
 
 
 
Starters 
Mixed pitted olives Ⓥ 3.50 
Artisan breads served with marmite butter 4.50 
Torpedo filo king prawns, toasted sesame & sweet chilli dip 6.50 
Smoked mackerel pate, dill pickled cucumber, toasted sourdough bread 6.50 
Smooth chicken liver parfait, rich chilli & onion jam, balsamic beetroot, toasted 
sourdough 6.50 
Texas barbecue hot wings, Bingham blue cheese mayo, spring onion 6.50 
Whole box baked Baron Bigod brie cheese fondue, artisan bread sticks V 7.50 
 
 
Mains 
Slow roasted belly pork, Aspall cyder & thyme gravy, chive mashed potato, savoy 
cabbage 16.00 
Sticky glazed jerk salmon, coconut jasmine rice, roasted pineapple 16.50 
Vegan chilli con carne, hard shell tacos, crisp lettuce, salsa, vegan garlic 
mayonnaise, chips Ⓥ 14.80 
8oz Rump 17.00 8oz Sirloin 19.00 8oz fillet 27.90 10oz rib eye 22.90  
Cooked to your preference: served with a flat mushroom, confit tomato, 
Wine Vaults beer battered onion rings & chunky chips 
 
Sides 
Beer battered onion rings 3.50  Coleslaw 2.80 
Brandy & peppercorn sauce 3.50  Blue cheese sauce 3.50 
 
 

 
 
 
 
 

If you or any of your guests have any allergy or dietary restrictions, please inform 
your server and our chefs will be happy to accommodate your needs. 



 
 
 
Pub Classics 
Cleveleys pork sausages, chive mash potato, rich onion gravy, peas, onions 12.90 
Beer battered haddock, chips, mushy or garden peas, chunky tartare sauce 13.50 
Deep dish fish pie topped with creamy mashed potato, herb breadcrumbs, garden 
peas 14.00 
Mini beef wellington: 4oz fillet steak, mushroom duxelles, puff pastry, new 
potatoes, green beans 16.50 
The Wine Vaults beef burger: Our own blend of prime beef cuts with tomato, 
lettuce, tomato chutney, onion rings, coleslaw, chunky chips, topped with bacon & 
cheddar or stilton 12.90 
Piri piri halloumi burger, pineapple salsa, crisp lettuce, juicy beef tomato, coleslaw, 
onion rings & chunky chips V 12.00 
The Wine Vaults char-grilled Cajun spiced chicken burger, smoked cheddar, 
chunky sweetcorn relish, coleslaw, crisp lettuce, juicy beef tomato, onion rings & 
chunky chips 13.50 
 
Smaller portions for children available 6.00 
 
Desserts 
Biscoff topped New York baked cheesecake, vanilla ice cream, Biscoff sauce 6.60 
Summer berry pudding, fresh cream, raspberry sorbet 6.60 
Classic sticky toffee date pudding, warm butterscotch sauce, vanilla ice cream 6.60 
Individual lemon meringue pie, lemon sorbet 6.60 
Selection of ice creams and sorbets 4.50 
Cheese board: Baron Bigod brie, Suffolk gold, Cleveleys Oak smoked 
cheddar, Binham blue, caper berries, red onion marmalade, sun dried 
tomatoes & fine biscuits 9.70 
 
 
 
 
 

If you or any of your guests have any allergy or dietary restrictions, please inform 
your server and our chefs will be happy to accommodate your needs. 


