
 

 

 

      Set Lunch Menu     

 1 Course £12 - 2 courses £18 -  3 courses £22 
Wednesday – Friday 12pm till 4pm 

 

 

Starters   

 Crispy Blythburgh Pork Bites, Red Wine Jus, Cider & Apple Jam (GF, DF)    
 

 Chef’s Soup of the Day, Warm Sourdough (GFA, VE)  
 

 Crispy fried White Bait served with Tartare Sauce (GF)        

 Warm Sourdough and Homemade Butters (GFA)    

 

Mains 

 

 Traditional Gnocchi, Rustic Ratatouille, Fried Duck Eggs, Basil Oil  

    

 Traditional Honey Roasted Ham, Triple Cooked Chips, Duck Egg (GF)   
 

 Hadham Brewery Battered Chef’s Fish of the day, Triple Cooked Chips, Peas (DF) 
 

 Kilhorne Bay Scampi, Triple Cooked Chips, Garden Peas      
  

 Home Pressed 6oz Burger, Smoked Cheese, Skinny Fries, Allotment Slaw (GFA, DFA)  

 

Desserts 

 Homemade Vanilla Meringue, Clotted Cream Chantilly, Foraged Fruits   

 

 Sticky Toffee Pudding, Simply Ginger Icecream (GFA) 
            

 Selection of Ice Creams & Sorbets from ‘The Saffron Ice Cream Company 
 

 Vegan Lemon & Blueberry Cheesecake, Vegan Vanilla Ice Cream (VE) 
 

(VE) Vegan (V) Vegetarian (GF) Gluten Free (DF) Dairy Free (GFA) Gluten Free Alternative (DFA) 
Dairy Free Alternative 

 

Please make your server aware of any dietary requirements or allergies 

info@thecatherinewheelalbury.co.uk | 01279 260 930 


