
A  L A  C A R T E  M E N U

Packages with an inclusive 1 course lunch can choose from any of the main courses or salads. Supplements apply on selected dishes. 
Any additional courses or sides will be charged. Whilst we will do all we can to accomodate guests with food intolerances and allergies  
we are unable to guarantee that dishes will be completely allergen free.

Small Plates (vg)
Soup of the day with baked focaccia £5.50

Mixed marinated olives and sun-blushed tomatoes £5.00

Stuffed vine leaves and rocket £5.00

Baked breads, olive oil, balsamic and hummus £5.00

Salads
Chicken caesar salad - baby gem, crispy bacon,  £13.00 
croutons and egg (£3 supplement)

Hummus, avocado, relish and baby gem (vg) £10.00

Prawn marie rose salad (add avocado for £2.50) £10.00

Panzanella - a heritage tomato, olive, ciabatta £10.00 
tuscan salad with balsamic and basil (vg)

Roast beetroot, rainbow chard and creamed tofu  £10.00 
salad, toasted pine nuts and balsamic (vg)

Sides (vg) - £3.50 
Hand cut chips

Onion rings

Skinny fries (gf poss)

Seasonal vegetables (gf) 

Mixed salad (gf)

Mains
Plant Based ‘Fish and Chips’ tempura artichoke,  £15.00 
crushed peas, chargrilled lemon and hand cut chips 
(vg) (£2 supplement)

Thai massaman curry, aubergine, edamame beans, £13.00 
jasmine rice and thai basil (vg) (gf)

Pan fried black bean and coriander balls, tomato £13.00 
and chili sauce with linguine (vg)  

Southern fried sweetcorn and chickpea burger, £13.00 
ciabatta roll, tomato relish, pickles, garlic mayo 
and skinny fries (vg)  

Mussel and tomato paella with saffron and paprika £13.00 
(gf) (vg poss) 

Venison burger, baby gem, garlic mayo, pickles, £16.00 
jalapeno relish and fries (gf poss) (£3 supplement)

Beer battered fish and hand cut chips, crushed peas £16.00 
tartare sauce and lemon (£3 supplement) 

8oz rump steak, hand cut chips, tomato, mushroom, £20.00 
and pepper sauce (£7 supplement) 

Mezze sharing platter for two (vg) £19.00 
Hummus, toasted pitta, baba ganoush, focaccia  
bread, dressed rocket, roasted artichokes, sundried 
tomatoes, marinated olives, garlic mayonnaise,  
stuffed vine leaves, roasted red peppers, oil 
and balsamic

Desserts
Creme caramel, chocolate and orange biscotti (vg) £7.00

Tasting of raspberry (gf) £7.00

Butterscotch meringue pie and  clotted cream ice £7.00 
cream 

Pistachio and dark chocolate sponge tart, green £7.00 
tea mousse

Elderflower parfait, mango and mint salad, fruit  £7.00 
crisps (gf)

Selection of ice creams and sorbets (vg poss) £6.00 


