
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. 

 

  

  

 

 

  

L I G H T B I T E S  

Soup Of The Day ● Homemade Bread & Sage butter                                                                                7  

Feta, Almond & Broccoli Salad●  Crispy Onions, Mixed Leaves                                                       10       

Tomato Bruschetta ●  Focaccia, Extra Virgin Olive Oil           9            

Roast Beef, Horseradish & Cheddar Panini  ●  Salad,  fries                                                   9.5                                                 

Goat Cheese & Onion Marmalade Panini  ●  Salad,  fries                                9    

 

C L A S S I C 

     Cumberland Sausage  ●  Creamy Mash Potato, Roast Carrot, Gravy                                                     12 

Pie Of The Day ●  Creamy Mash & Buttered Veg         14 

Fish & Chips ●  Mushy Peas, Tartar Sauce, Triple Cooked Chips        14  

Roasted Gammon ● Bubble & Squeak, Fried Hens Egg, Charred Pineapple            16 

     Jacket Potatoes ●   Salad & coleslaw              8 

     Tuna Mayo or Cheesy beans  

  

                    

                                                                                                                                                                                                                                                                                                        

  

           

     

  

LUNCH 
  

       ●   TRIPLE COOKED CHIPS   5     ●     CREAMY MASH   4         

● SEASONAL VEGETABLES   5         

 

 

 

  


