
The Station Pub 

Food Served: Monday to Friday 12-3 & 5-9 
Saturday 12-9

Mixed Marinated Olives (VE) (GF) £4.50 | Wasabi Peas (VE) (GF) £3.00 |
Chilli Rice Crackers (VE) £3.00 | Homemade Salt & Pepper Chicken Crackling (GF) £3.00 |

Rosemary & Garlic Focaccia, Oil & Balsamic (VE) £6.00

Starters & Small Plates
Spiced Pumpkin Soup, Coconut Cream, Chilli Oil Croutons, Toasted Pumpkin Seeds (VE) (GFA)

£8.00

Confit Duck Leg, Sour Cherry Compote, Pickled Shallots, Duck Fat Crumpet £10.50

Truffle Mac & Cheese, Wild Mushrooms, Torched Brie, Herb Crumb, Chives (V) £9.00/ £18.50

Maple & Miso Glazed Boneless Chicken Thigh, Roasted Squash, Apple Purée, Crispy Sage 
(S) (GF) £8.50

Sweetcorn Pakoras, Chipotle ‘Mayonnaise’, Chilli & Lemon Kale Salad (VE) £8.00

Warm Red Leicester Cheese Fondue, Rosemary & Garlic Focaccia, Crushed Walnuts, 
Apple & Cider Chutney (V) (N) £9.50

Sesame Tempura Prawns, Sweet & Sour Sauce, Prawn Cracker Crumb, Charred Chilli Pineapple,
Spring Onion (S) (GF) £9.50 

Smoked Salmon & Dill Filo Tart, Creamed Leeks, Lemon & Olive Oil Cucumber Ribbons £10.00

Mains & Classics 
We offer more manageable portions of some dishes, perfect for smaller appetites

Battered Fish & Chips, Mushy Peas, Tartar Sauce, Lemon Wedge (GF) £11.00/£21.50 

Ratatouille Vegetable Crumble, Olive, Rosemary & Oat Topping, Red Pepper Sauce, Seasonal
Greens (VE) £18.50

Pork Fillet, Sage & Apricot Stuffing, Fondant Potato, Heritage Carrots, Apple Gel, Pickled
Fennel, Cider Jus £19.50

Slow-Cooked Lamb Shank, Rosemary Mash, Braised Red Cabbage, Kale, Red Wine Jus (GF)
£27.50

Station Beef Burger, Smoked Bacon, Emmental Cheese, Crispy Onions, Cider Chutney, Chipotle
Mayonnaise, Lettuce, Gherkin Slaw & Fries (GFA) £18.50 

Pan-Fried Cod, Spiced Pumpkin Purée, Roasted Squash, Spinach, Hasselback Potatoes, 
Crispy Sage (GF) £21.00

Wild Mushroom & Beansprout Stir-Fry, Miso, Soy & Ginger Glaze, Red Chilli, Rice Noodles,
Tenderstem Broccoli, Crispy Onions (VE) (GFA) (S) £17.00 

Pulled Duck Leg +£3.50 | Maple & Miso Chicken +£3.00

Autumn Menu



The Station Pub 

Food Served: Monday to Friday 12-3 & 5-9 
Saturday 12-9

Autumn Menu
Sides

Chunky Chips/Fries (GF) (VE) £5.00

Onion Rings (GF) (VE) £5.00

Chilli & Lemon Tenderstem Broccoli (GF) (V) £5.50  

Hasselback Potatoes, Red Pepper Sauce (GF) (VE) £5.50

Puddings
Chocolate Torte, Cherry Ice Cream, Dark Chocolate Crumb, Cherry Compote (GF) (V) £9.00

Lemon Cheesecake, Lavender & Thyme Biscuit Base, Lemon Sorbet £8.50

Irish Cream Crème Brûlée, White Chocolate Cookies (V) £9.00

Autumn Berry Pavlova, Maple Roasted Fig, Vegan Vanilla Cream (VE) (GF) £8.50

Selection of Dawlicious Ice Cream or Sorbet, £2.50 a Scoop

Homemade Cake & Cuppa £6.00 

Cheese & Ports
A Smidge of Mature Cheddar or Somerset Brie, Crackers, Seasonal Chutney & Pickles (V)

(GFA) £6.00
Both Cheeses +£2.00 

Special Reserve Port, Douro, Barros (Portugal) £7.60 (100ml)

LBV Port, Douro, Barros (Portugal) £8.60 (100ml)

10-Year-Old Tawny Port, Douro, Barros (Portugal) £10.25 (100ml)

We are proud to serve Campervan Coffee, ethically sourced and freshly roasted.
Non-dairy milk and decaf available for the perfect end to your meal.

We use Campervan Coffee and Black Cow Vodka to create our exceptional 
Espresso Martini £9.50 

Join us on a Sunday for our full menu plus fabulous freshly cooked Sunday Roasts.

V -Vegetarian, VE – Vegan, VEA – Vegan Available GF – Gluten Free, GFA – Gluten Free Available, 
N – Nuts, A - Alcohol, S – Sesame. 
Please ask if you have any concerns.
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