
AUTUMN  |   A LA CARTE  |   WINTER

V  • Vegetarian,  VG  • Vegan,  VGO  • Vegan option,  GF  • Gluten Free,  GFO  • Gluten Free option

Prices include 20% VAT. We take cash, Visa, Mastercard, Amex & Maestro. All prices in GBP. Optional 12.5% service charge added to every bill – 100% of this 
goes to the restaurant staff. Please advise on dietary requirements & allergies and we will advise on alternatives. We can’t guarantee our dishes are allergen 

free and we handle all allergens in our kitchen. Our fryers are used for non-vegetarian dishes. Game may contain shot and olives may contain stones.

STEAK TARTARE
Dry-Aged British Beef, 30-Month 

Parmigiano Reggiano, Green Peppercorn, 
Tuscan Olive Oil, Crispy Beef Puff

gfo | 16 • Add Chips + 6.5

SCOTCH EGG
Blythburgh Pork Sausage, Coronation 

Mayo, Apricot Chutney 

12

ROASTED SCALLOPS
Stornoway Black Pudding,                 
Smoked Bacon Lardons,                           

“Caff” Butter

gfO | 26 • Add Chips + 6.5 

POSH PRAWN COCKTAIL
Brown Shrimp, Marie Rose,                    

Iceberg Lettuce, Focaccia Crisps 

gfO | 18

CRAB CRUMPET
Hand-Picked White Crab, Kohlrabi,                            

Green Apple, Crème Fraîche

GFO | 17 

  FANTASTIC FIFTEEN SALAD
Goat’s Curd, Roasted Figs, Peppery 

Leaves, Willy’s Apple Balsamic

V • VGO • GF |  13

STARTERS

OLIVES & PICKLES Mixed Marinated Olives, House Pickles  vg • GF |  6

BREAD & BUTTER Warm Milk Buns  v • VGO | 5.5 • Add Roast Chicken Butter +1

MRS KIRKHAM’S CROQUETTES Lancashire Cheese, Sweet Leeks, Pickled Walnut  8

CRISPY ONION RINGS Smoked Tofu & Whipped Butterbean “Tarama”  vg |  6

PUFFED SCRATCHINGS Crispy Beef Tendon, Mustard  GF |  5

LAMB RUMP
Pease Pudding, Worcestershire-Glazed 

Lamb Sausage, Mint Gravy

GFO | 36

42-DAY-AGED SIRLOIN
12oz Sirloin Cooked On The Bone, 

Beer-Battered Onion Rings, Watercress, 
Peppercorn Sauce

GFO | 45

THE CRICKETERS’ BURGER
Dry-Aged Patty, Ogleshield Cheese, 

Tomato Relish, Pickles, Chips

 gfo | 20

VOL-AU-VENT
Wild Mushrooms, Marsala Cream,            

Pearl Onions

V • VGO | 23

A VERY BRITISH BOLOGNESE
Wiggly Pappardelle, Game & Pork Ragù, 
Doddington Cheese, Herby Breadcrumbs

VGO • gfo | 25

FISH ‘N’ CHIPS
Beer-Battered Monkfish, Mushy Peas, 

Pickled Wally, Curry Sauce

30

SEAFOOD POT PIE
Monkfish, Bass, Mussels, Tiger 

Prawns & Clams, Rich Bisque, Rouille,                
Golden Pastry Lid

32

TREVOR’S CHICKEN
Puff Pastry-Wrapped Free-Range 

Chicken, Mushroom Duxelles, Creamy 
Mustard Sauce

28

MAINS

SEASONAL 
GREENS 

Chilli, Garlic  

VG • gf |  6 

GIANT BAKED 
BEANS 

 Black Pudding  

GFO | 7 

ALLOTMENT 
SALAD 

Creamy Salad 
Dressing  

vg • gfo | 6

TEAR ’N’ SHARE 
GARLIC BUNS 

Herby Garlic Butter   

v | 7

BAKED 
MASH 

Westcombe 

Cheddar   
v • VGO | 7

PROPER

CHIPS 
Malt-Vinegar Salt  

vg • gfo | 6.5 

NIBBLES SEASONAL 
SPECIALS

SIDES

Ask The Team For 
Today’s Line-Up 

PIE OF THE DAY
DAY-BOAT FISH
FROM THE GRILL




