
Please note these are sample menus and subject to change. All our dishes are prepared in kitchens where allergens are present; while we take every care, we cannot 
guarantee that any dish will be completely free from allergens. If you have specific dietary requirements, please speak with a member of our team. 

  

  

 

 

 

 

 

S A N D W I C H E S  &  L I G H T  B I T E S  

     LEEK & POTATO SOUP●  fresh bread & sage butter            6                                         

     HOT HONEY CHICKEN SANDWICH● fries, salad               8 

     BEEF & HORSERADISH SANDWICH ●  fries, salad               8 

     RICOTTA, FIG & HONEY FLATBREAD ●  dressed leaves & pickles                                                 8 

     PULLED PORK & PICKLES FLATBREAD ●  dressed leaves & pickles                                           8                                                                                       

  

M A I N S 

SWEET POTATO & CHICKPEA PIE  ● sweet potato mash, seasonal vegetables        12.5             

      COTTAGE PIE ● seasonal vegetables & red wine jus         15     

        FISH PIE ● seasonal vegetables             16                                                        

      BEEF BOURGINON SUET PUDDING ● seasonal vegetables, creamy mash                     16.5                                                                                                               

      CHICKEN & MUSHROOM PIE  ● mustard mash, seasonal vegetables         16.5                                                                                                              

        MINTED LAMB & PEA ● sauteed potatoes, seasonal vegetables        16.5                                                                                                              

        

 

LUNCH  
 

British Pie Week 
4 t h  –  6 t h  March 

  

 

       ●  MIXED SALAD   4               ●  ROSEMARY FRIES   5          

● SEASONAL VEGETABLES   5              

 

 

 

  


