
 

 

Flatbreads and nibbles 

Garlic butter flatbread (v) £3.95  

Garlic butter and mozzarella flatbread (v) £4.95 

Parma ham flatbread, truffled wild mushrooms 

and mozzarella, basil pesto £5.50 

Stone-baked flat bread, fire-roasted red pepper 

hummus, sun blushed tomatoes and dressed 

rocket (vg) £4.95 

Crispy Chilli chicken Bites, Chilli and lime 

mayonnaise (gfo) £5.25 

Mixed marinated olives (gfo) (vg) £3.95 
Beer-battered haddock Goujons with tartare sauce 

(gfo) £5.25 

Ham and Cheese Croquette, balsamic truffle and 

chive mayonnaise, baby watercress £6.95 

Crispy Halloumi, pomegranate, fresh mint, micro 

coriander, sweet Chilli yoghurt dressing (gfo) £7.50 

Buffalo Mozzarella Salad, basil pesto dressing, 

bruschetta, balsamic glazed tomatoes & tomato and garlic 

dressed micro herbs. £6.95 
 

 

     
Soup of the day, served with freshly-baked focaccia 

(vgoa) (gfo) £5.95 

Chicken liver parfait, red onion and cherry marmalade, 

crisp ciabatta, dressed leaves (gfo) £7.95  

Goat’s cheese Crotin, balsamic roast tomato 

chutney, toasted brioche, honey truffle 

dressing and baby cress (gfo) (v) £8.25 

Poached salmon and smoked haddock 

fishcake, tartare sauce, pickled cucumber and 

baby watercress salad £7.95 

Crayfish, Prawn and Avocado Tian, Marie 

Rose sauce, micro herb salad £8.95 (gfo) 

Starters  

Maple-brined and roasted confit duck leg, pickled 

ginger spring onion salad, hoi sin dressing kale £7.95 

(gfo)  

 Wild truffle mushroom toasted focaccia bread, 

parmesan, micro shots £7.50 

Grilled Chilli Prawn Skewers, dressed leaves, Chilli, 

mango puree, pineapple salsa, coriander and lime oil 

£8.95  

Mussels, citrus white wine cream sauce, chopped 

parsley, baked baguette starter £7.95  

Main (with fries) £15.95 

 

   Mains

The Fishpool Handcrafted Pie of the Day, garden peas, hand-cut chips and traditional gravy £15.50  

Thai Red Curry, steamed rice, Chilli Pak Choi, tenderstem, micro coriander. £13.95 (ve) (gfo) 

Add Chicken £15.95. Add King Prawns £16.95 

Breaded Whole Tail Scampi, chunky chips, garden peas, tartare sauce £14.95 

Beer-battered haddock fillet, chunky chips, mushy peas and tartare sauce (gfo)  

Medium £11.95 large £14.95  
Add curry sauce £2.50 

Five Bean Chilli, braised rice, guacamole, jalapenos, beetroot tortilla, sour cream and chives (gfo) £13.50 

 

Glazed Beef Blade, pomme puree, balsamic glazed onion, roast carrot puree, sticky beef jus (gfo) £19.95 

Pan Fried Salmon, crispy potato terrine, pea puree, confit leeks, grilled asparagus, lemon and chive oil (gfo) £18.95 

Classic Baked Lasagne, garlic bread, rocket, cherry tomato and Grana Padano salad £15.50        

Slow Braised Lamb Shoulder, roast confit potato, cauliflower puree, roast root vegetables, salsa verde, sticky lamb jus 

(gfo) £21.95 

Chilli Con Carne, braised rice, guacamole, jalapenos, chive sour cream, beetroot tortilla £14.95 
 

Salads 

Asian-style crispy beef salad, shredded Chinese leaf, carrot 

ribbons, beansprout, spring onion, chilli, soy and lime dressing 

(gfo) £14.95 

Classic Caesar Salad, gem lettuce, crispy bacon, fresh 

anchovies, croutons, shavings of Grana Padano and Caesar 

dressing (gfo) £10.95  

 

Roast Chilli, broccoli and Fattoush Salad, crispy pitta, fresh 

mint, and pickled radish, sumac and soy yoghurt dressing 

(gfo) £10.95  

Add:  

Chargrilled chicken £3.95      Pan Roast Salmon £3.95 

Crispy halloumi £2.95 

Goat’s cheese £2.



 

 

Sandwiches (Served Monday-Saturday 12pm-5pm) (gfo)

All Sandwiches served with house salad and kettle chips. Available on farmhouse white or brown bread unless stated. 

Crayfish and Prawn Marie Rose, baby gem and pickled cucumber £8.25                                                          

Steak Sandwich, Caramelised onions, horseradish £9.25  

Add grilled cheese £1.95 

Chicken and Avocado, crispy streaky bacon, gem lettuce and Chilli mayonnaise £7.95 

Collier cheese, branston pickle, red onion, gem lettuce £7.25 ` 

Smoked Salmon, pickled cucumber, cream cheese, baby gem £8.25 

Add a cup of soup: £2.95 

Add a cup of fries/ chunky chips: £2.95
 

From The Wood Stone Oven- 12 Inch Pizzas 

Margherita, tomato ragu, mozzarella and torn basil (v) £11.95 

Pepperoni, tomato ragu, mozzarella and pepperoni sausage £12.95 
Hawaiian, tomato ragu, roast ham and pineapple £12.95 

Diablo, tomato ragu, mozzarella, N’duja sausage, pepperoni, roquito peppers and jalapeños £13.95 

Padana, tomato ragu, goat’s cheese, mozzarella, caramelized onion, baby spinach, and sun-blushed tomato (v) 

£13.50 

BBQ Chicken, barbeque sauce, mozzarella, chicken, smoked bacon and fire-roasted pepper £13.50 

 
 

 
The Fishpool Inn Chargrilled Steak Burger 

£13.50  

The Fishpool Inn Cajun Chicken Burger £12.95 

(gfo) 

The Fishpool Inn Vegan Burger (gfo) £12.50 

 
The Fishpool Inn Hot Dog, sauerkraut, classic 

mustard dressing, siracha tomato dressing, fries, 

crispy dried onions. £12.95 

Burgers  
All burgers served with soft brioche bun, 

lettuce, red onion, gherkin, tomato, homemade 

burger sauce, house slaw and skinny fries   

Add a topping 

Add goats cheese, BBQ pulled pork or halloumi 

£2.50 

Blue cheese, cheddar cheese, smoked Streaky 

Bacon, fried hen’s egg £1.50

 
 

From the Grill 

Gammon steak with pineapple salsa, fried hen’s egg £15.95 (gfo) 

28 day-aged 10oz sirloin £24.95 (gfo) 

28 day-aged 8oz fillet £27.95 (gfo) 

Served with grilled beef tomato, roasted Portobello mushroom, baby watercress, chunky chips 

Sauces (all £2.95) (gfo) 

Green peppercorn     Cognac blue cheese     Red wine jus 

 

                                                                                 

Side orders (all £3.95 unless stated otherwise) 

Chunky chips (vg) (gfo) 

Sweet potato fries (vg) (gfo) 

Truffle and Grand Padano fries (gfo) £4.95 

Chef’s seasonal vegetables (vg) (gfo) 

Rocket, cherry tomato and Grana Padano salad with balsamic dressing (gfo) 

 
(v) Vegetarian (ve) vegan (gfo) gluten free (gfo) gluten free option available 

Please note that some dishes may contain traces of nuts. All of our food is freshly prepared in a kitchen where nuts, gluten and other allergens are 

present. Please let us know if you have a special dietary requirement and we will endeavour to cater to your needs. 

As we move towards a cashless society, it is becoming harder for guests to leave a small tip for the team. So we have taken the step of adding a 

discretionary 7.5% contribution to the tip jar to your bill. Every penny goes to the team who have been looking after you and there are no admin 

fees or big boss deductions. If, for any reason, you would prefer not to leave a tip please let us know and we will remove this immediately, 


