
2 courses £18.95   3 courses £21.95

Starters

Soup of the day
sourdough and butter 

Gin and beetroot cured salmon
horseradish cream, beetroot, sourdough crisp

Ham hock terrine
cider jelly, pea tartare, mint emulsion 

Summer salad of courgette (v)

tomato, fennel, olive 

Mains 

Tori & ben’s bavette steak 8oz

pickled red onion rings, mixed leaf salad and fat chips (supp £1.50) 

Lamb belly
aubergine, sarladaise potato, marinaded cherry tomato 

Roasted hake
caper and dill crushed potato, elderflower pickled fennel, 

seaweed hollandaise 

Parmesan aranchini (v)

baby spinach, salsa Verdi, parmesan crisp, black garlic

Roast cornfed chicken
creamed potato, charred spring onion, tarragon, parsley lemon dressing

Desserts

 Salted caramel tart (v)

ginger ice cream

Dark chocolate cremeux (v)

honeycomb, sea buckthorn sorbet, walnut

Spiced apple and blackberry crumble (v)(gfo)

vanilla anglaise, mascarpone ice cream

Selection of cheeses (v) 
homemade biscuits, celery, grapes and chutney

 SET LUNCH MENU

(v) suitable for vegetarians   (ve) vegan  (gf) gluten free  (w) wine/ale recommendation for this dish

Gluten free dishes: please note, most of our dishes can be adapted to offer a gluten free option, please ask staff for details

Nuts, allergies and dietary requirements: We regret we cannot guarantee our food products are totally nut free. Some of our dishes contain nuts and other dishes may 
contain nuts or nut traces. If you have any allergies or special dietary requirements please consult a member of staff and ask to see our recipe book detailing all the 

ingredients we use in our dishes. If you are in any doubt, please select another dish from our menu.

0918



Mains

Chicken burger
 streaky bacon, brie, lettuce, tomato and homemade slaw 

£12.95

Boot burger
aged longhorn beef patty, streaky bacon, swiss cheese, 

lettuce, pickles and bbq mayo 
£12.95

Boot beer battered fish and chips 
tartare sauce and crushed peas

 £12.95

Smoked salmon
nicoise salad

£10.95

Sandwiches

Club sandwich
£7.95

Open ploughmans sandwich
(can be adapted to be meat free)

 £7.95

Prawn
avocado, gem lettuce

£7.95

All served with skin on fries, on a choice of farmhouse white or granary 

Flat breads

Mozzarella (v)

tomato, pesto, basil, pine nuts 
£6.95

Lamb shoulder
tzatziki, black garlic, pickled cucumber

£7.25

Sides
All £3.50

Cauliflower cheese
Peas À la francaise

Star anise glazed carrots
Chunky chips
Skin on fries 

Peppercorn sauce
Blue cheese sauce
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