LUNCH MENU

Avwailable 12.00pm - 4:30pm Tuesday to Saturday

TO START

Prawn Cocktail - Succulent king prawns served with :
fresh avocado, gem lettuce, cuc%mber, creamy prawn
sauce, and sourdough bread (gfa

Garlic Bread - Cris rilled ciabatta bread topped 650
with fresh garlic (adpdyc%ueese or add chimichurzzgijf,?) [650 ]

Chilli Nachos - Homemade tortilla chips topped with =5
beef chilli, cheese, sour cream & salsa,p bp [ £950 |

Southern Fried Chicken Goujons - Home-made £9.50
goujons served with our house creamy ranch dressing

Ham Hock € Parsley Terrine - Served with Piccalills £9.50
and sourdough bread (gfa

Duck Bon Bons - Home-made duck bon bons served
with a sticky hoisin dressing € our house Asian slaw

VEGETARIAN

Wild Mushroom Gnocchi - Served in a creamy white | £1695 |
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)

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

LIGHT BITES £1595 | ————

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

Baby 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

ROYAL PIES
WRAPS T?j,[z))sy Cow Pie - Served with your choice of creamy mash or chips, savoy
, o , cabbage, garden peas, roasted carrot, and our delicious gravy
Your choice Q[lelmg in_a_tortilla wrap all
served with Chips & House Salad Minted Lamb & Pea_Pie - Chunks of slow braised lamb in our full(gastry
(o595 | pie, served with mash or chips, savoy cabbage, garden peas, roasted carrot,
595 and gravy
o Shredded Duck ,
Housin sauce, cucumber, & spring onion CHEFS MONTHLY SPECIALITY DISHES
Cheei?uggggg, %Zggegglgfﬁﬁ mayo STARTER | £995 | MAIN
Ham Hock Teriyaki Beef Skewer — Served with ~ Cod Loin — Pan-fried cod loin served
Lettuce & home-made piccalilli gmlled pineapple and red onion on a  with layeredéootatoes, spinach, crispy
ed of marinated cucumber, with a kale bacon, & a lemon caper butter

teriyaki dipping sauce (gf) sauce (gf)
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