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10oz Sirloin Steak from the Grill £32.95 (GF)
Grilled to your liking and served with a confit tomato, field
mushroom, mixed leaves and chunky chips. Add peppercorn sauce, blue
cheese or garlic butter £2.50!

Confit Duck Leg £24.95
Slow-cooked duck leg with silky parsnip purée, Savoy cabbage in
garlic butter, crispy roasties and a rich jus. 

The Fountain Steak & Ale Pie £19.95
Beefslow-braised in a local ale gravy under a golden pastry lid, with
chunky chips, mushy peas and a jug of rich gravy.

Pan-Fried Chicken Breast £19.95
Golden chicken breast with a buttery fondant potato, charred leeks
and sautéed mushrooms, finished with parsley sauce.

Slow Guinness-Braised Ox Cheek £19.25
Braised low and slow in Guinness gravy until meltingly tender, with
creamy mash, buttered carrots and baby onions.

Lentil & Sweet Potato Cottage Pie £18.95 (VE)
A hearty slow-cooked lentil filling under a sweet potato mash
topping, served with winter greens. 

Classic Fish & Chips £18.95 (GFA)
Haddock in crisp golden batter with chunky chips, mushy peas and
tartare sauce.

Roast Salmon with Lemon & Caper Butter £24.95
Served on crushed baby potatoes with asparagus and peas, finished
with a lemon and caper beurre blanc.

Roasted Butternut Squash & Goat's Cheese Risotto £17.95
Creamy arborio rice with roasted butternut squash and goat's cheese,
finished with toasted pumpkin seeds. Add grilled chicken £4!

Sides
Mashed Potatoes £4.95 (V, GF)
Chunky Chips £4.95 (V, GF)
Fries £4.25 (V, GF)
House Salad £4.25 (V, GF)

Truffle & Parmesan Fries £5.95 (V, GF)
Onion Rings £4.95 (V)
Honey Roasted Root Vegetables £4.95
Mature Cheddar Cauliflower Cheese £5.95

Korean Fried Chicken £8.45
Crispy buttermilk fried chicken tossed in a sticky, sweet-and-spicy
Korean glaze, finished with sesame seeds and spring onion.

Smoked Haddock Fishcake £9.95
Flaky smoked haddock fishcake with a vibrant pea purée and a tangle
of crispy fried leeks.

Soup of the Day £6.95 (VEOA, GFA)
Made fresh in our kitchen every morning, served with warm bread
and farmhouse butter.

Creamy Mushroom en Croûte £7.95
Wild mushrooms in a rich, creamy sauce, wrapped in golden, flaky
puff pastry.

Grilled Asparagus & Pancetta £10.25
Tender asparagus spears with a soft poached hen's egg and velvety
hollandaise topped with crispy pancetta strips.

Duck & Orange Parfait £9.45
A smooth, rich parfait with spiced plum chutney and crisp ciabatta for
spreading.

Baked Camembert with Honey, Garlic & Rosemary £14.95
Baked with honey, garlic and rosemary until melting and gooey,
with toasted sourdough for dipping. Made for sharing!

Pizza
Classic Margherita £12.95 (V)
The classic: rich tomato sugo, torn mozzarella and fresh basil.

Goat's Cheese & Caramelised Onion £13.95 (V)
Creamy goat's cheese and sweet caramelised onion on a rich tomato
sugo base.

Calabrian Nduja Feast £13.95
Fiery Calabrian nduja, jalapeños and prosciutto on tomato sugo and
mozzarella. One for the heat lovers. 

Pepperoni & Red Onion £13.95
Pepperoni with sweet roasted red onion and a kick of chilli flakes on
tomato sugo and mozzarella. 

Tomato & Garlic Bread Pizza £8.95 (V)
Freshly baked pizza bread topped with tomato sugo, garlic and herbs.
Perfect for sharing.

Burge rs
The Fountain Burger £18.95
Our 8oz beef patty, grilled and stacked with crispy streaky bacon,
melted Monterey Jack, lettuce, pickle and tomato in a toasted
brioche-style bun, with fries and slaw. Add blue cheese £3!

Buttermilk Chicken Burger £18.95
Crispy buttermilk-breaded chicken breast with crunchy slaw,
lettuce, pickle and tomato in a toasted brioche-style bun, with
fries and slaw. Add spicy Korean glaze £2.50!

Moving Mountains Plant-Based Burger £17.95 (VE)
A juicy beef-style patty with vegan cheese, crisp lettuce, onion,
tomato and pickle in a brioche-style bun.

Mains

Our menu is all about proper, good food - classic dishes done really well.

We believe in hearty, comforting pub favourites made with care, great ingredients, and a
bit of flair.

We’re here to serve up the best versions of the dishes you know and love, sometimes
with a bit of a twist.

So, tuck in and enjoy!

Star t e rs

(V) Vegetarian, (GF) Gluten-free, (VE) Vegan,  (VOA) Vegetarian Option Available, (GFA) Gluten-free option available, (VEOA) Vegan Option Available, (N) Contain Nuts

Before ordering drinks or food, please speak with a team member about your requirements. Whilst we take care to preserve the integrity of our vegetarian products, we must advise that these products are handled
in a multi-ingredient kitchen environment. All dishes are prepared in areas where allergens are present. Therefore, there is a risk that ingredients used in your meal may have accidentally come into contact with an

undeclared allergen, leading to cross-contamination. Cooking equipment (e.g. fryers, grills, etc.) and food preparation areas may be shared, and fried items containing different allergens may be cooked in the same
frying oil. Some fish may contain small bones.

WELCOME!


