
Beef Wellington £30

Turkey Roast Dinner £19

5oz Fillet of beef with mushroom duxelles, wrapped

in pancetta & puff pastry, beef confit fondant

potato, charred carrot, braised red cabbage & red

wine jus  (Welly wednesday price £20)

please allow 20 min cooking time

Sliced turkey crown, parmentier potatoes, roasted

parsnips, carrots & sprouts, braised red cabbage,

pigs in blankets  & cranberry gravy (df,gf*)

Festive Main Menu

Christmas Bread Board £8.50

Roasted Tomato Soup £6.50

Chicken Liver & Port Pate £6

Prawn & Salmon Cocktail £8

Honey Baked Camembert £10.50

Sourdough bread, dambuster cheese, olives,

balsamic, olive oil & butter with your choice of

chicken liver & port pate

salmon mousse

Roasted on the vine plum tomato & garlic soup

with warm sourdough bread (gf*,df)

with fig relish & toasted sourdough bread

King prawn & marie rose salmon mousse (df,gf)

Hot honey nduja sausage & bread

Specials menu changing daily -

Scan HereStarters

Oven Baked Seabass £19

Whitby Scampi £17.50

Roast Chakalaka Chicken £17.95

Steak Frites £17.50

Steak Mac & Cheese £17.50

Christmas Pie £18

Pie of the Day

Kings Head Steak Burger £18

Mash potato with a lemon, garlic & parmesan

creamed spinach & chive oil (gf)

Breaded Whitby Scampi, chips, peas, lemon wedge

& tartare sauce served in a basket (gf,df)

Crispy skin chicken breast with chips or mash,

chakalaka, bean & kimchi salad with a choice of

sauce (gf*,df*)

6oz rump steak, served med rare with chips &

your choice of sauce (gf*,df*) add salad £2.50

6oz rump steak served on our homemade mac &

cheese with chips

Turkey, ham & white wine pie with chips or mash,

red cabbage & pigs in blankets

please allow 20mins cooking time

Check our Qr code or ask your server to find

out our pie of the day

Ground steak burger, topped with cheese,

lettuce, tomato, burger sauce & chips (gf*)



(gf) - Gluten free (gf*) - Gluten free option available (ve) - Vegan (v) - Vegetarian
Please ask staff for allergen information

We BBQ /Braai our locally sourced steaks

on our Bertha charcoal oven, using

premier restaurant charcoal which

helps lock in the moisture & flavour 

(Steak Night £10 off our steak menu  -

Every Thursday 5-8pm) 

All steaks & steak board served with

hand-cut chips, portobello mushroom &

slow roasted garlic tomato (gf)(df)

Festive Steak Board Sharer

1 board, 2 sauces & 3 steaks! £85

8oz Sirloin / 8oz Ribeye / 6oz Fillet

Our steak board comes with 2 plates 

& all of our accompaniments including 

onion strings & Pigs in blankets

8 oz Sirloin £30

8 oz Ribeye £34

6 oz Fillet £39

South African Mixed Grill

A choice of steak with skin on chicken breast,

boerewors sausage, chips, chakalaka & any

steak sauce (gf*,df*)

5 oz Rump £35

8 oz Sirloin £44

8 oz Ribeye £49

6 oz Fillet £54

Shoestring onions £4

Mac & Cheese £6

Hot honey pigs in blankets £6

Hand-cut chips £4 (gf,df)

Extra bread £2.50 (df)

Braised red cabbage £3 (gf,df)

South African boerewors sausage &

monkey gland sauce £6 

Our Charcoal Steaks

Steak Sauces £2.95

Bone marrow & garlic butter (gf,df)

Brandy peppercorn (gf)

Monkey gland 

Chimichurri (gf,df)

Red wine jus (gf,df)

Stilton (gf)

Diane

Sides

Festive Steak Menu Big steaks to pre

order for your next

visit  - Scan Here



Monthly

Desserts
Pub Specials 

Lunch £10 Meals Scan Here

Lunch 12-5.30pm

South African Nights
Friday South African Nights - with live acoustic

music from Alex Cavan, Music Starting 7.30pm 

16  Oct / 13  Nov / 28  Decth th th

Quiz Nights
Wednesday Quiz Nights - With John Marshall

£2pp entry from 7pm-9pm - Rolling Jackpot -

 21  Oct / 18  Nov / 16  Decst th th

Weekly

Welly Wednesday

Beef Wellington £20 every Wednesday 5-8pm

Thursday Steak Night

Steak Night 5-8pm 

£10 off our steak menu

Friday Pie & a Drink £15

Saturday Steak Frites & a Drink £15

Steak Brunch £16

Kings Head Festive Sandwich £14

Steak Sandwich £14

Slice of steak & ale or chicken, leek & bacon pie

with chips or mash, peas & gravy

choice of a pint, soft drink or small house

wine

6oz rump sliced served med rare with chips (gf,df)

choice of a pint, soft drink or small house

wine

6oz rump, fried egg, mushroom & tomato with 

sour dough bread (df)

On sourdough with crisps or chips

Turkey, brie & cranberry

on sourdough bread with crisps or chips

choice of

Stilton

Brie

Chimichurri (df)

Sticky Toffee Christmas Pudding £9

 

Apple Crumble £7.50

Baileys Cheesecake £9

Chocolate Cookie Dough Waffle £7.50

Affogato £7

Cheese Board £9

Ice Cream & Waffle Cone £6

Toffee sauce & vanilla ice cream or custard (gf*)

 
Vanilla ice cream or custard (gf)

With vanilla ice cream

Liege Belgian waffle, cookie dough ice cream,

crushed oreos chunks & chocolate sauce                                                 

Vanilla Ice cream, Irish Cream Liqueur & espresso (gf)

Dambusters, Brie & Stilton cheese with Artisan

crackers & fig relish

2 Scoops of vanilla, chocolate, strawberry or cookie

dough ice cream served with toffee sauce & a waffle

cone 



Starters

Honey Baked Camembert £8.50

Bread Board £8.50

Roasted Tomato Soup £6

Warm Mushrooms Duxelle £6

Hot honey, fig relish & sourdough bread

(vegetarian) 

Bread, butters & oils, dambuster cheese & olives

& mushroom duxelle pate (vegetarian)

Roasted on the vine plum tomato & garlic

soup with warm sourdough bread (vegan)

Mushroom duxelle spread on toasted sour

dough with japanese mayo (vegan)

Vegetarian/ Vegan Menu

Mains

Halloumi Burger £15.95

Mac & Cheese £14

Satay Mushroom Burger

Christmas Potjie  £15.95

Beetroot Wellington £18

Chilli jam, lettuce, tomato & chips

(Vegetarian)

Applewood smoked mac n cheese with chips

(vegetarian)

chips (vegan)

skillet full of butternut squash & cranberry

stew with chips or mash (vegan) (gf)

Parmentier potatoes, roasted parsnips,

carrots & sprouts, braised red cabbage,

cranberry gravy (vegan)

                                             

                                       

Menu Key

(gf) - Gluten free 
(gf*) - Gluten free option available
(df) - Dairy free
(ve) - Vegan 
(v) - Vegetarian

Please ask staff for any other allergen
information

Salted Caramel Brownie £8

 
Waffle £8

Vegan Affogato £7

Vegan Ice Cream £5

Desserts

Vanilla ice cream (GF) (vegan)

 

Liege Belgium waffle with salted caramel

ice cream & chocolate sauce (vegan)

Vanilla Ice cream, vegan Cream liqueur &

espresso (gf, vegan)

2 Scoops of - Vanilla (vegan) or Salted

caramel (vegan) (gf)
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