
STARTERS

SWEET & SOUR CAULIFLOWER WINGS
Sweet and spicy bang bang sauce

CRISPY THAI BELLY PORK (gf)
Garlic and coriander sauce

CURRY MAYO FRIED CHICKEN
Crispy chicken, Nando’s style sauce, spring onion

HOMEMADE SOUP OF THE DAY (vo) (gfa) 
Thick-cut sourdough bread and butter

FOUNTAIN GARLIC MUSHROOMS (v) (gfa)
Sautéed mushrooms, toasted ciabatta

PRAWN COCKTAIL
Marie Rose sauce, toasted sourdough

(v) Vegetarian (gf) Gluten Free (ve) Vegan (gfa) Gluten Free Option Available (gfa)
FOOD ALLERGIES AND INTOLERANCES:

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.
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MAINS

BEER BATTERED HADDOCK & CHIPS
Triple-cooked hand-cut chips, mushy peas, homemade tartare sauce, lemon wedge 

TURMERIC CAULIFLOWER STEAK (v) (gf) (vgo)
Smashed roasted potatoes, homemade tzatziki, pumpkin seeds

BEEF BRISKET BURGER
Braised beef brisket, bacon, BBQ sauce, gherkins, coleslaw, jalapeños, glazed brioche bun
+£2 “Make it dirty” with American-style cheese sauce

CHICKEN BURGER
Fried chicken breast, cheddar cheese, hash brown, crispy onion, garlic mayo, pretzel bun

VEGAN BURGER (ve)
Lightly spiced aioli, vegan cheese, hash brown, pretzel bun

ROASTS

All served with roast potatoes, mashed potatoes, honey-glazed roasted carrots and parsnips, creamy
leeks,Tenderstem broccoli, a Yorkshire pudding, and Fountain gravy. (gfa for all roasts)

SLOW-ROASTED BEEF RUMP                                   BRAISED APPLE-GLAZED PORK LOIN

FREE-RANGE CHICKEN SUPREME                             CHESTNUT & SEED ROAST (VE)

PIGS IN BLANKETS £3   |   CAULIFLOWER CHEESE FOR 2 (V) £4.50   |   EXTRA GRAVY - JUST ASK!


