STARTERS

Fresh Wholesome Soup of the Day £6.00

Served with rustic bread

Tomato Bruschetta
Crushed cherry tomatoes rested on
bruschetta, finished with a balsamic glaze

Victory Mushrooms

Poached button mushrooms in a white wine,
wholegrain mustard & creamy blue cheese
sauce, served with garlic bread

Breaded Garlic Mushrooms
Served with salad garnish & garlic mayo
(vegan without dip)

Brie Wedges
Deep fried in breadcrumbs and served with
cranberry sauce

Salt and Pepper Squid
Deep fried salt and pepper squid, served
with sweet chilli dip & salad garnish

Cajun Chicken Goujons
Homemade spicy chicken strips served with
a salad garnish and lemon mayo dip

£7.00

£7.50

£8.00

£8.00

£8.00

£8.50

SIDE ORDERS

Salad

Chips

Fries

Onion Rings
Garlic Bread

Halloumi Fries

SMALLER
APPETITES

Chicken Nuggets

Parkers Sausage & Chips
Fish Bites

Homemade Lasagne Bolognese
Served with chips and garlic bread

Quarterpounder Burger
Plain or with cheese

40z Battered Cod
Served with chips and mushy peas

60z Gammon Steak
With egg or pineapple

40z Rump Steak

£3.00

£3.50 or £4.50 w/cheese
£3.50 or £4.50 w/cheese

£4.00

£4.75 or £5.75 w/cheese

£5.50

£8.00
£8.50
£8.50
£9.00

£9.00

£10.00

£10.00

£11.00

See our daily specials

board!

MAIN COURSES

All served with a choice of potato and peas or salad, unless stated otherwise

Chicken Burger

Grilled chicken topped with streaky bacon, on top
of lettuce and mayonnaise. Served with fries and
onion rings

Blue Boar Beef Burger

Melted cheese, streaky bacon, and a beef burger
on top of lettuce, tomato, and onion, served with
fries and onion rings

Chicken Curry (Tikka Style)

Homemade recipe with rice and naan

Sausage & Mash
1/2 |b of award-winning sausages from our local
butchers, over creamy mash & a rich onion gravy

Wholetail Breaded Scampi
Breaded scampi pieces deep fried, served with
chips and garden peas.

Cajun Chicken Goujons
Chicken strips fried in our own Cajun batter

‘Smokey’ Grilled Chicken
Chargrilled chicken breast topped with smokey
BBQ sauce, bacon & a cheddar melt

Steak, Mushroom & Sperrin Ale Pie
Homemade pie, made with ale from our own
brewery, served with gravy

Pie and pint deal Thursdays from 5:30pm £13
-other selective drinks available

£13.00

Traditional Oven Baked
Lasagne

Homemade to our own recipe, served with
chips and two slices of garlic bread

Beef Salad

Crispy strips of beef, tossed through a fresh
cucumber, carrot, pepper, and mixed leaf
salad. Served with sweet chilli dressing

Seafood Gratin

Pieces of cod, salmon, and prawns baked in a
homemade Thermidor sauce, topped with
breadcrumbs and grilled

Garlic Chicken and Prawns
Grilled chicken breast topped with king
prawns cooked in a garlic butter

Honey Glazed Salmon
Salmon fillet grilled and topped with a honey
glaze, served with potatoes and vegetables

Fish Platter

Battered cod, scampi, prawns, salt &
pepper squid and salmon served with
dips, chips & salad

Beer Battered Cod, Chips &
Mushy Peas

8oz £1 6.00
120z £19.00

Freshly deep fried in our own Sperrin Brewery
batter

VEGETARIAN AND VEGAN OPTIONS

Halloumi Burger
Grilled halloumi served on lettuce, tomato, red
onion, and mayonnaise in a brioche burger bun

Potato and Leek Bake

Sliced new potato and chopped leek, cooked in a
creamy white wine sauce, topped with cheese,
and finished under the grill

Ratatouille Bake

A Mediterranean mix of pepper, tomato,
courgette, and aubergine cooked in a rustic
tomato and red wine sauce, topped with melted
cheese (vegan without cheese)

£13.00

£13.00

£13.00

Teriyaki Stir Fry (¥ £13.00
A vegetable stir fry of sugar snap peas, baby

corn, peppers, onions, and noodles, coated in

a teriyaki sauce

Halloumi Salad £14.00

Grilled halloumi sat on a fresh cucumber,
carrot, pepper, and mixed leaf salad, served
with a sweet chilli dressing

FROM THE GRILL

All served with a choice of potato and peas or salad, onion rings, tomato, and mushrooms

120z Gammon Steak
Topped with double egg or pineapple slices

80z Rump Steak

160z Rump Steak

£16.00

£18.50
£25.00

HOMEMADE SAUCES

Add any for £2.75 each (Serves 1)
Creamy Peppercorn & Brandy

Mushroom & Red Wine

Port & Blue Cheese

8oz Sirloin Steak

Blue Boar Mixed Grill
Rump steak, gammon, 2 sausage, full chicken
breast, black pudding & topped with a fried

€gg

TOPPINGS

Glaze the top of your steak with a mature
cheddar melt OR blue cheese melt.

£3.00 80z £3.75 160z

SURFS UP £5.50
Add 6 wholetail scampi to your steak

Some of our dishes may contain traces of nuts and other allergens, please make us aware if you have any allergies. If you are

unsure, please ask your server for advice and guidance.




LUNCHTIME SMALLER PLATES MENU
CHOOSE 2 COURSES FOR £11.50 or 3 COURSES FOR £13.50

Designed for diners with a smaller appetite, available Monday to Saturday,
served from 12:00pm until 2pm

STARTERS

Homemade Soup of the day Victory Mushrooms
Ask your server for todays Poached button mushrooms in a white wine, wholegrain mustard & creamy

blue cheese sauce, served with garlic bread

Breaded Garlic Mushrooms
With salad & a garlic dip Garlic Bread (Plain or Cheesy)

Prawn Cocktail
With salad garnish

MAINS

Cod & Chips 60z Gammon
Battered with chips & mushy peas With egg or pineapple

40z Rump Steak Steak, Mushroom & Ale Pie in shortcrust pastry
With mushroom & tomato

Chef’s Special of the day
Roast of the Day Ask your server for todays
Ask your server for todays

All served with a choice of chips, jacket potato,
Peppercorn Chicken salad or potatoes & vegetables
Chicken breast in a peppercorn sauce

LIGHT BITES

SERVED 12PM-2PM, JANUARY - NOVEMBER

Fresh Sandwiches Baked Potato

Choose from either a white baked baguette, white bread or brown bread, served Served with a salad garnish

with a handful of chips or salad With a choice of:

Cheese and Pickle £9.00 Beans and Cheese  £8.00

Grated cheddar cheese topped with pickle
Prawn Cocktail £8.50

Club Mix £9.50
Chicken & Bacon with lettuce, mayo & tomato, topped with a cheddar melt

Steak £11.00

Frank Parker’s rump steak, with fried onions and mushrooms

AFTERS

See a server for our desserts of the day!

Some of our dishes may contain traces of nuts and other allergens, please make us aware if you have any allergies. If you are

unsure, please ask your server for advice and guidance.




