
Lunch Menu

Allergies: our chefs use nuts in their kitchens therefore we cannot guarantee that food on this menu is free from traces of nuts.
All our prices are inclusive of VAT at the current rate. An optional service charge of 12.5% will be added to your bill.  November 2010

Starters

Bread board, olive oil and balsamic vinegar (v) £3.50

Soup of the day, crusty bread £5.00

Ham hock and leek terrine, poached egg, grain mustard £7.00

Goat’s cheese fritters, roasted walnut, beetroot salad, balsamic vinegar (v)     £7.75

Salads & Sandwiches

Chicken Caesar salad £8.00

Bu�alo mozzarella salad, tomato, rocket, pesto dressing (v) £9.75

Tower salad, ham, boiled egg, chicken, olives, cheddar cheese house dressing £8.50

Grilled Panini, aubergine, tomato, red pesto, rocket, mozzarella cheese (v) £10.00

Strip steak sandwich, red onion marmalade £12.75

Club sandwich, bacon, lettuce, tomato, fried egg, chicken £9.00               

Wraps – your choice of Feta & tomato (v) or chicken Caesar £9.00

Main Course

Chicken breast, wrapped in Parma ham, garlic mash, sautéed spinach, port jus £15.00

Steak and kidney pudding, horseradish mash, beef jus £12.00

Calves liver, caramelised onion, shallot mash, bacon strip £14.00

Traditional �sh and chips, yeast batter, mushy peas, chunky chips £13.00

Pan fried salmon �llet, sautéed new potatoes, spinach £16.50

Linguine, roasted aubergine, tofu, pesto sauce (v) £12.00

Mushroom & pumpkin risotto, hint of nutmeg £13.75

Spaghetti Bolognese, Parmesan shavings £11.00

Desserts

Warm chocolate and beetroot brownie, vanilla ice cream £6.00

Baked vanilla cheesecake, spiced berries £6.00

Mixed fruit salad £6.00

British & Continental cheese board £8.75


