
 

 

GFA Gluten Free Available V Vegetarian VE Vegan 
Many of our dishes can be adapted to suit your diet – please just ask a member of staff.
intolerance please speak to a member of staff for more information. Please advise service staff of any special requirements on ordering. 

Here at the Fleece Inn we are proud to offer delicious homemade food created with locally sourced and seasonal quality 

produce. We offer an additional children’s menu and can provide main meals as a child’s portion 

server for details.  

 To begin 

Homemade seasonal soup, sour dough & salted butter

Pressed ham hock terrine, apple cider chutney, crisp Ciabatta

King prawn & crayfish cocktail, brown bread & butter

Fleece seasonal salad , Omega 3 seeds

Mains 

Smoked haddock & scallion risotto, curried cream, burnt lime, poached egg

Hand raised ‘Fleece’ pie, buttered mash, creamed greens, gravy

Beer battered fish & chips, peas, Tartare sauce & lemon

Braised shank of lamb, minted pea mash, roasted onion jus

Slow cooked pork belly, lentil cassoulet, puffed skin, roasted parsnips

28 day matured Rib eye steak, house butter, stuffed mushroom, chips

Traditional braised faggots, buttered mash, mushy peas

Butternut, spinach & oyster mushroom pie, crushed potatoes, seasonal greens

Grilled salmon, crushed new potatoes, broccoli, lemon butter sauce

Sides 

Hand cut chips           Mixed salad          Onion rings

We also have a Bar Snacks & Burger menu – ask your server for details

 

 

Desserts 

The Fleece Inn 
Dinner Menu 

Served 6.30pm – 9pm 

GFA Gluten Free Available V Vegetarian VE Vegan  
please just ask a member of staff. Some of our food contain allergens. If you have a food 

please speak to a member of staff for more information. Please advise service staff of any special requirements on ordering. 

 

Here at the Fleece Inn we are proud to offer delicious homemade food created with locally sourced and seasonal quality 

produce. We offer an additional children’s menu and can provide main meals as a child’s portion 

Homemade seasonal soup, sour dough & salted butter    £6 V-GFA

Pressed ham hock terrine, apple cider chutney, crisp Ciabatta   £7 

King prawn & crayfish cocktail, brown bread & butter    £7 GFA 

Omega 3 seeds         £7/£10 

Smoked haddock & scallion risotto, curried cream, burnt lime, poached egg £12 GF 

Hand raised ‘Fleece’ pie, buttered mash, creamed greens, gravy   £13 

Beer battered fish & chips, peas, Tartare sauce & lemon    £12 GFA 

minted pea mash, roasted onion jus    £15 

Slow cooked pork belly, lentil cassoulet, puffed skin, roasted parsnips  £14 GF 

28 day matured Rib eye steak, house butter, stuffed mushroom, chips  £18 GFA 

Traditional braised faggots, buttered mash, mushy peas, gravy   £11 

Butternut, spinach & oyster mushroom pie, crushed potatoes, seasonal greens £10 VE 

Grilled salmon, crushed new potatoes, broccoli, lemon butter sauce  £13 GF 

Mixed salad          Onion rings     £2.75 each

ask your server for details 

Some of our food contain allergens. If you have a food allergy or 
please speak to a member of staff for more information. Please advise service staff of any special requirements on ordering.  

Here at the Fleece Inn we are proud to offer delicious homemade food created with locally sourced and seasonal quality 

produce. We offer an additional children’s menu and can provide main meals as a child’s portion – please ask your 

GFA 

£7/£10 V-GFA-VEA 

 

£15 GF 

 

£2.75 each 



 

 

GFA Gluten Free Available V Vegetarian VE Vegan 
Many of our dishes can be adapted to suit your diet – please just ask a member of staff.
intolerance please speak to a member of staff for more information. Please advise service staff of any special requirements on ordering. 

 £6 GFA 

Sticky toffee pudding, toffee sauce, salted caramel ice cream

Classic crème brulee, homemade Garibaldi

Chocolate brownie, chocolate ice cream  

British cheeses, chutney, sour dough crackers, quince jelly, grapes

 

Hot Drinks 

Americano     

Espresso     

Double Espresso    

Cappuccino     

Latte      

Extra shot of coffee    

Hot chocolate     

English Breakfast Tea    

Fruit and Herbal Tea    

Decaffeinated teas and coffees available 

See our Drinks menu for our Wine List, locally produced juices and presse and 

The Fleece Inn 
Dinner Menu 

Served 6.30pm – 9pm 

GFA Gluten Free Available V Vegetarian VE Vegan  
please just ask a member of staff. Some of our food contain allergens. If you have a food 

please speak to a member of staff for more information. Please advise service staff of any special requirements on ordering. 

Apple & blackberry crumble, vanilla bean custard

Sticky toffee pudding, toffee sauce, salted caramel ice cream   £6 

Classic crème brulee, homemade Garibaldi      £6

     £6 

British cheeses, chutney, sour dough crackers, quince jelly, grapes   £8

      £2.80

      £1.80

      £2.30

      £2.80

      £2.80

       

        

        

        

See our Drinks menu for our Wine List, locally produced juices and presse and more. 

Some of our food contain allergens. If you have a food allergy or 
please speak to a member of staff for more information. Please advise service staff of any special requirements on ordering.  

Apple & blackberry crumble, vanilla bean custard    

£6 

£8 

£2.80 

£1.80 

£2.30 

£2.80 

£2.80 

 60p 

  £3 

  £2 

  £2 


