
                                                      

 

 

TO START  

Smoked mackerel rillettes, fillet of mackerel, celery, apple (gf)    6 

The Rivals Kitchen soup of the day, warm bread, butter (v)   5 

Beef carpaccio, walnut pesto, marinated artichoke (n)   7 

Wild mushroom pate, pear salad, toast (ve)   5.5 

House cured salmon, baby beets, horseradish crème fraiche (gf)   7 

Bourbon glazed pork belly, parsnip puree, crispy kale (gf)   6.5 

Graceburn’s creamy cow`s cheese, warm toast  5 (add spicy spreading salami)    2.5 

 

MAIN COURSE  

Haddock & parsley fishcake, poached egg, watercress & mustard sauce   14 

Braised featherblade of beef, potato dauphinoise, seasonal greens (gf)   18.5 

Herb marinated chicken, crushed new potatoes, chicken & vegetable broth (gf)   16 

Cauliflower risotto, roast and pickled cauliflower, slow roast tomatoes (gf)(v)   14 

The Rivals Fish and Chips, Roast Hake, beer battered scraps, mushy peas, salt & 
vinegar wedges  17 

Baked squash, thyme braised lentils, maple roast carrots, crispy parsnip (ve)(gf)   14 

The Rivals Burger, iceberg lettuce, house burger sauce, herb & garlic wedges   15 

 

PUDDING 

Blackberry posset, vanilla shortbread   6 

Dark chocolate mousse, whiskey cream, mascarpone (gf)    6 

Coconut rice pudding, caramelised apples, cinnamon, toasted coconut (ve)(gf)   6 

The Rivals panettone bread & butter pudding, custard   6 

Truffles (ve)(gf)   5 

The Rivals Cheese Board, crackers, grapes, house chutney   7 / 12 (For 2)    



  

 

 

 

 

 

 

BAR MENU 

Ham hock Scotch egg, brown sauce   4.5 

Baked chicken wings, hot sauce, Stilton dip   5 

Monkfish goujons, tartare sauce   5 

Pea fritters, salsa Verde   4.5 

Salt & vinegar wedges, bloody Mary ketchup   3.5 

 

 

THE RIVALS FOCACCIA BREAD PIZZAS 

House tomato base, mozzarella, rocket   5 

Parma ham, mozzarella, rocket   6 

Spicy salami (Njuda), mozzarella   6 

 


