
MENU
LUNCH

FROM THE OVEN
NDUJA PIZZA 
San Marzano tomato, pepperoni, spicy 
pork nduja, mozzarella, drizzle of hot 
honey

CHEESE STEAK PIZZA (NGCI*)
ground beef steak, fire roasted 
peppers, garlic dressing, pink pickles, 
mozzarella, paprika oil

MUSHROOMS AND 
TRUFFLE PIZZA (NGCI*) (V)
white sauce, sauteed mushrooms, 
truffle paste, pine nuts, spinach

£20

£21

£19

£12

£13

£12

£13

DESSERTS
NUTTY DARK CHOCOLATE BROWNIE (NGCI*) (VG*) 
chocolate sauce  

TARTE AU CITRON (V)
raspberry ripple ice cream

SELECTION OF ICE CREAMS (V) (NGCI*)

DUO OF LOCAL CHEESE (V)
toasted saffron bun loaf, pear and saffron chutney  

FRIES (V)

MINI CAESAR SIDE SALAD 
DRESSED ROCKET (V)

MAINS
WAGYU STEAK BURGER (NGCI*)
Highland house farm steak, maple cured 
bacon, smoked cheddar, burger sauce, 
pickled cucumber relish, fries, onion rosti

CHORIZO MUSSELS (NGCI*) (DF)
steamed Westcountry mussels, spiced 
tomato sauce, Spanish chorizo, shallots, 
soft herbs, toasted sourdough

TORTELLONI (V)
creamy Gorgonzola & poached pear 
filled pasta, saffron white wine sauce

SIDES

£24

£20

£23

£6
£6 
£5

Please advise the team of any intolerances or allergies. Whilst we will advise on dish 
ingredients, we cannot guarantee against traces or any cross  contamination throughout 
the kitchen. We try and source as much produce as possible from the local area.  

A discretionary 10% service charge will be applied to your bill. 

(V) - Vegetarian, (V*) - Vegetarian Option Available, 
(VG) - Vegan, (VG*) - Vegan Option Available, (NGCI) 
- Non Gluten Containing Ingredient, (NGCI*) - Non 
Gluten Containing Ingredient Option Available, 
(DF) - Dairy Free, (DF*) - Dairy Free Option Available

SANDWICHES 
COLDWATER PRAWN (NGCI*)
dill cucumber, Marie Rose dressing

SMOKED SALMON  (NGCI*)
lemon crème fraîche

ROAST WESTCOUNTRY HAM (NGCI*)
coarse grain mustard, ripe tomato

MATURE CHEDDAR CHEESE  (NGCI*) (V*)
roasted tomato and onion chutney

BRIE & BACON  (NGCI*)
crispy bacon, Cornish brie, 
red onion marmalade

£15

£15

£14

£12

£14

£10

£13

CHEF’S SEASONAL FLAVOUR 
(please see your server)

GAZPACHO (NGCI)
cucumber, tomato, shallot & basil salsa

SOUPS

SALADS 
SUPERFOOD SALAD (NGCI*) (DF*) (V) (VG*)
quinoa, chickpeas, blueberry, kale, walnuts, 
crumbled feta cheese, wild rocket, apple cider 
vinegar dressing

CAESAR SALAD (DF*) (NGCI*) (Add chicken £8) 

£17

£14


