
Slow-Roasted Leg of Lamb 26.50
Tender, slow-roasted lamb leg,  
rich red wine gravy, classic  
mint sauce

Trio of Roasts 28.50
A selection of slow-roasted lamb,  
sirloin of beef, roast turkey, rich red  
wine gravy

Grilled Salmon Fillet 21.00
Fresh salmon fillet grilled to  
perfection,with a delicate white  
wine sauce and confit lemon

Celebration 
Specials

Roasts

Buttermilk Calamari 9.50 
Smoked paprika & garlic coating,  
harissa mayonnaise

Sticky Harissa Glazed Chicken  8.95
Spring onions, chilli 

Prawn Cocktail 8.50
Baby gem, tomatoes, cucumber, Marie Rose  
sauce, sourdough

Loaded Feta & Bacon Hash 6.50
Hash brown, smoked bacon, feta cheese,  
chilli, fried egg, hot honey, parsley

Spiced Lamb Kofta 8.95
Tzatziki, mixed leaf salad 

Sticky Harissa Cauliflower Bites ve 7.50
Spring onions, chilli

Expertly chargrilled to naturally  
intensify flavour 

8oz Ribeye 32.95

7oz Rump 21.50

8oz Fillet 39.95

All steaks above are served with 
mushroom & tomato, a choice of 
house salad or seasonal vegetables 
and French fries or chunky chips 

Double House Burger 19.25
Two steak & bone marrow patties,  
dill pickle, lettuce, tomato, burger sauce, 
French fries, brioche bun

Upgrade your Steak
 ª swap your fries to  
dauphinoise potatoes 1.95

 ª garlic king prawns 6.50

 ª ribs  10.95

Why not add a sauce  
to your Steak

 ª peppercorn | mushroom |  
bearnaise sauce 1.95

 ª garlic & thyme butter 0.50

Salads

Starters
Grills 

Fish & Chips 19.95
Battered with Cornish Orchard cider,  
crushed minted peas, tartare sauce

Fish of the Day
See our specials or ask your server

Sticky Harissa  
Chicken Burger 18.50
Crispy chicken thighs, harissa glaze,  
dill pickle, lettuce, tomato, harissa 
mayonnaise, brioche bun, French fries

Aubergine  
Milanese Burger ve  16.95
Dill pickle, lettuce, tomato, pesto,  
hummus, brioche bun, French fries

 ª halloumi v  5.00

Mains

Caesar Salad 12.95
Soft-boiled free-range egg, anchovies,  
crispy pancetta, gem lettuce, Parmesan 
shavings, croutons, Caesar dressing

Mediterranean Bowl ve 12.50
Roasted Mediterranean vegetables, hummus, 
avocado, pesto, marinated tomatoes, sweet 
potatoes, mixed leaves, balsamic glaze

Salad Toppings:
 ª king prawns 6.50

 ª chicken  5.00

 ª cauliflower bites 4.50

 ª aubergine Milanese 5.50

 ª halloumi 5.00

 ª burrata 6.50

Opening Sips ...
Why not treat yourself to an Aperol Spritz, Prosecco or Hugo Spritz. The perfect start to any meal

Sweet Potato, Leek &  
Mushroom Pie ve 19.50
Garlic-roasted new potatoes, roasted 
carrots, seasonal greens, vegan gravy

Sunday Sides
Enjoy 3 for £12

Signature Smoked Pork  
& Chicken Stuffing 5.50 

Cauliflower Cheese 5.50
Dijon Mustard 

Pigs In Blankets 5.50

Dauphinoise Potatoes 5.95

All served with roast potatoes, 
honey-glazed carrots and greens, 
rich gravy, Yorkshire pudding 

Enjoy unlimited Yorkshires, roast  
potatoes and gravy. Just ask your  
server if you fancy more…

Honey & Mustard  
Roast Gammon 18.95

Roast Turkey 20.50

Roasted Sirloin of Beef 22.95

Meatless Roast 12.95

Duo
Roast Turkey and Honey  
& Mustard Roast Gammon 20.50

Roast Turkey and  
Roasted Sirloin of Beef 22.95

Roasted Sirloin of Beef  
and Honey & Mustard  
Roast Gammon 22.95

Trio
Roast Turkey, Honey &  
Mustard Roast Gammon  
& Roasted Sirloin of Beef 23.50

Gem Caesar v 3.50

Onion Rings v 4.95

House Salad ve 4.95

Seasonal Green Veg ve 5.95

Dauphinoise Potatoes v 5.95

Desserts
Freshly Cooked Waffles 7.25

Lemon Posset 6.95

Rum Baba 9.95

Classic Tiramisu v 8.25

Chocolate Brownie 8.50

Baked Chocolate Chip  
Cookie Dough ve 8.25

Sticky Toffee Pudding 8.95

Biscoff Cheesecake 9.75

Mini Dessert + Hot Drink  7.25

Selection of Ice Cream 5.95

See our dessert menu for full range

Chunky Chips ve 4.95

French Fries ve 4.95 

Lebanese Fries ve 6.95
Brown sugar & harissa glaze, garlic mayonnaise, 
spring onions, chilli, pumpkin seeds

Truffle & Parmesan Fries 5.95

Sides

Swap your fries or chips for our house salad on any of our dishes

A discretionary 10% service charge will be added to your bill and fairly distributed amongst the team who prepared and served your meal and drinks. If you prefer to leave a different 
amount or to remove the gratuity, no problem - just ask your server.

All specials are 
served with  
roasted potatoes, 
honey-glazed 
carrots, buttered 
spring greens, 
Yorkshire pudding 

 ª cheddar 1.95  ª bacon 1.95  ª onion rings  4.95



Part of the Upham Inns Collection

Celebration Menu
All dishes are prepared in areas 
where cross contamination 
may occur. Menu descriptions 
aren’t guaranteed to include 
all ingredients. Please advise 
if you have any allergens or 
intolerances before ordering. 
Scan the QR code for full 
allergens menu.

v Vegetarian   ve Vegan


