
 

We are proud to cook from fresh and do so as quickly as quality allows. 

Wheat & Nuts are in daily use in our kitchen. Fish may contain bones. 

VAT is included at 20%. An optional service charge will be added to all parties 

Sharing Platters                    Drink Match 

Bread, Olives and Roasted Garlic    £4.95  GB gin and Elderflower tonic 

Butchers Dog Dipping Sausages   £7.95  Blue Moon 

Served with Dijon mustard mayo,  

Hoi sin & a aioli dip 
 

Rosemary and Garlic Baked Camembert  £11.50               Demerara rum and cola 

Served with crusty bread, 

Red onion jam and piccalilli   
 

Foresters Sharing Board £12.95 Vedett Beer 

Charcuterie style meat selection 

With chargrilled vegetables, crusty bread, 

Olive oil and balsamic vinegar 
 

Small plates 
 

Soup of the Day (v)    £4.95  Broken Fishplate 
Served with organic bread    
 

Potato Skins (v)                          £4.95 / £7.95 Old Cannon 

Topped with Jalapeños, melted mozzarella,   

Sour cream, guacamole and salsa 

Why not add bacon for an extra   £1.00 
 

Scallops of the Day    £10.95                Stump Jump Sav B 

Ask your server (if they don’t tell you first)    
 

Bubble & Squeak     £6.95  D’arrys Original 

With poached egg, hollandaise sauce 

& crispy parma ham 
 

Cauliflower Croquette (v)    £6.95  Bombay Samphire Gin 

Served with parmesan shavings, pea shoots 

and Dijon mustard sauce 
 

Duck dumpling      £7.75   Pinot Noir De grass 

 spring onion cucumber, sour cream hoi sin 
 

Chilli, Lime & Coriander Prawns soft tacos                 £7.95     Dry Vermouth                          

Served with mango and red onion  

Salsa 
                                                        

Small Ribs (GF)      £6.95  Monte L T Rioja 

Foresters signature ribs slowly cooked  

in barbeque sauce served with coleslaw 
 

Sticky boneless Chicken Thighs   £7.95  Buffalo Trace 

In a honey and sesame dressing, pomegranate  

Salad and sweetcorn puree 
 

Salt & pepper squid                                                  £6.95  Olive Grove 

Served with saffron aioli, rocket & lemon  

 

 

 

 



 

We are proud to cook from fresh and do so as quickly as quality allows. 

Wheat & Nuts are in daily use in our kitchen. Fish may contain bones. 

VAT is included at 20%. An optional service charge will be added to all parties 

Main Dishes                                 Drink Match 

 

Kobe Burger      £16.95  Staropramen 

A wagyu beef pattie topped with onions, 

Monterey Jack cheddar, lettuce, tomato, 

and hand cut chips 
 

The Foresters Stacked Burger                £15.95  Estrella 

Three prime meat patties, 

layered with smoked apple wood, 

bacon, onion & mushroom.  

In a bun with lettuce, tomato, garlic mayo,  

gherkin, our oregano ketchup & hand cut chips 
 

Pan Fried Chicken    £13.95  Yealands Sav’ Blanc 
Crispy Skin chicken breast served with roasted 

Garlic potato gratin, tender stem broccoli chicken jus 

And almond flakes 
 

Tempura Battered Cod                                            £13.95              Pinot Grigio 

With hand cut chips, creamy peas 

& tartar sauce 

Cajun Fillet of Salmon                                              £13.95  Broken Fishplate 

Served on a bed of avocado, red Onion 

and chilli salsa with sweet potato crisps 

and lime yoghurt  
 

Foresters Smoked Chicken Pie   £13.95  Hermit Crab  

In a creamy tarragon and mustard 

sauce with pancetta topped with puff pastry. 

Served with spring onion mash and sautéed  

spinach 
 

Slow Cooked Pork Belly    £16.95  Feral Fox 

Served with pak choi, rice and spicy sticky sauce 
 

Baby Back Ribs                                                      £17.50/£21.95 Monte L Rioja 

Slowly cooked in barbeque sauce 

with hand cut chips & coleslaw    
 

 

 

 

 

 

Gluten Free Info 

Anything cooked in our oil will have traces of gluten. 

Our chef will happily offer an alternative of mash potato  

Or new potatoes instead of chips. You are welcome to pick and choose 

From other dishes to find something that suits your desire/ needs. 

 

 



 

We are proud to cook from fresh and do so as quickly as quality allows. 

Wheat & Nuts are in daily use in our kitchen. Fish may contain bones. 

VAT is included at 20%. An optional service charge will be added to all parties 

 

Steaks                                           Drink Match 

 

21 Day aged 10oz Rib Eye Steak                £20.95  D’arry’s Original     

Served with rocket, parmesan, sundried tomato 

Salad with balsamic glaze & hand cut chips 
 

21 Day aged 8oz Fillet Steak                             £23.95  Carmenere Reserve 

Served with rocket, parmesan, sundried tomato 

Salad with balsamic glaze & hand cut chips 
 

Why not add a little something………. 

Salt ‘n’ Vinegar Onion rings   £2.75  

Blue cheese/Creamy mustard/Peppercorn sauce £2.25 

 
 

Vegetarian/Vegan 
 

Cauliflower and truffle mac and cheese  £11.95  Cosmopolitan 

Served with mixed salad and garlic bread  
 

Quinoa Veggie Burger     £12.95  Coors Light 

Topped with avocado red onion jam, 

 harissa yoghurt served with sweet potato crisps 
 
 

Cauliflower & Chickpea Curry    £13.95  Gin Mare  

Served with rice poppadum and 

mango chutney 

 
 

Salads 
 

Classic Caesar                                                             £9.95  Rivarose Provence  

Baby gem lettuce, soft egg, anchovies, parmesan. 

Tossed in a Caesar dressing with crispy croutons                   
 

Foresters Warm Salad  £12.95  Brut Rose 

Black pudding, new potatoes, crispy bacon, poached  

Egg, fresh rocket and hollandaise dressing    

 

Why not add something……….  £3.50                                                 
 

Chicken 

salmon 

Halloumi 

Please let your waiter/waitress know if you  

Have any special dietary needs 
 

 

 

 



 

We are proud to cook from fresh and do so as quickly as quality allows. 

Wheat & Nuts are in daily use in our kitchen. Fish may contain bones. 

VAT is included at 20%. An optional service charge will be added to all parties 

 

Monday – Saturday Lunchtimes 

Served 12pm- 6pm 

 

Tortilla Flats   £8.95 

 

12” Tortilla topped and Stoned Baked (Like a Pizza)      

Chicken, chorizo, jalapenos and mozzarella  

        

Goat cheese and roasted vegetables 

 

Duck, hoi sin sauce, spring onion and mozzarella 

 

Sandwiches Served with Skinny Fries 
 

Fish Finger Bap      £7.95  

Topped with monetary jack and tartar sauce   

 

Halloumi & Roasted pepper Ciabatta  £7.50 

With sundried tomato & red pesto 

 

The Foresters Sandwich    £9.95    

With chicken, bacon, lettuce & mayo   

 

Sausage Ciabatta    £7.50 

With red onion chutney 

 

Lunch…ishh 

 
6oz Kobe Burger     10.95 

Topped with bacon, cheese & hand cut chips       

 

 Sea food Tagliatelle     £9.95 

In a creamy chilli, lime and coconut sauce 
 

 

 

Sides 

Kale and Spinach ,    £2.95 
Parmesan & Truffle Oil    £2.95  

Side salad      £2.95         

 



 

We are proud to cook from fresh and do so as quickly as quality allows. 

Wheat & Nuts are in daily use in our kitchen. Fish may contain bones. 

VAT is included at 20%. An optional service charge will be added to all parties 

 

Monday – Friday Lunchtimes   

Served 12pm – 6pm 
This menu is not available at weekends 

 

 

Lunchtime Deal 

Great dishes, Great Prices!! 

 
Starters        £4.45 

Mains           £9.45  

Desserts       £3.50   

 
(2 Courses £12.95) (3 Courses £15.95) 
 

Soup of the Day  

Served with lightly toasted organic bread 

 

Salt ‘n’ Pepper squid 

Served with saffron aioli, rocket and lemon 

 

Potato Skins 

Topped with jalapeños, guacamole, salsa, 

sour cream & mozzarella 

 

                *** 

Fresh Tempura Battered Cod 

With hand cut chips and creamy peas 

 

Pan Fried Chicken 

Crispy skin chicken breast served with 

Roasted garlic potato gratin, tender stem  

Broccoli and chicken jus 

 

Quinoa Burger                                               

                 Topped with avocado red onion jam 

   Served with sweet potato crisps  

   And harissa yoghurt 

 

                     *** 

3 scoops of ice cream 

Vanilla, Strawberry, Chocolate or Honeycomb,  

Chocolate Brownie  

Served with chocolate sauce & Vanilla ice cream 


