
LUNCH
Served Monday to Thursday 12pm - 3pm Friday, Saturday 12 - 3:30pm

SMALL PLATES

Roasted Field Mushroom Soup, (v)
Thyme Chantilly, Garlic Croutons
£8.50

Dressed Burrata, (v) (gf)
Isle of White Tomatoes, Peach, Pine Nuts, Basil 
£10.50
Chargrilled Green & White Asparagus, (v) (gf)
Garlic Butter Beans, Hazelnut & Chervil 
£11.95

Sweet & Sour Pork Cheeks (gf)
Potato Terrine, Lovage
£12.50

Sourdough,
Whipped ’Hcndos" Butter, Sundays Gravy
£7.50

Potted Shrimp,
Lemon, Smoked Paprika & Chargrilled Toast
£9.00
Crispy Beef Fat Potatoes, (gf)
Ajo Blanco & Aged Parmesan
£7.50 (GF)
Chicken Liver Parfait
House Chutney, Chargrilled Sourdough

LIGHT LUNCH

Ladybower Lunch Plate,
Roast Ham, Pork Pie, Cheese, Tomato, Pickles,
Chargrilled Sourdough, Piccalilli
£12.50

Sandwich, House Fries, Dressed Salad
£12.50
Roast Ham & Piccalilli
Smoked Salmon, Dill Creme Fraiche, Lilliput Capers
Toasted Cheddar& Red Onion Chutney

MAINS

“Beef & Mushroom Pie”
Creamed Potato, Seasonal Greens
£17.00
6oz Chargrilled Beef Burger
Monterey Jack Cheese, Dill Pickle, Gem Lettuce,
Burger Sauce & Triple Cooked Chips
£17.50
Fish & Chips
Line Caught Haddock, Triple Cooked Chips Mushy Peas,
Tartar Sauce
£18.00
Apricot & Chilli Mole (v)
Hand Cut Pappadelle, Chargrilled Courgette, Vine Tomatoe
£13.50
Chargrilled White & Green Asparagus, (v) (gf)
Garlic Butter Beans, Hazelnut Pesto & Chervil
£16.50
Fish Finger Sandwich,
Gem Lettuce, Tartar Sauce, Triple Cooked Chips
£14.50

DESSERTS

Sticky Toffee Pudding,
Toffee Sauce & Vanilla Ice Cream
£7.50

Warm Chocolate Fondant, (gf)
Chocolate Sauce & Orange Ice Cream
£8.50
Cherry Bakewell,
Morello Cherry Ripple Ice Cream
£8
Ice Cream/Sorbet
Two Scoops of our Homemade Ice Creams or Sorbets 
£6

All our food is freshly prepared, please be patient during busy periods.
ALLERGENS: Please notify a member of staff if you have an allergy or ask for further allergen information. 

Not all ingredients are listed, we cannot guarantee the total absence of allergens as they are present in our kitchen.


