
Starters

Gifts from the Sea £8.50

A combination of king prawns coated in a course panko crumb, 
seasoned coated squid pieces and whitebait. Served with a salad 
garnish and a pot of homemade tartar sauce.

Chicken Liver & Smoked Bacon Pate  £8.25

A homemade smooth chicken liver and smoked bacon pate laced with 
a little brandy. Served with toast, chutney and a salad garnish
Gluten free on request

Smoked Salmon & Prawn Cocktail  £8.75

King prawns in a Marie-rose sauce, topped with smoked salmon and 
served with wholemeal bread and butter and a salad garnish. 
Gluten free on request

Baked Breaded Camembert Wedges  £7.95

Warm coated camembert served on a bed of beetroot with a pot of fruit 
jelly and salad garnish.

Garlic Chicken Goujons  £8.50

Mini chicken fillets in a breadcrumb. Served with a garlic mayonnaise 
dip, garlic bread and a salad garnish.

Greek Olive Antipasti  £5.25 (for one)  £6.95 (2 to share)

Mixed olives, served with bread and Balsamic/olive oil dips. 
Gluten free on request

Fish
Breaded Wholetail Scampi
Prime wholetail scampi, served with chips, salad or peas and our 

home-made tartar sauce. 12 pieces £14.50  6 pieces £10.25

Haddock & Chips 8-10oz £14.50

Beer battered haddock, served with chips, mushy or garden peas a 
slice of lemon and our homemade tartar sauce. .  
Gluten free batter available on request.

Maypole Fisherman’s Pie  £14.95
Salmon, Haddock, Prawns and Smoked Haddock in a bechamel sauce 
with mustard, cream, spring onions and topped with mashed potato 
and a sprinkle of Cheddar cheese. Served with seasonal vegetables.

PLEASE TURN OVER FOR MORE DELICIOUS CHOICES

Menu
Traditional
Priors Hall Sausage & Mash  £12.75 
A trio of sausages from our local pork farm. Served with creamy mash 
potato, peas and onion gravy. 
Smaller version (2 sausages) £9.95

Priors Hall Ham, Egg & Chips  £13.50
Hand carved ham from our local pig farm, served with two eggs from 
our local chicken farm, chips and a grilled tomato.
Smaller version available £10.25  Gluten free

Liver & Bacon  £14.75
Pan fried lambs' liver and two rashers of bacon, served with mashed 
potatoes, fried onions, seasonal vegetables and gravy
Gluten free on request

Chunky Coated Chicken Pieces £12.75 
10 pieces of pure chicken breast pieces in a delicious crispy coating. 
Served with  chips, Salad and sweet chilli dip or alternatively chips 
with baked beans or peas.
Smaller version (6 pieces) £9.95

Lasagne £13.50
A taste of Italy - Homemade lasagna, made with prime beef mince, 
layered with pasta sheets in a tomato sauce. Served with salad.
You could order a side of garlic bread or chips to accompany

Chicken & Roasted Gammon Pie £15.25
Tender pieces of chicken and chunks of roasted gammon combined 
in a whit sauce and encased in a shortcrust pastry. Served with 
mashed potato, seasonal vegetables and a jug of gravy
…or alternatively chips and peas.

Steak & Kidney Suet Pudding  £14.95
A suet pastry pudding, filled with delicious chunks of steak and pieces 
of kidney in a rich gravy.  Served with mashed potato, seasonal 
vegetables and a jug of gravy.

BURGERS
The Maypole Beef Burger
Beef burger with cheddar cheese, bacon, onion, tomato, lettuce, 
gherkin and relish, in a brioche bun and served with chips and coleslaw

¼ lb £12.75  ½ lb £14.75

Minted Lamb Burger
Minted lamb burger with red onion, lettuce and tzatziki sauce in a 
brioche bun.  Served with chips and coleslaw.

¼ lb £12.75  ½ lb £14.75

Southern Fried Chicken Burger  £12.75

A seasoned and crispy coated Chicken breast fillet in a brioche bun 
with lettuce, tomato and a choice of Mayonnaise or barbeque sauce.  
Served with chips and coleslaw. 

If you have a food allergy or special 
dietary requirement, inform your server 
and ask to see our allergen menu



FROM THE GRILL
Steaks Gluten free

Locally sourced prime beef steak, cooked to your liking and served 
with chips, mushrooms, peas and a grilled tomato or mixed salad. 

8oz Rump £19.95     8oz Ribeye £25.50     6oz Fillet £24.50 

½ Rack of Ribs Maypole Style  £15.50

Pork ribs marinated and slow cooked to our chefs own Chinese style 
recipe. Served with chips, peas and grilled tomato

Vegetarian / vegan
Roasted Vegetable Tart   £13.95

A vegan pastry case filled with a mix of roasted cauliflower, sweet 
potato, peppers & courgette in a rich tomato sauce. Served with new 
potatoes and salad.   Vegan

¼ Pound Vegan Burger  £12.50

Vegan burger with vegan cheese, onion, tomato, lettuce, gherkin and 
relish, in a vegan friendly bun.  Served with chips. Vegan

Sausage & Mash £12.75

A trio of vegetarian sausages. Served with mash potato, peas and 
onion gravy. Vegetarian

Smaller version (2 sausages) £9.95

Menu

CHILDREN (under 8 years old)  ALL £6.95

Chunky Coated Chicken Pieces
3 x pure chicken breast pieces in a delicious crispy coating.  Served 
with chips, a ketchup dip and baked beans or garden peas.

Fish Fingers
3 x cod fish fingers in a golden bread crumb. Served with chips, a 
ketchup dip and baked beans or garden peas.

Sausage & Mash
1 priors hall pork sausage. Served with mash potato, a ketchup dip 
and a choice or baked beans or garden peas.. 

LIGHT LUNCHES
Omelettes’ Gluten free

Made with three eggs from our local free-range chicken farm and 
served with chips and salad.
Choose from: 

Cheddar Cheese – Mushroom – Ham – Mixed Peppers – Tuna
One Filling £9.25  Additional fillings £1.30

Jacket Potatoes Gluten free

Served with a side salad and a choice of fillings.

Choose from: Cheddar Cheese – Baked Beans - Tuna Mayo 
- Chilli-con-carne - Bacon & Brie  
One Filling £8.75 Additional fillings £1.50 
or King Prawn £10.50

Sandwiches 
White or wholemeal bread and served with crisps and a salad garnish

Choose from: Cheddar Cheese – Ham – Tuna Mayo – Fish Fingers
Sausage & Fried Onion – BLT  (Bacon, Lettuce & Tomato) 

Any of above £7.50  or King Prawn £9.25

Ploughman’s  Lunch Gluten free on request

Served with a freshly baked warm crusty roll, mixed salad and pickles. 
If you don’t want the pickles let us know.

Choose from: Cheddar - Stilton - Ham  - Pâte (Chicken Liver) - Brie 
Any of above £9.50

or Combo of any 2 £11.95 - any 3 £13.95 

Maypole Salad Gluten free

Large mixed salad served with new potatoes, coleslaw and a jug of 
vinegarette

Choose from: Cheddar – Stilton - Ham  - Pâte (Chicken Liver) - Brie

Any of above £10.50 or King Prawn for an additional £2.50

or Combo of any 2 £12.50 - any 3 £14.00

SIDE ORDERS
Peppercorn Sauce £2.50 

Maypole Onion Rings £4.00

Side Salad £4.00

Extra Vegetables £4.00
Jalapeno Cheese Bites (portion of 5) £4.50
Sweet Potato Fries £5.50

Portion of chips  Regular £4.50  Cheesy £5.50

Garlic Bread (2 pieces) Regular £2.75  Cheesy £3.75

Bread & Butter (2 slices) White £1.25    Wholemeal £1.25

Your opinion matters…



ICE CREAM and SORBETS

1 Scoop £2.95  2 Scoops £4.95   3 Scoops £6.95

Choose from: 

Sorbets: Blackcurrant – Lemon Sherbert – Elderflower

Ice Cream: Strawberries & Cream – Rum & Raisin –

Vegan Vanilla - Chocolate – Salted Butter Caramel

DESSERTS All £6.95

Sicilian Lemon Meringue Roulade Gluten free

A delicious combination of baked rolled soft meringue filled 
with a home-made lemon curd - using Sicilian lemon juice -

and dairy cream.

Strawberry & White Chocolate Cheesecake 
Scrumptious light, white chocolate cheesecake on a digestive 
biscuit base, garnished with a whole strawberry and set 
strawberry puree.

Chocolate Fudge Cake Gluten free

Pure indulgence. Triple layered chocolate sponge filled, top 
and side coated with chocolate fudge served warm.  

Sticky Toffee Pudding
There's nothing quite like tucking into a warm, sweet and light 
sponge pudding topped with a creamy toffee sauce. Perfect 
with custard.

Traditional Spotted Dick
A British classic, suet sponge with raisins and mixed spices. 
Perfect with custard

Black Cherry Pie  Vegan

Like mother used to make. An individual vegan short crust 
pastry pie filled with delicious black cherries.  

Perfect with custard.  

ALL the above Desserts can be served with custard, 
vanilla ice cream or cream

Cheese Board £8.50

A selection of cheeses accompanied by chutney, fruit  and a variety 
of crackers

Can be accompanied with a glass of Port (£3.20 extra)

HOT DRINKS
Coffee £3.00

Expresso - Americano - Ristretto - Flat White  -
Caffe Latte - Cappuccino - Latte Macchiato -
Decaffeinated Filter

Liquer Coffee £6.65

Irish Whisky - Tia Maria - Baileys - Cointreau  -
Cognac – Scotch Whisky - Amaretto 

Tea £2.75

Regular Black - Decaffeinated - Chamomile –
Lemon (Green Tea) - Lemon & Ginger - Pure Green -
Peppermint - Earl Grey – Lady Grey (with zesty orange) –
Red Berries

Hot Chocolate £3.60

with cream and marshmallows

Luxury diary ice cream and sorbets. 
Handmade on a family farm in Saffron 
Walden using quality local ingredients.

Your opinion matters…

Please be advised your dessert may be decorated 
with fruit e.g. strawberries or mint leaves.  
If you have any allergies, please inform your 
server when ordering – Thank you

Menu


