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Allergen Information
For information on food allergies and intolerances please speak to a member of
staff prior to ordering your food. Whilst every care is taken when preparing the
dishes some allergens may already be present prior to preparation



About

Us

All of our dishes are freshly cooked to order, so your dish might take slightly longer to
arrive but it will be well worth the wait!

Sandwi

Unless stated all our sandwiches are served on
white or granary bloomer bread with a salad
garnish.

Ploughman’s (V) 5
Somerset cheddar, homemade chutney, tomato
& lettuce

Veggie Sausage & Chutney (VG) 7
Vegetarian sausage, served in a warm cob,
topped with rocket & homemade tomato
chutney

Raven Steak 7

Bavette steak, marinated in Magpie stout &
topped with fried onions, served on a toasted
ciabatta

Add cheddar | blue cheese |

Crafty Club 8
Triple layered sandwich, stacked with free range
grilled chicken breast, bacon, tomato, mixed leaf
& mayonnaise

Deli Pastrami 7

Owen Taylors award winning pastrami served in
a warm cob with gherkins, wholegrain mustard
mayo, cheddar & rocket

Beer Battered Fish Finger 6
With homemade minted mushy peas & tartar
sauce

Veggie Fish Finger (V) 6
Beer battered halloumi with homemade minted
mushy peas & tartar sauce
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Starters &

Crispy Brie Wedge (V) 5
Served with cranberry sauce & dressed mixed leaf

Bread & Olive Board (VG) 4
Served with balsamic vinegar & olive oil

Fried Whitebait 5
Served with a zesty lemon & herb mayo

Homemade Soup of the Day 4
With warm ciabatta

Garlic Mushroom (V) 5
Beer battered field mushroom finished with garlic
butter & served with balsamic dressed mixed leaf

Chilli Cheese Fries (V) 6
Fries topped with homemade five bean chilli &
cheese

Snuggly Pigs 6
Pigs in blankets with cider apple sauce

Baked Camembert (V) 10
Topped with garlic & rosemary, served with warm
ciabatta, cranberry sauce & a side salad

Si

Basket of Fries (V) 3 | Cajun Fries (V) 3.50
Cheesy Fries (V) 4
Side Salad (VG) (GF) 2 | Slaw (VG) (GF) 2
Beer Battered Onion Rings (V) 3
Garlic Bread (V) 3 | Cheesy Garlic Bread (V) 3.50
Stout & Onion Gravy (VG) 1
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(V) Vegetarian | (GF) Gluten Free | (VG) Vegan
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Beer Battered Fish & Chips 11
With homemade minted mushy peas & tartar
sauce

Pan Seared Lamb Steak (GF) 14

An 8oz bone in lamb leg steak, pan seared &
finished with a garlic & rosemary butter. Served
with mash, seasonal veg & a rich red wine gravy

Vegetarian Sausage & Mash (V) 10

Soya sausages served on a bed of mash with our
Magpie stout gravy

Add seasonal veg 2

Falafel Salad (V) 9

Homemade spiced falafel with cherry tomatoes,
red onions, cucumber & olives served with
toasted pitta breads & a Tzatziki dressing

Five Bean Chilli (VG) (GF) 10

Our homemade blend of smoky spices with a mix
of five beans & seasonal vegetables, served with
coriander rice

Cumberland Sausage & Mash 10
Served on a bed of mash with our Magpie stout

gravy
Add seasonal veg 2

Vegetarian Fish & Chips (V) 11
Beer battered halloumi with homemade minted
mushy peas & tartar sauce

Walnut Pesto Linguine (VG) 10

Linguine pasta with cherry tomatoes & broccoli in

a creamy coconut & pesto sauce

Burger s

Served with homemade slaw & fries or salad

Sloppy Crow (VG) 1
Grilled field mushroom pilled high with our own
recipe vegan chilli

Grilled Chicken Burger 12

Free range chicken breast fillet, coated in our
house spice mix, topped with cheddar cheese &
beer battered onion rings

Crafty Burger 11.50

Handmade, 10 NN

(V)10

beer battered onion rings

11.50
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