
       Mains
Homemade Scotch egg ploughman’s lunch, cheeses, pickles, apple &
sage chutney, sliced apple & homemade bread 
Home-smoked chicken & mango salad, crunchy pickled radishes, gem
lettuce, yogurt & lime dressing 
Pea & mint risotto, topped with ricotta cheese

        add lemon & herb chicken £3.5
Vegetarian chilli-stuffed pepper, feta topping & dressed salad
Pork souvlaki skewer, flatbread, Tzatziki, hummus & greek salad
5oz rump steak & chips, grilled mushroom & plum tomato 

        add peppercorn, blue cheese sauce or wedge salad £3
Gammon & chips, egg or pineapple,  grilled mushroom & plum tomato 
Curry of the day with accompaniments

        add a naan bread for £1.5
Wholetail scampi & chips, garden peas & chunky tartare sauce 
Mini lager-battered haddock & chips, garden peas & chunky tartare 

        add chip-shop curry sauce £2

                                                                                                                                                                   

   

 

LUNCH SPECIALS

Freshly ground coffee & sweet treat of the day

Crème Brûlée & homemade biscuit 

Snickers cheesecake & fresh cream

Knickerbocker glory

Sticky toffee pudding, toffee sauce & vanilla ice cream

White chocolate blondie, salted caramel ice cream & caramel sauce

Selection of ice creams & sorbets (up to 2 scoops)

 
Strawberry
Honeycomb

Morello cherry
Honey & ginger
Rum ‘n’ raisin

 Double chocolate
Salted Caramel 

Madagascan Vanilla
Lemon swirl

Sorbet: mango, raspberry, lemon 

All smaller plates, perfect for lunch

SERVED LUNCHTIMES TUESDAY-FRIDAY 12PM-2PM 
1 COURSE £16/2 COURSES £20

Some dishes may be adapted to accommodate other allergy/dietary requirements. All allergens are present in our kitchen, and although we take
substantial steps to ensure customer safety, we cannot 100% guarantee against traces. 

Sweets
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