
LUNCH MENU 

STARTERS

TOMATO & BASIL SOUP /  7.5  
Basil Pesto Croutons

CAULIFLOWER HOUMOUS /  8 
Sultanas And Walnuts

PRESSING HAM HOCK  
PEA & TOMATO SALAD / 8.5 

Crostini Bread

CHEVRE GOATS CHEESE & 
BEETROOT SALAD / 9 

Pumpkin Seeds

CHICKEN LIVER PARFAIT /  9 
Rustic Toast, Fig Jam

MAINS

HONEY ROAST PORK / 18 
White Cabbage, Carrot and Swede, Thyme 
Roasted Potatoes, Honey Baked Parsnips

SLOW COOKED ROASTED BEEF /  23 
Yorkshire Pudding, Red Wine Sauce

BEER BATTERED HADDOCK / 19 
Tartar Sauce. Mushy Peas, Hand-Cut Chips

SPRING PEA & COURGETTE 
RISOTTO / 16 

Herb Crème Fraîche, Parmesan

TANDOORI CHICKEN  
FLAT BREAD / 18 

Mango Chutney, Mint Yoghurt

DESSERTS

STICKY TOFFEE PUDDING / 8.5 
Vanilla Ice Cream

CHOCOLATE DELICE /  8 .5

PROFITEROLES CHOCOLATE SAUCE /  8.5 
Honeycomb

ARRON DAIRIES ICE CREAMS /  8

BERRY RIPPLE MESS /  8 .5  
Shortbread

All our food and drinks have been freshly prepared in our premises where we handle all allergens. If you have a 
food allergy or intolerance, please speak to your server before you order your meal or drinks. Check with the 

server for Vegetarian and Gluten-Free options. Steaks are uncooked weights.


