
Mains
8oz 28 day matured steak (GF)

triple cooked chips, shimeji mushroom, tomato confit
 

Ribeye   £25          Sirloin   £27          Fillet   £35
 

Ale battered haddock fillet
triple cooked chips, minted mushy peas, tartare sauce   £14

 
 

Beetroot risotto (GF, V)
 with goats cheese and pine nuts   £13

 
Chicken Caesar salad   

with parmesan shavings, anchovies and crispy croutons   £13
 

Moroccan sweet potato and tempeh tagine (VG)
served with couscous and pitta bread   £15

8oz beef burger
oak smoked Cheddleton cheese, maple cured bacon

chilli jam and triple cooked chips   £14
 
 

Vegan mozzarella, aubergine, baba ganoush burger (VG)
served with chips and salad   £13

 
Chicken supreme

chorizo, sweet potato fondant, Catalan spinach, 
black garlic jus   £14

 
Cider braised belly pork

black pudding bon bon, apple purée, apple fondant, 
samphire, sage and cider  jus   £15

 
Oven baked seabass (GF)

textures of cauliflower, fermented grapes, beurre blanc   £17

Lakeside platter
mini prawn cocktails, curried gravadlax, breaded fish goujons, tartare sauce, mango chutney, lemon wedge   £16

 
Whole hog platter

ham hock terrine, crispy belly pork, honey mustard chipolatas, black pudding bon bons, apple purée, piccalilli, maple baconnaise   £15
 

From the garden (V)
mushroom arancini, roasted red peppers, tempura vegetables, hummus, baba ganoush, pitta bread   £14

Legend: V - vegetarian, VG - vegan, GF - gluten free 
Please note: We follow good hygiene practices in our kitchens but due to the presence of allergenic ingredients in some products, there is a small possibility that trace allergens may be found in any item. 

We advise you to speak to a member of staff if you have any food allergies or intolerances. 
Ingredients containing allergens which are deep fried in our kitchens will use the same fryers as ingredients which do not contain allergens. There may be a risk of cross-contamination.

Sharing boards

Starters
Ham hock terrine

pickled vegetables, mustard dressing, ciabatta croute   £7.50
 

Soup of the day (V)
served with warm bread and butter   £6

 
Moroccan falafel (VG)

tahini coconut yoghurt, pitta bread   £7

Dovedale blue cheese sauce   £4        |       Pink peppercorn sauce   £3         |       Wild mushroom chasseur sauce   £3
 

House vegetables (V)   £4        |       House salad (V)   £3         |      Triple cooked chips (VG)   £3.50         |       Posh chips   £4.50

Sides & Sauces

The Old School House sharing dessert platter
sticky toffee pudding, toffee sauce, Eton mess, toffee apple crumble, vanilla ice cream   £13

Chicken croquette
sorrel velouté, wilted sorrel   £7

 
Mushroom tarragon arancini (V)

hazelnut pesto, parmesan shard   £7
 

Curried salmon gravadlax (GF)
coriander raita, mango chutney, coriander oil   £7

Tempura vegetables (VG, GF)
sweet chilli sauce, rocket   £7

 
Dovedale blue cheese rarebit

pear chutney, pickled walnuts, toasted brioche   £7
 

Artisan breadboard to share (V)   £8
with sundried tomato butter & basil butter

Desserts
Moddershall Oaks Eton mess (V, GF)

meringue, cream, strawberry, mint   £8
 

Sticky toffee pudding (V)
toffee sauce, salted caramel ice cream,  popcorn   £7

 
White chocolate and lemon baked cheesecake (V)

passionfruit curd, ginger caramel ice cream   £7
 

Soft chocolate cake (GF)
white chocolate paint, mint chocolate chip ice cream   £7

Rhubarb Bakewell tart (V, GF)
white chocolate orange shard, rhubarb and

raspberry ice cream   £7
 

Toffee apple crumble (V)
maple oat granola, blueberry compote, 

vanilla ice cream   £7
 

Biscoff banoffee Sundae (VG)
peanut butter ice cream, peanut brittle   £8

 
Staffordshire cheeseboard

served with crackers, celery, grapes & chutney   £9 

Upgrade to posh chips for £1

Upgrade to posh chips for £1
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