
LUNCH MENU

STARTERS

MA INS

DESSERTS

[V] VEGETARIAN • [VE] VEGAN • [GF] GLUTEN FREE • [GFO] GLUTEN FREE OPTION AVAILABLE

TWO COURSES
£25

THREE COURSES
£29

RUMP STEAK 
truffle parmesan fries • pickled onion rings • 

peppercorn sauce [GFO] 

FISH & CHIPS 
 mushy peas • champagne tartare sauce

KING PRAWN SPAGHETTI 
paprika spiced sobrasada sausage & tomato 

ragu • manchego • watercress
 

ROAST CHICKEN  
crispy smashed potatoes • cider cream • 

caramelised apple • tarragon oil
[GFO]  

MARGHERITA PIZZA
tomato • fior di latte [V] [VEO ] [GFO + 1.5]

‘NDUJA PEPPERONI 
P IZZA 

tomato • fior di latte • green chilli [GFO + 1.5]

STICKY TOFFEE 
PUDDING

candied pecans • vanilla ice 
cream [V][GFO]

PRAWN COCKTAIL
baby gem • cucumber • rye bread & butter 

[GFO+1.5]

CHARRED CAULIFLOWER
harissa hummus • dill yoghurt • pomegranate

[V] [VEO] [GF]

STICKY PEANUT & 
GINGER CHICKEN 

pickled salad • yuzu & green chilli mayo

LITTLE PIE & PEAS
slow cooked beef • mushy peas •  

rosemary jus
 

CHOCOLATE ORANGE 
CHEESECAKE

double cream
[VEO]

WHITE CHOCOLATE & 
CHERRY PROFITEROLES 
mascarpone cream • sour cherry compôte • 

hazelnut brittle
[V]


