
 

Please advise the team of any food allergies.  

A discretionary 10% service charge will be added to the final bill. 100% of which goes to the team who served you. 
02.10.24 

 

Lunch Menu  
In addition to the below we also serve our full A La Carte Menu  

 

Sandwiches 

Brie & Bacon with cranberry sauce £10 

Sausage & Caramelised Onion & fried egg £12 

Cheese toastie £10 

Served in white or wholemeal bloomer 
 

Lunch for Less Set Menu 

£21 for Two Courses, add a third course for £4 
 

Starters 

Soup of the day with crusty bread V, Gfo 

Chicken Liver Parfait, onion chutney, warm brioche Gfo 

Roasted beetroot, squash, whipped Feta & herb salad, toasted walnut V, Gf 
 

Mains 

 Braised Feather Blade Beef, Bourguignon sauce, horseradish mash                
seasonal greens Gf  

Beer-battered Cod with Koffman chips, homemade tartar sauce  
& minted pea puree 

Slow roasted belly pork, bubble and squeak potato cake, black pudding                                       
Seasonal greens and cider jus 

  

Desserts 

Sticky Toffee Pudding, Honeycomb, English salted caramel gelato V 

Crème Brûlée with homemade shortbread, berry coulis V, Gfo  

Chocolate Brownie, crushed pistachios & vanilla ice cream V, Gf 

New York Cheesecake, Berry Compote V  

Three scoops of ice-creams or sorbets Vgo, Dfo, Gfo 


