
LUNCH MENU



Cheddar  &  Chutney  (V )  £8

GF -  G luten  Free  |  V  -  Vegetar ian  |  VE  -  Vegan
For  in format ion  about  a l lergens ,  p lease  ask  a  member  o f  s ta f f .

C O L D  S A N D W I C H E S
P r a w n  M a r i e  R o s e  £ 1 0

Beef ,  Red  Onion  &  Horserad ish  £9

Served  Wednesday  to  Saturday  
12 :00pm -  2 :45pm

GF -  G luten  Free  |  V  -  Vegetar ian  |  VE  -  Vegan
For  in format ion  about  a l lergens ,  p lease  ask  a  member  o f  s ta f f .

H O T  S A N D W I C H E S
B e e f ,  O n i o n  &  G r a v y  £ 1 0 . 0 0

S a u s a g e  &  R e d  O n i o n  C h u t n e y  £ 9

H a d d o c k  G o u j o n s  &  T a r t a r  S a u c e  £ 1 0

L U N C H  S E T  M E N U
2  Courses  £23 .95  |  3  Courses  £29 .95

S T A R T E R

Homemade Soup of  the  Day  (V )
Creamy Gar l ic  Mushrooms (V )

C lass ic  Prawn Cockta i l

M A I N

Fresh ly  Bat tered  Haddock  &  Chips  (GF)
With  mushy  peas  &  tar tar  sauce

Bangers  &  Mash
Served  wi th  on ion  gravy  &  mixed  greens  (Quorn  ava i lab le )

Gammon,  Egg  &  Chips  (GF)
 Served  wi th  garden  peas

Wholeta i l  Scampi
 With  ch ips ,  garden  peas  &  tar tar  sauce

Wi ld  Mushroom,  Truf f le  &  Parmesan  Pasta
 in  a  creamy sauce ,  topped  wi th  cr i spy  on ions  and  f resh  ch ives

Add Chicken  Supreme (£4  supplement )

D E S S E R T
St icky  Tof fee  Pudding  (V )

Served  wi th  to f fee  sauce ,  honeycomb & ice  cream

Lemon Tart  (V )
Served  wi th  berry  compote ,  van i l l a  ice  cream & chocolate  shav ings

Hot  Chocolate  Fudge  Cake  (V )
Served  wi th  van i l l a  ice  cream & chocolate  sauce

*GF Opt ion  Avai lab le


