
Group Lunch Bookings over 20 - 2 courses £20.00 | 3 courses £25.00

Starters

Homemade Soup of the Day (V, VE, DF, GF on request) 
Courgette Fritters served with Basil Mayo (V, VE, DF, GF)

Cajun Spiced Halloumi Fries, Tzatziki Dip (GF, V)
Beef Pastrami, Served with Beetroot Relish and Sourdough Bread 

Mains

Baked Chicken Supreme, served on a Crushed Baby Potato Cake, Wilted Greens, Tenderstem 
Broccoli, Creamed Leeks (GF)

Beef Bourguignon, Creamy Mash Potato,Roasted Root Vegetable,Yorkshire Pudding 
Oven Baked Fillet of Salmon, Crushed Baby Potato Cake, Wilted Greens, Creamy Garlic and Dill 

Prawns 
Traditional Fish and Chips, Tartar Sauce and Mushy Peas 

Grilled Halloumi and Red Pepper Burger with Fries and Mixed Salad (V) 
Bannatyne’s Smashed Patty Stack Burger, Monterey Jack Cheese, Gherkins, Crispy Onions, 

Tomato, Shredded Crispy Lettuce, Spiced Mayo, served with Fries 
Chicken Parmesan served with Chunky Chips, Mixed Salad & Garlic Mayo 

Sweet Chilli Chicken Sizzler, Served with Jasmine Rice and Prawn Crackers 
Vegan Mild Madras Curry, Served with Naan Bread, Jasmine Rice and Mango Chutney (V, VE, 

DF, GF) 

Desserts

Lemon Drizzle Sponge, Served with Warm Custard 
Homemade Jaffa Cake, Orange Coulis and Blood Orange Sorbet 

Triple Chocolate Brownie, Rich Chocolate Fudge Sauce, Vanilla Ice Cream 
Chocolate and Coconut tart (V,Ve,G,DF) 


