
STARTERS
Squid Rings ......................................... £8.50
Garlic aioli 

Coated Brie (V) .......................................... £8
Plum and apple chutney, mixed leaves 

Freshly Made 
Seasonal Soup (V, VG*, DF, GF*) ........ £8

Chicken Liver Parfait (GF*) ..................... £8
Ale chutney, sourdough crostini

SANDWICHES
Smoked Salmon 
& Dill Crème Cheese .............................. £9

Coronation Chicken........................... £8.50

Egg & Cress .............................................. £7

Ham & Cheese ......................................... £8

MAIN COURSES
Curry Saag Dhal (V, VG, DF, GF*) ........ £17.50
Lentil and spinach curry, basmati rice, poppadom

Wild Mushroom Risotto (V, GF) ............ £18
Parmesan, feta

Tomato Linguine (V, VG*, DF*) ................ £16
Garlic tomato sauce, parmesan

Beef Burger ............................................ £18
Brioche bun, salad, gherkin, tomato, cheddar, chips

Fish & Chips (DF) .......................... £18
Battered haddock, peas, tartare 
sauce, triple-cooked chips

Sea Bream (GF) .............................. £20
Bean and clam stew

Boeuf Bourguignon (DF*, GF*) ............... £19
Diced beef slowly cooked in a rich red wine 
sauce, creamy mash, crispy kale

Belly Pork (GF) ........................................ £19
Slowly cooked, hispi cabbage, pasnip purée, ale jus

DESSERTS
Orange & Chocolate 
Bread & Butter Pudding (V) ........... £8

Black Forest (V) ................................... £9.50

Lemon & Lime Tart (V) ....................... £8.50

Apple & Cinnamon 
Crumble (V) ............................................... £8

LUNCH MENU
Served from 12 Noon - 4.30pm

(V) Vegetarian   /   (VG) Vegan   /   (DF) Dairy free   /   (GF) Gluten free   /   (*) Can be adapted
If you have any food allergies or intolerances, please speak to our team about the ingredients in your 

meal when placing your order. We cannot guarantee that any food item is allergen free.


