
SIDES

NIBBLES & SHARERS

Buttermilk fried chicken ,  hot chi l l i  honey & blue cheese aiol i  or st icky BBQ

Garlic mushrooms ,  confit egg yolk ,  chive,  sourdough toast (v ,  vgo, gfo)

Chicken Caesar salad, gri l led chicken, gem lettuce,  maple bacon, gem lettuce,  parmesan,
egg, croutons

Railway pie, chips or mash, seasonal greens,  glazed carrot ,  red wine gravy  (see specials)

Baked orzo, roasted tomato ragu, peppers ,  spinach, mozzarel la ,  garl ic bread (v ,  vgo) 

Railway burger,  beef patty ,  candy bacon, confit onions ,  American cheese,
lettuce,  house sauce, pickles ,  fr ies ,  s law (gfo,  vgo) 

Beer battered fish ,  pub chips ,  tartare,  lemon, pickled onion, crushed peas 

Panfried chicken supreme,  crushed new potatoes ,  f ine beans,  truff led mushroom cream (gf)

8oz bavette -  23  |   9oz s ir loin -  28  |   to share - 16oz chateaubriand - 70  |   35oz tomahawk - 75

v - vegetarian  |   vg - Vegan  |  vgo - vegan option  |   gf - gluten free  |    gfo - gluten free option  |    Please ask the team for further allergen information
A discretionary 10% service charge wil l  be added to tables of 6 or more, al l  of which is shared equally between the team 

Camembert tear & share garlic loaf,  red onion jam, aiol i  (v)

Chips / Fries -  4 Truff le & parmesan fr ies -  5 .5

Garl ic cr ispy new potatoes -  4 .5 Rocket & tomato salad - 4 .5

Toasted focaccia,  RW butter (vo,  gfo)

Today’s soup ,  toasted bread (vg, gfo) 

CLASSICS

STARTERS

Pork croquettes ,  piccal i l l i ,  apple & fennel s law

Slowcooked lamb,  dauphinoise potato,  crushed peas,  shal lots & confit garl ic ,
glazed carrots ,  minted lamb sauce (gf) 

MAINS

Seasonal greens -  3 .5

Marinated olives -  (vg, gf)

Prawn, salmon & cucumber salad,  bloody mary sauce, lemon, croutes (gfo) 

All served with pub chips ,  gri l led tomato, shal lot ,  garl ic butter or peppercorn sauceGRILL

Maple roasted carrots -  4 .5
Caesar salad - 5

Duo of pork,  pork chop & slowcooked pork croquette ,  mustard mash, kale ,  gravy

Buttered mash - 4 .5
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Hummus, f lat bread, onion jam & crispy onions (vg, gfo) 8

Chicken l iver pate ,  brandy butter ,  shal lot compote,  cornicons ,  brioche toast (gfo)

Buttermilk fried chicken burger,  cheddar,  aiol i ,  American cheese,  lettuce,  
pickles ,  cr ispy shal lots ,  fr ies ,  s law (gfo,  vgo) -  avai lable as vegan burger

9 .5

19

Onion r ings -  5

19 .5


	NIBBLES & SHARERS
	Toasted focaccia, RW butter (vo, gfo)
	Marinated olives - (vg, gf)
	Camembert tear & share garlic loaf, red onion jam, aioli (v)
	Hummus, flat bread, onion jam & crispy onions (vg, gfo)

	STARTERS
	Today’s soup, toasted bread (vg, gfo)
	Buttermilk fried chicken, hot chilli honey & blue cheese aioli or sticky BBQ
	9.5/16.75
	Pork croquettes, piccalilli, apple & fennel slaw
	10.5
	Garlic mushrooms, confit egg yolk, chive, sourdough toast (v, vgo, gfo)
	Chicken liver pate, brandy butter, shallot compote, cornicons, brioche toast (gfo)
	Prawn, salmon & cucumber salad, bloody mary sauce, lemon, croutes (gfo)
	9.5
	12/21

	MAINS
	Panfried chicken supreme, crushed new potatoes, fine beans, truffled mushroom cream (gf)
	Baked orzo, roasted tomato ragu, peppers, spinach, mozzarella, garlic bread (v, vgo)
	Duo of pork, pork chop & slowcooked pork croquette, mustard mash, kale, gravy
	Slowcooked lamb, dauphinoise potato, crushed peas, shallots & confit garlic, glazed carrots, minted lamb sauce (gf)
	Chicken Caesar salad, grilled chicken, gem lettuce, maple bacon, gem lettuce, parmesan, egg, croutons
	19.5

	CLASSICS
	Beer battered fish, pub chips, tartare, lemon, pickled onion, crushed peas
	19.5
	Railway pie, chips or mash, seasonal greens, glazed carrot, red wine gravy  (see specials)
	Railway burger, beef patty, candy bacon, confit onions, American cheese, lettuce, house sauce, pickles, fries, slaw (gfo, vgo)
	Buttermilk fried chicken burger, cheddar, aioli, American cheese, lettuce,  pickles, crispy shallots, fries, slaw (gfo, vgo) - available as vegan burger
	18.5

	GRILL
	All served with pub chips, grilled tomato, shallot, garlic butter or peppercorn sauce
	8oz bavette - 23  |  9oz sirloin - 28  |  to share - 16oz chateaubriand - 70  |  35oz tomahawk - 75

	SIDES
	Chips / Fries - 4
	Caesar salad - 5
	Garlic crispy new potatoes - 4.5
	Maple roasted carrots - 4.5
	Seasonal greens - 3.5
	Onion rings - 5
	Truffle & parmesan fries - 5.5
	Buttered mash - 4.5
	Rocket & tomato salad - 4.5


