LUNCH MENU

Avwailable 12.00pm - 4:30pm Tuesday to Saturday

TO START

Prawn Cocktail - Succulent king prawns served with

fresh avocado, gem lettuce, cucumber, creamy prawn
sauce, and sourdough bread (gfa

Garlic Bread - C’Ti&fdy %Z"illed ciabatta bread topped 2)
¢

with fresh garlic (a eese or add chimichurry +£

Chilli Nachos - Homemade tortilla chips topped with

beef chilli, cheese, sour cream & salsa

Southern Fried Chicken Goujons - Home-made

goujons served with our house creamy ranch dressing

Ham Hock & Parsley Terrine - Served with Piccalilli

and sourdough bread (gfa

Duck Bon Bons - Home-made duck bon bons served

with a sticky hoisin dressing € our house Asian slaw

WRAPS & BAPS

Your choice of filling in_a tortillg wrap or sourdough bap, all served
with Chips & House Salad

L]

o Shredded Duck ,
Hoisin sauce, cucumber, & spring onion

Southern Fried Chicken
Cheese, bacon, € sweet chilli mayo

Barbecue Pulled Pork
BBQ sauce topped with melted cheddar cheese

Ham Hock . o
Lettuce € home-made piccalilli

VEGETARIAN

Wild Mushroom Gnocchi - Served in a creamy white
wine sauce, wild mushrooms, chives, topped with
home-made garlic bread

Goats Cheese Salad - Warm goats cheese served with
apple, red onion, and a balsamic glaze (gf)

LIGHT BITES —

Fish Pie - Chunks of Salmon_and Cod cooked in a creamy white
wine cheese sauce topped with mash served with seasonal
vegetables (gf

Thai Fish Cake - Salmon € Cod Thai fish cake served with a
cucumber € carrot ribbon salad with pickled shallots, fresh chilli
sesame seeds € crispy new potatoes

Tipsy Cow Pie - Served with creamy mash, savoy cabbage, and
garden peas

Beef Burger - Homemade burger with chunks of brisket and chuck
served with house sauce, melted cheese, crispy bacon, caramelized
onions, onion rings & double-cooked chips

Ham & FEqggs - Cooked ham in a honey mustard and orange
marinated glazed, served with two fried eqggs, chips, and
homemade piccalilli (9f

Salmon Supreme - Creamy white wine, king prawn sauce, served
with asparagus and crispy crushed new potatoes, (gf)

Chicken Skewer - Grilled Chicken Skewer served with Chips,
flatbread, € salad with your choice of sauce...(gfa)

Stilton Mushroom / Peri-Peri / Sticky Hoisin

CHEFS SPECIALITY DISHES
STARTER
Potted Crab - Potted Crab with an_orange zest,

topped with a home-made paprika butter and crispy
sourdough bread (gfa

MAIN

Pan-fried Seabass - Served with a pea purée, homemade
mald "curry sauce, tenderstem broccoli, fondant potatoes,
and crispy batter bits (gfa)

Please inform a member of the team of any allergies you may have.




	LUNCH MENU
	TO START
	LIGHT BITES
	£15.95
	Prawn Cocktail - Succulent king prawns served with fresh avocado, gem lettuce, cucumber, creamy prawn sauce, and sourdough bread (gfa)
	Garlic Bread - Crispy grilled ciabatta bread topped with fresh garlic (add cheese or add chimichurri +£2)
	Chilli Nachos - Homemade tortilla chips topped with beef chilli, cheese, sour cream & salsa
	Southern Fried Chicken Goujons - Home-made goujons served with our house creamy ranch dressing
	Ham Hock & Parsley Terrine - Served with Piccalilli and sourdough bread (gfa)
	Duck Bon Bons - Home-made duck bon bons served with a sticky hoisin dressing & our house Asian slaw
	£9.50

	Fish Pie - Chunks of Salmon and Cod cooked in a creamy white wine cheese sauce topped with mash served with seasonal vegetables (gf)
	Thai Fish Cake - Salmon & Cod Thai fish cake served with a cucumber & carrot ribbon salad with pickled shallots, fresh chilli & sesame seeds & crispy new potatoes
	Tipsy Cow Pie - Served with creamy mash, savoy cabbage, and garden peas
	Beef Burger - Homemade burger with chunks of brisket and chuck served with house sauce, melted cheese, crispy bacon, caramelized onions, onion rings & double-cooked chips
	Ham & Eggs - Cooked ham in a honey mustard and orange marinated glazed, served with two fried eggs, chips, and homemade piccalilli (gf)
	Salmon Supreme - Creamy white wine, king prawn sauce, served with asparagus and crispy crushed new potatoes, (gf)
	Chicken Skewer - Grilled Chicken Skewer served with Chips, flatbread, & salad with your choice of sauce...(gfa)
	£6.50
	£9.50
	£9.50
	£9.50
	£9.50


	WRAPS & BAPS
	Your choice of filling in a tortilla wrap or sourdough bap, all served with Chips & House Salad
	£15.95

	Shredded Duck  Hoisin sauce, cucumber, & spring onion
	Southern Fried Chicken  Cheese, bacon, & sweet chilli mayo
	Barbecue Pulled Pork  BBQ sauce topped with melted cheddar cheese
	Ham Hock  Lettuce & home-made piccalilli
	Stilton Mushroom / Peri-Peri / Sticky Hoisin
	CHEFS SPECIALITY DISHES

	STARTER
	Potted Crab - Potted Crab with an orange zest, topped with a home-made paprika butter and crispy sourdough bread (gfa)
	£9.50

	VEGETARIAN

	MAIN
	£16.95
	Wild Mushroom Gnocchi - Served in a creamy white wine sauce, wild mushrooms, chives, topped with home-made garlic bread
	Goats Cheese Salad - Warm goats cheese served with apple, red onion, and a balsamic glaze (gf)
	£24.95

	Pan-fried Seabass - Served with a pea purée, homemade mild curry sauce, tenderstem broccoli, fondant potatoes, and crispy batter bits (gfa)
	£19.95
	Please inform a member of the team of any allergies you may have.




