
 

 
 
 
 

 
 
 
 

 
All dishes are freshly prepared and cooked to order. Please let a member of staff know if you have any special dietary 

requirements or for allergen advice and information. Upon request, a number of our dishes can also be adapted to 
accommodate allergies and dietary requirements. Whilst we have kitchen protocols in place designed to address the risk 

of cross-contamination of allergens, our kitchens are busy environments.  As such, we cannot guarantee the total 
absence of allergens in our kitchens. If you have any questions please do not hesitate to ask one of our team. An allergen 

folder is available upon request from a member of our team. 

 

 

Lunch Menu 
Served Mondays – Saturdays, 12noon-4pm 

 

Starters 

Soup of the day £5.50 
 

Salt and pepper squid rings, pineapple, and chilli salsa £7.95 

Grilled goats’ cheese, beetroot, endive, balsamic glaze £6.95 
 

Traditional prawn cocktail £7.50 

 

Mains 
 

Heritage tomato, wild garlic & herb linguine £13.50 VE 

8oz minute steak, fries, rocket, blue cheese butter £14.50  

Summer vegetable gnocchi, courgette, sugar snap peas, mange tout £13.50 

 

 

 

 

 

 

 

 

 

 

 

Desserts 

Sticky toffee pudding, butterscotch sauce, vanilla ice cream £6.95 

Gin and tonic cheesecake, lemon sorbet £6.95 
 

Classic crème brulee, traditional shortbread £6.95 
 

Dark chocolate panna cotta, raspberry & mint salsa, chocolate & raspberry 
crumble £6.95 

Today’s Spring Specials @ £11.00 
 

Pan fried slip sole, new potatoes, fine beans, lemon & chive butter  
(Served on the bone) 

Honey and mustard glazed ham, fried eggs, chips 

Sausage and mash, red onion gravy 


