
NIBBLES 

LIGHT BITES 

CIABATTA SANDWICHES 

JACKET POTATOES (GF)  

Mixed Olives (V/GF)

Soup of the Day (V)
Served with ciabatta bread

Prawn Cocktail 
Prawns in Marie Rose sauce, gem
lettuce, crusty bread and lemon

The Mini Plough (V)
Local cheeses served with chutneys,
grapes, cranberry jam & crackers

Pie Minister Spinach & Feta
Filo Pie (V)
Served with rocket salad &
balsamic glaze

Cheese & Beans (V)
Cheese, Beans & Crispy
Streaky Bacon
Brie & Cranberry (V)
Homemade Coleslaw & melted
cheddar cheese (V)

Melted Cheddar & Local Ham
Brie & cranberry (V)
Crispy Streaky Bacon, lettuce
and tomato
Homemade Coleslaw & melted
cheese (V)

Prawns in Marie Rose Sauce

Ham Hock, melted cheese, spiced
tomato chutney & gherkins 

Cod Fish Fingers, gem lettuce and
tartare sauce

Smoked Salmon, Sour Cream, Dill
& Rocket 

Bread with Dips (V)
Pesto & balsamic with olive oil

All served with balsamic glaze salad
garnish and crisps (+2.50£ for chips)

All served with balsamic glaze salad
garnish 

AUTUMN LUNCHTIME MENU

3.50

5.00

7.50

8.00

7.00

5.00

10.00

10.00

10.00

 8.00

10.00

 8.00

Served
Monday - Saturday 12.00 - 15.00

Prawns in Marie Rose Sauce 10.00

 8.00
 8.00

 8.00

Smoked Salmon, Sour Cream & Dill 10.00



TO NIBBLE 

LIGHTER BITES / TO START

Mixed Olives (V/GF)

Scampi Bites
Served with tartare sauce

Spinach & Feta Filo Pie (V)
Served with rocket salad &
balsamic glaze

Soup of the Day (V)
Served with a bread roll

Bread with Dips (V)
Pesto & balsamic with olive oil

Prawn Cocktail 
Prawns in Marie Rose sauce, crusty
bread and lemon

The Mini Plough (V)
Local cheese served with chutneys,
grapes, cranberry jam & crackers

Halloumi Fries (V/GF)
Served with spiced tomato chutney

Charcuterie Board
Selection of cured meats & locally sourced cheeses, apple slices, sun dried
tomatoes, olives, cornichons, pickled onions, grapes, selection of breads &

crackers, chutneys and cranberry jam
£22

AUTUMN EVENING MENU
Served

Thursday 17.00 - 20.30
Friday - Saturday 16.00 - 21.00

3.50

8.00

6.00

5.00

5.00

7.50

7.00

5.00

TO SHARE

The Ploughman's Pair (V)
Selection of locally sourced cheeses, apple slices, sun dried tomatoes, olives,

cornichons, pickled onions, grapes, selection of breads & crackers, chutneys and
cranberry jam

£20



PUB FAVOURITES OUR STONE BAKED PIZZAS

Fish & Chips 
Battered cod & chips served 
with minty mushy peas and tartare
sauce

Scampi & Chips 
Breaded scampi & chips served with minty
mushy peas & tartare sauce

Halloumi Burger (V)
Fried Halloumi served in a brioche bun
with baby gem lettuce, gherkins and
spiced tomato chutney alongside skin on
fries & coleslaw

Ham, Egg & Chips (GF)

Cauliflower Cheese (V)
 

The Carpenters Burger 
Locally sourced 6oz beef burger served in
a brioche bun with gem lettuce, gherkins
and spiced tomato chutney alongside skin
on fries & coleslaw
Add cheddar and crispy streaky
bacon 

British Cheese Ploughmans 
Selection of locally sourced cheeses,
apple slices, sun dried tomatoes, olives,
cornichons, pickled onions, grapes, crusty
bread, crackers, chutneys and cranberry
jam

14

12

12

2

15

15

15

13

The Hock

The Parma
Sour cream & black pepper base with, Parma
ham, cheddar, mozzarella, rocket, truffle oil &
parmesan shavings

Margherita (V)
 

 

Pepperoni
 

10

14

12

15

13

Served with crusty bread

Locally sourced ham served with free range
eggs & skin on fries 

The Garden (V)
Tomato sauce base, cheddar, mozzarella
mushrooms, olives, sun dried tomatoes &
balsamic onions

Tomato sauce base, cheddar, mozzarella & Italian
pepperoni 

Tomato sauce base, cheddar, mozzarella, basil
& parmesan shavings.

Sour cream base, shredded Ham Hock, cheddar,
mozzarella, sweet balsamic onions & gherkins

Add Ham Hock for £2

Available to eat in or take away

The Smoked Salmon
Sour cream base with Smoked salmon,
cheddar, mozzarella, dill and balsamic onions

14



Spinach & Feta Filo Pie 
(V)

Moolin Rouge - Slow-cooked British beef and red wine pie
(GF)

Heidi - Goats cheese, sweet potato, spinach and red onion
(V)

Free Ranger - Free range British chicken, ham, leek & thyme 
(GF)

THE DUNDRYSHIP

All served with the traditional Creamy Mash, Minty Mushed
Peas, Cheddar Cheese, Crispy Shallots & Gravy

All £15

Available to eat in or take away



SIDES

Green Salad (V/GF)
 

Skin on Fries (V/GF) 

Fries with Parmesan & Truffle (V/GF)

Homemade Coleslaw (V/GF)

Small Stonebaked Pizzas
 

Fish & Chips 
Batteredfish goujons served with chips
and minty mushy peas or beans

5

7

3

Chicken Goujons

4.5

Jacket Potato (1/2) (V/GF)
 

Pasta with Tomato or Pesto (V)
 

Cheesy Fries (V/GF)

Loaded Fries (GF)

6.5

6
6.5
6.5

6

6.5

4.50

4

 6.5

 

Fresh mixed green leaf salad with dressing

Classic Margherita (V)
Pepperoni
Hawaiian

Served with cucumber and tomatoes

Butter
Cheese & / or Beans

Pasta in a choice of sauces servedwith
garlic bread

Breaded chicken goujons served with chips
and minty mushy peas or beans

Crispy fries loaded with ham hock, melted
cheese, crispy onions and sour cream

Garlic Bread (V)

LITTLE CARPENTERS

 7.5

Please be aware that our kitchen is not a gluten-free environment. Although some dishes may be prepared
without gluten-containing ingredients, we cannot guarantee that any dish is completely free from gluten due

to the risk of cross-contamination during preparation and cooking.



Food served:

Monday - Wednesday  12.00 - 15.00
Thursday 12.00 - 15.00 / 17.00 - 20.30

Friday 12.00 - 15.00 / 16.00 - 21.00
Saturday 12.00 - 15.00 / 16.00 - 21.00

Sunday - 12.00 - 17.00

Please be aware that our kitchen is not a gluten-free or diary free environment. Although some dishes may be
prepared without gluten-containing ingredients, we cannot guarantee that any dish is completely free from

gluten due to the risk of cross-contamination during preparation and cooking.


	AUTUMN LUNCHTIME MENU
	Served
	Monday - Saturday 12.00 - 15.00
	NIBBLES
	Mixed Olives (V/GF)
	Bread with Dips (V)
	Pesto & balsamic with olive oil
	3.50
	5.00

	LIGHT BITES
	Soup of the Day (V)
	Served with ciabatta bread
	Prawn Cocktail
	5.00
	7.50
	Prawns in Marie Rose sauce, gem lettuce, crusty bread and lemon
	The Mini Plough (V)
	Local cheeses served with chutneys, grapes, cranberry jam & crackers

	7.00

	CIABATTA SANDWICHES
	Melted Cheddar & Local Ham Brie & cranberry (V)
	Crispy Streaky Bacon, lettuce and tomato
	Homemade Coleslaw & melted cheese (V)

	8.00
	8.00
	8.00
	8.00
	Prawns in Marie Rose Sauce

	10.00
	Ham Hock, melted cheese, spiced tomato chutney & gherkins

	10.00
	Cod Fish Fingers, gem lettuce and tartare sauce

	10.00
	Pie Minister Spinach & Feta Filo Pie (V)
	Served with rocket salad & balsamic glaze

	8.00
	Smoked Salmon, Sour Cream, Dill & Rocket

	10.00
	JACKET POTATOES (GF)
	8.00
	Cheese & Beans (V)
	Cheese, Beans & Crispy Streaky Bacon
	Brie & Cranberry (V)
	Homemade Coleslaw & melted cheddar cheese (V)

	Smoked Salmon, Sour Cream & Dill
	Prawns in Marie Rose Sauce

	10.00
	10.00



	AUTUMN EVENING MENU
	Served
	Thursday 17.00 - 20.30
	Friday - Saturday 16.00 - 21.00
	TO NIBBLE
	3.50
	5.00

	LIGHTER BITES / TO START
	Scampi Bites
	5.00
	8.00
	6.00
	7.50
	Prawn Cocktail

	7.00
	5.00
	TO SHARE
	Charcuterie Board
	£22
	£20


	PUB FAVOURITES
	Fish & Chips
	Ham, Egg & Chips (GF)

	The Carpenters Burger
	Add cheddar and crispy streaky
	bacon
	Halloumi Burger (V)

	Scampi & Chips
	Cauliflower Cheese (V)
	Add Ham Hock for £2


	British Cheese Ploughmans
	Selection of locally sourced cheeses, apple slices, sun dried tomatoes, olives, cornichons, pickled onions, grapes, crusty bread, crackers, chutneys and cranberry jam


	OUR STONE BAKED PIZZAS
	Margherita (V)
	Pepperoni
	The Hock
	The Parma
	The Smoked Salmon
	The Garden (V)



	Available to eat in or take away
	THE DUNDRYSHIP
	Moolin Rouge - Slow-cooked British beef and red wine pie
	(GF)

	Free Ranger - Free range British chicken, ham, leek & thyme
	(GF)

	Heidi - Goats cheese, sweet potato, spinach and red onion
	(V)

	Spinach & Feta Filo Pie
	(V)



	All £15
	Available to eat in or take away
	LITTLE CARPENTERS
	Fish & Chips
	6.5
	Chicken Goujons
	6.5
	Small Stonebaked Pizzas
	6 6.5 6.5
	Pasta with Tomato or Pesto (V)
	Jacket Potato (1/2) (V/GF)

	4.50
	SIDES
	Green Salad (V/GF)
	4.5
	Skin on Fries (V/GF)
	Fries with Parmesan & Truffle (V/GF) Homemade Coleslaw (V/GF)


	5 7 3
	Cheesy Fries (V/GF) Loaded Fries (GF)

	6.5
	7.5
	Garlic Bread (V)



	Food served:
	Monday - Wednesday  12.00 - 15.00
	Thursday 12.00 - 15.00 / 17.00 - 20.30
	Friday 12.00 - 15.00 / 16.00 - 21.00
	Saturday 12.00 - 15.00 / 16.00 - 21.00
	Sunday - 12.00 - 17.00


