
 

 

 

 

 

 

 

Some dishes may contain ingredients that are not listed. Please make your server aware of any allergies and intolerances you may 

have. As we work in a small close contained environment, we cannot guarantee that foods may be completely allergen free. 

Although due care is taken during preparation, you still may find small bones. 

 

Lunch Menu 
 
 

Sandwiches 
Honey roasted ham and tomato 10 
Smoked salmon, cream cheese & chive 10 
Sweet chilli tuna mayonnaise 10 
Roast of the day 10 
(All above sandwiches served on ciabatta rolls and side salad, gluten free option available) 

 
 

Mains 

Jacket potato 12 
(Served with cheese and beans or sweet chilli tuna mayo or cheese & coleslaw or chilli con carne) 

Honey and mustard glazed ham, free range eggs, chips 17 

Double smashed beef burger, tomato, lettuce, gherkin, harissa mayo, chips 18 

Chargrilled Cajun chicken breast, coleslaw, pineapple mango salsa, chips 17 

Pie of the day, served with mashed potato, seasonal greens, red wine gravy 19 

Moroccan style vegan tagine, flat bread, coriander salsa 16 

Roast cauliflower steak, chimichurri sauce, chips  19 

Fish and chips, tartare sauce, mushy peas 18 

“Beyondme” vegan burger, tomato lettuce, burger relish, chips 16    

 
 

Sides 
Chunky chips 4  Parmesan chunky chips  5 

Purple sprouting broccoli, toasted almonds 6  House salad   4 

Cheesy garlic bread 5  Garlic bread   5 

   

Desserts 
Dark chocolate torte, three tide rum cream 9 
Sticky toffee pudding, salted caramel sauce, vanilla ice cream, brandy snap tulie 9 
Winter spiced apple & local hedgerow berries crumble, crème anglaise 9 
Vanilla pannacotta served with roasted grappa plums 9 
Selection of British cheeses, grapes, seasonal chutney & crackers 12 
A selection of ice cream or sorbets 6 

 
 


