Starters

From The
Farm

BREADED WHITEBAIT 6.25

Served with brown bread and butter, tartare sauce and a lemon wedge

GARLIC MUSHROOMS 5.95

Button mushrooms cooked in a creamy garlic sauce, grilled with cheddar cheese
and served wtih toasted ciabatta

PRAWN MARIE COCKTAIL 6.95

Large salad prawns coated in our own marie rose sauce, served with a lemon
wedge and bread and butter

LUXURY CHICKEN LIVER PATE 6.25

Chicken liver pate made with double cream and a hint of scotch whiskey

STICKY CHILLI CHICKEN 6.50

Strips of chicken cooked in sweet chilli sauce with ginger, garlic and soy sauce
served with a salad garnish and topped with peppers and onions

THE CUTTER INN CHICKEN 13.95 (GFM)

Chargrilled chicken breast, topped with streaky bacon and pineapple with
melted cheddar cheese, topped with BBQ sauce and served with seasoned chips

HAND CARVED HAM AND EGGS 10.95

Home roasted honey and mustard glazed ham, hand carved and served cold
with two fried eggs, chips and peas

CLASSIC CAESAR SALAD 9.95 (V)

Pieces of torn cos lettuce tossed in a creamy Caesar sauce with red onion,
croutons and Italian hard cheese shavings

CHICKEN AND BACON CAESAR SALAD 12.25
Our classic Caesar salad topped with chicken and bacon

HALF ROASTED CHICKEN 12.95 (GFM)

A 1/2 roasted chargrilled chicken, served with chips and homemade coleslaw

STEAK OF THE DAY 19.95 (GFM)

CLASSIC CHEESE BURGER 12.95

A 6oz beef burger served in a brioche bun with sliced red onion, shredded
lettuce, tomato, pickles, mayonnaise and chips
Add bacon £1.00

THE SEA BURGER 12.95

A battered fish fillet, served in a brioche bun, with sliced red onion,
shredded lettuce, pickles, tartare sauce and chips

Please see your server for your choice of prime british steak all served with
homemade onion rings and chips
Add peppercorn or bearnaise sauce 2.00

HOMEMADE SHORTCRUST PIE 13.95

Choose from either steak and red wine or chicken and buttered leek, served with
a side of market vegetables, buttered mash potato and a red wine gravy

PESTO PASTA CAPRESE SALAD 11.95

Tender pasta coated in a punchy basil pesto with crumbled feta, diced red
onion, cucumber, cherry tomato and balsamic glaze

THE PLANT B**GER 12.95 (VG)

A Moving Mountains patty, served in a vegan bun, with sliced red onion,
shredded lettuce, tomato, pickles, veganaisse, Violife cheese and chips

CHICKEN BURGER 12.95

A breaded chicken breast, served in a brioche bun, with sliced red onion,
shredded lettuce, tomato, pickles, mayonnaise and chips

(V) Vegetarian (VM) Vegetarian modifiable (VG) Vegan
(VGM) Vegan modifiable (GF) Gluten free (GFM) Gluten free modifiable
Some of our dishes may contain small bones and traces of other allergens. If you require any advice on allergens or other dietary requirements please inform your server

The Cutter is part of a family run independent pub company
and has served guests in our beautiful waterside location
since 2006. The perfect spot for all occasions from coffee by
the river to a three course dinner or large celebration.

Chip Shop

Sunday
Roast

Fillet of fish coated in a crisp batter served with tartare sauce, chips, garden
peas and a lemon wedge

Our Sunday roasts are served with
homemade Yorkshire pudding, roast potatoes,
seasonal vegetables & gravy

Banana blossoms coated in batter, cooked until golden and crisp, served with
vegan tartare sauce, chips, garden peas and a lemon wedge

ROASTED TOPSIDE OF BEEF 14.95 (GFM)
HONEY AND MUSTARD GAMMON 12.95 (GFM)
HALF ROASTED CHICKEN 12.95 (GFM)

FISH AND CHIPS 13.95

VEGAN FISH AND CHIPS 13.95 (VG)

WHOLETAIL SCAMPI 12.95

Single pieces of wholetail scampi coated in breadcrumbs, cooked until golden
served with tartare sauce, chips, garden peas and a lemon wedge

GOLDEN TEMPURA PRAWNS 13.95

Golden tempura battered prawns, served with chips and a sweet chilli
dipping sauce

TWO MEAT ROAST 18.95 (GFM)
HOMEMADE NUT ROAST 12.95 (V) (GFM)
Why not add a side of pigs in blankets or
cauliflower cheese 4.50

See our black
board for
sandwiches and
take away options

Sides
CHIPS 4.00 (VG) (GF)
CHEESY CHIPS 4.50 (V) (GF)
SWEET POTATO FRIES 4.00 (V)
HOMEMADE BATTERED ONION RINGS 4.50 (V)
GARLIC BREAD 4.00 (V)

Homemade
Curry
AUTHENTIC SRI LANKAN VEGETABLE CURRY
10.95

Traditional style curry from our Sri Lankan head chef Rangan, using his
mother’s recipe with his secret spice blend - chilli hot and coconut rich with
chickpeas, diced peppers and sweet potato, cooked long and slow to develop
the flavours, topped with sliced spring onion and chilli and served with
coconut white rice and homemade rosti
Add chicken or banana blossom 3.00

Puddings
CHOCOLATE FUDGE BROWNIE 6.25
with vanilla ice cream or cream
BRAMLEY APPLE PIE 6.25
with vanilla ice cream
LEMON MERINGUE PIE 6.25
with raspberry coulis and vanilla ice cream

CHEESY GARLIC BREAD 4.50 (V)

TRIO OF ICE CREAM 6.25

HOMEMADE COLESLAW 2.95 (V) (GF)

VANILLA BAKED CHEESE CAKE 6.25
served with mango sorbet

HALLOUMI FRIES 4.50 (V) (GF)

