
 

 

LUNCH SPECIAL 

2 courses for £11.95 

3 courses for £15.95 

Available Monday -Saturday 12.00pm – 5.00pm 

 

STARTERS - £5.50 

Soup of the day with warm rustic bread VG 

Chicken liver pate with toasted sour dough red 
onion relish 

Sesame crusted chickpea falafel with beetroot 
puree VG 

Salt & Pepper crispy squid 

Sticky sausages Caramelised onion and 
camembert 

Hot smoked Salmon mousse on herb croutes and 
a side of pickled cucumber salad 

MAINS - £9.95 

Fish bake in a creamy mustard tarragon sauce 

topped with creamy mash and buttered kale GF 

Roasted chicken Breast drizzled in a rich creamy 

mushroom sauce crispy rosemary potatoes and 

buttered greens GF 

Battered Halloumi with pub chips and mushy peas  
V GFA 

Pork & Leek Sausage, wholegrain mustard mash 

buttered greens and onion gravy 

Small fish and chips with tartar sauce and mushy 

peas GFA 

Ham & egg chunky chips and peas GF 

Coconut Thai green curry served with basmati rice 
(add chicken or king prawns £4) VG GF 

Steak and ale pie with chunky chips and peas 

Lambs Liver and onions on a bed of creamy 

buttery mash potatoes, buttered greens and a rich  

gravy  GF

HOT & COLD SANDWICHES - £7.50 

Honey roast ham and cheese with Dijon mustard  

Steak melt with blue cheese  

Fish goujons with tartar sauce 

                                                                                                        

Roast aubergines, feta cheese tomatoes and 

olives and beetroot spread VG 

Hot smoked salmon with cream cheese 

Chicken & bacon hot sandwich 

All sandwiches are served on sourdough bun or tortilla wrap with chips and rainbow slaw GFA 

SALADS £7.50 

Traditional Chicken Caesar salad  GFA Middle eastern tabbouleh quinoa salad topped 
with crispy falafel VG GF

DESSERTS £5.95 

Apple and blackberry crumble drizzled with crème 

anglaise GF 

Belgian waffle with clotted vanilla ice-cream 

drizzled with chocolate sauce  

Chocolate fudge brownie with clotted vanilla ice 

cream 

2 scoops of ice cream (vanilla-chocolate or 
strawberry) GF



 


