
Please inform us of any food allergies / intolerances before ordering as not all ingredients are listed on the menu.  Whilst we 

maintain excellent allergen practices, due to the wide range of ingredients used in our small and busy kitchen, foods may still 

be at risk from cross contamination.

LUNCH MENU
SERVED MONDAY - SATURDAY 12-4PM

CRISPY PORK BELLY - 11

BURY BLACK PUDDING, BURNT APPLE PURÉE, POMMERY JUS

YORKSHIRE BROCCOLI SOUP - 9 (V) (GFO)

STILTON CROQUETTE, FRESHLY BAKED WHITE BLOOMER, WHIPPED BUTTER

TEMPURA KING PRAWNS - 11 (GF)

ASIAN SLAW, CHILLI DRESSING, YUZU MAYO

WHIPPED CHICKEN LIVER PARFAIT - 9

PICKLED WALNUT GEL, TOASTED WALNUT. WATERCRESS, SABLE BISCUIT

STARTERS

STEAK FRITES - 18 (GF) SURCHARGE + 3

8OZ PRIME RUMP, FRIES, PEPPERCORN SAUCE

SOUTHERN FRIED CHICKEN SANDWICH - 15

GEM LETTUCE, COLESLAW, GHERKIN, RANCH DRESSING, BRIOCHE BUN, FRIES

TASTE OF ASIA - 15

AROMATIC DUCK SPRING ROLLS, THAI PRAWN TOAST, CRISPY CHILLI BEEF, SALT & 

PEPPER FRIES

TURKEY, HAM & LEEK PIE - 15

SHORT CRUST PLATE PIE, CRUSHED PEAS, MASH, TURKEY GRAVY

BEER BATTERED FISH & CHIPS - 15 (GF)

TRIPLE COOKED CHIPS, MUSHY GARDEN PEAS, TARTAR SAUCE

ADD CHIP SHOP UPGRADE + 3

BATTERED SAUSAGE + CURRY SAUCE + BUTTERED BLOOMER

CUMBERLAND SAUSAGE & MASH - 15 (GF)

HOMEMADE SAUSAGES, STEM BROCCOLI, CRISPY ONIONS, ALE & ONION GRAVY

MAINS

DESSERTS

TRADITIONAL TIRAMISU - 8 (V)

espresso liqueur SOAKED SAVOIARDI SPONGE, MASCARPONE CREAM, 

CHOCOLATE SHAVINGS, COCOA DUSTING

STICKY GINGER PUDDING - 8 (V) (GFO)

TOFFEE SAUCE, MADAGASCAN VANILLA Crème anglaise

JAM ROLY POLY - 8 (V)

STEAMED SUET ROLL, RASPBERRY JAM, velvety Madagascan VANILLA CUSTARD

3 scoop ice cream selection - 8 (v) (GFO)

HOMEMADE ICE CREAM, PLEASE ASK FOR TODAYS FLAVOURS, SERVED WITH toffee 

sauce, shortbread sable

2 courses - 19 | 3 courses - 25
NOT AVAILABLE ON BANK HOLIDAYS
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