
M-Milk, E-Egg, L-Lupin, SD-Sulphur Dioxide, G-Gluten (a-wheat, b-rye, c-barley, d-oats), C-Celery, Cr-
Crustaceans, Mo-Molluscs, F-Fish, Mu-Mustard, S-Soybean, P-Peanut, Se-Sesame, T-Treenuts. V-Vegetarian, 

Ve-Vegan 

 

HOOK & GLOVE MENU 

Starters 

 

Mixed Olives          £6.95 

Selection of green and black olives served with warm sourdough bread, oil 
and balsamic vinegar. (Ga, Ve) 

 

Garlic Mushrooms         £7.50 

Crispy fried breaded mushrooms served with a garlic mayonnaise and salad 
garnish. (Ga, Ve)  

 

Crispy whitebait          £7.95 

Served with a salad garnish and tartare sauce. (E, Ga, F) 

 

Salt & Pepper Squid        £8.50 

Served with a salad garnish and sweet chilli sauce. (Ga, Mo) 

 

Tempura King Prawns        £8.50  

Tail on King Prawns coated in Tempura batter, served with salad garnish 
and sweet chilli sauce (E, Cr, Ga, S) 
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Lunch Menu 

Available 12 noon to 3pm 

Sourdough Baguette served with a dressed garnish and  

salted crisps  (add Chunky Chips + £3.00). (Ga)    £12.95 

 

Sourdough Ciabatta served with a dressed garnish 

and salted crisps (add Chunky Chips + £3.00). (Ga)   £9.95 

 

Choose from :   

      

Classic BLT (bacon, lettuce, tomato).  (M, SD, Ga)    

Bacon, Brie and cranberry. (M, SD, Ga)      

Chicken, Bacon & Mayonnaise. (E, SD)      

Tuna mayonnaise, red onion and sweetcorn. (E, Ga) 

Vintage cheddar and piccalilli. (M, E, SD) 

 

Homemade Soup of the Day        £9.95 

Served with sourdough and butter (ask a member of the team for the 
allergens). 

 

Cheese Ploughmans         £15.95 

A chunk of vintage Cheddar, salad garnish, coleslaw, grapes, crisps, pickles 
with chutney, warm sourdough bread and butter. (M, E, SD, Ga)  

 

Pork Pie Ploughmans        £16.95 

An individual pork pie (see Blackboard for pork pie of the day) served with 
salad garnish, coleslaw, grapes, apple, chutney, pickles, crisps and warm 
sourdough bread and butter. (M, E, SD, Ga) 
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Quiche – An individual short crust pastry base quiche served warm with 
salad leaves, coleslaw and buttery new potatoes or chunky chips.   £16.95 
(M,E,G) 
 
Quiche Lorraine ~ mature cheddar cheese, smoky bacon, tomato    

Cheese & Onion ~ mature cheddar cheese, sweet red onion, spring onion  (v) 

Feta & Roasted Pepper ~ feta cheese, roasted peppers (v) 

 

Mediterranean Vegetable Tart       £16.95 

A crisp maize pastry filled with courgettes, red and yellow peppers, red 
onion and cherry tomatoes with a basil and pumpkin crumb, served with 
mixed salad and buttery new potatoes. (M, E, Ce,V, Ga) 
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Classic Menu 

 

Halloumi Caesar Salad         £14.95  

Grilled halloumi with crisp romaine lettuce, parmesan shavings, croutons and 
topped with anchovies and caesar dressing. (M, E, Ga, F) 

 

Chicken Caesar Salad         £15.95 

Pan fried chicken breast with crisp romaine lettuce, parmesan shavings, 
croutons and topped with anchovies and caesar dressing. (M, E, Ga, F)  

 

Gammon Horseshoe Steak        £16.95 

An 8oz gammon steak served with a free range fried egg, pineapple ring, 
chunky chips and peas. (E, SD)  

 

Scampi           £16.95 

Wholetail scampi served with chunky chips, petit pois, lemon wedge, salad 
garnish. (E, Ga, Cr) 

 

Southern Fried Chicken Burger       £17.00 

Chicken breast burger in a seasoned crispy coating, with lettuce, tomato and 
red onion served with fries, salad and coleslaw. (M, E, Ga) 

 

Sausage & Mash          £17.95 

Served with 3 traditional thick pork sausages, creamy mash, petit pois and 
onion gravy. (M, Ga, Ce) 

 

Hook & Glove Pies (see blackboard for pies of the day!   £17.95 

A delicious pie served with creamy mash or chunky chips, petit pois and a 
rich gravy.  (M, E, Ga, Gc, N) 
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Cottage Pie          £17.95 

Slow cooked beef mince and vegetables in a rich gravy topped with fluffy 
mashed potato.  Served with seasonal vegetables.  (M, E, Ga, Ce, Gc, N) 

 

Liver & Bacon          £17.95 

Pan fried Lambs Liver classically served with bacon, mashed potato, sauteed 
kale and a rich onion gravy. (M, Ga, Ce) 

 

Hook & Glove Burger        £18.95 

Two 4oz steak burgers, baby gem lettuce, tomato, red onion and topped with 
cheddar cheese, served in a brioche bun with fries, salad and coleslaw. (M, E, 
Ga, Mu) 

 

Pan fried Sea Bass        £18.95 

Fillet of Sea Bass served with crushed new potatoes, sauteed leeks, curly kale 
and a lemon butter sauce. (M, F) 

 

Fish Pie           £18.95 

Traditional homemade fish pie with a cheesy potato topping containing 
smoked haddock, salmon and pollock served with seasonal vegetables. (M, F) 

 

Steak Frites (available evenings only)      £19.95 

Garlic marinated feather blade steak served with fries, mixed salad and 
petit pois. (M) 

 

Feather Blade Steak (available evenings only)     £21.95 

An 8oz feather blade steak served with chunky chips, grilled tomatoes, 
mushrooms and petit pois. 

Add : Peppercorn sauce (M) £3.50, Garlic Butter (M) £2.00 
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Allergies 

If you have any specific food or drinks allergen needs, please inform us 
before you order.  We cannot guarantee completely allergen free 

environments or products. 


