP STEAK  Tobacco onions, dressed salad or Lyonnaise beans, thick cut chips.  ngo   28  
 
 

+ Stilton Sauce  3 .50    
 

+ Peppercorn & Brandy Sauce  3 .50  
 

10 OZ  BEER - BATTERED COD  House tartare sauce, garden peas, thick cut chips.  ngo   19                          
 

HONEY GLAZED WILTSHI RE HAM  Fried eggs, coleslaw, salad, thick cut chips.  ngo   17  
 
 

 

SWEET TREAT TUESDAY  
Free dessert with all Main courses ordered 

 

STEAK WEDNESDAYS  

Two Rump steaks, chips & a sauce for £35.  
 

PIE & PINT THURSDAY  

Order one of our pies & get a drink* for free! 
 

FISH & FIZZ FRIDAY  

Free glass of prosecco with every regular Cod & Chips 



PIE OF THE DAY  Market vegetables, mashed potato or thick cut chips, jug of gravy on the side.   18 .50      
 

LASAGNE AL FORNO  With a rocket & Parmesan side salad.   17  
 

BUXTON ’S BEEF BURGER  Tomato salsa, pickles, lettuce, tomato, brioche bun, thick cut chips.  ngo   16 .50  
 

+ Extra Burger Patty   4 .50    
 

+ Bacon   1 .50     
 

+ Cheddar   1   
 

+ Stilton   2 
 

“MOVING MOUNTAINS ” VEGAN BURGER Curried vegan mayo, tomato salsa, thick cut chips.  v veo   18  

 
 
on the side  
 

THICK CUT CHIPS   v   5          THICK CUT CHIPS WITH CHEESE   v   6  
 

GARLIC BREAD   v   5       GARLIC BREAD WITH CHEESE   v   6  
 

LYONNAISE BEANS    v   5      BUTTERED SEASONAL GR EENS   v   5  
 

MIXED LEAF SALAD   v   5      ONION RINGS   v   6  

 
 
to finish  
 

CHEESECAKE OF THE DA Y  Madagascan vanilla ice-cream.  v   8 .50  
 

STICKY TOFFEE PUDDIN G  Rich toffee sauce, vanilla custard.  v   8 .50  
 

LEMON MERINGUE TARTL ETTE  Mixed berries, raspberry coulis, pistachio crumb.  v   8 .50  
 

HOT CHOCOLATE FUDGE CAKE  Madagascan vanilla ice-cream.  v   7 .50  
 

BRAMLEY APPLE & BLAC KBERRY CRUMBLE  Madagascan vanilla ice-cream.  v ngo   8  
 

BOOZY AFFOGATO  Madagascan vanilla ice-cream, double espresso, Frangelico, crushed Biscoff biscuit.  v veo   8  
 

MIXED ICE - CREAM     one scoop   2 .90   two scoop   5 .50   three scoop   7 .90  
 
 

Madagascan Vanilla v ngi  /  Double Chocolate v ngi  /  Strawberries & Cream v ngi 
 

Salted Caramel & Honeycomb v  /  Vegan Vanilla v ve ngi 

 
 
coffee         tea  
 

ESPRESSO    2 .90        POT OF “TEAPIGS ” EVERYDAY    3 .10   
 

DOUBLE ESPRESSO    3 .20      “TEAPIGS ” HERBAL    3 .30      
 

AMERICANO    3 .20            
 

CAPPUCCINO    3 .80  
 

LATTE    3 .80  
 

FLAT WHITE    3 .60  
 
 

 
 
 

v vo Vegetarian / Vegetarian Option   ve veo  Vegan / Vegan Option   ngi ngo No gluten ingredients / No gluten ingredients Option  
Please inform us on arrival of any allergen and dietary requirements, not all ingredients are listed.   

NGCI dishes are made without gluten-containing ingredients, but are prepared in a kitchen where gluten  
is present and are not suitable for coeliac customers. Detailed allergen information is available by scanning the QR code. 

* Includes any of our draught pint range or a pint of our soft drink post mix range 

   

 
 

Earl Grey  /  Mao Feng Green Tea  /  Camomile 
Mint Tea  /  Super Fruit 
 

hot chocolate  

CADBURY ’S HOT CHOCOLATE    3 .90  

   


