
V = Vegetarian | VE = Vegan | VEA = Vegan Option Available. If you are 
celiac or gluten-free, ask a member of our team to see our non-gluten menu.

NIBBL ES

OLIVES  (VE)	 5
Nocellara del Belice whole olives

MIXED NUTS  (VE,V)	 3.5
Roasted in spices with a hint of sumac 

PIGS IN BLANKETS 	 7 
Nduja ketchup

CORN RIBS  (VE,V)	 3.5
Garlic, paprika & lime marinade,  
spiced sour cream

S HARER

BAKED CAMEMBERT  (V)	 18
Creamy baked Camembert with
white-wine shallots, paprika & garlic, 
dried cranberries, toasted sourdough. 
Perfect for sharing

BREAD & OILS  (VE,V)	 6
Artisan bread from Proving Pete’s,  
olive oil, balsamic vinegar

STA RT ERS

SCOTCH EGG	   9
Pork chorizo, chilli flakes, smoked
paprika, ale & apple chutney

BREADED MUSHROOM BITES  (VE,V) 8 
Crispy garlic mushrooms,  
wild garlic aioli

CASTAING TERRINE   	  12
Tracklements spiced plum chutney, 
toasted sourdough. Please ask a team 
member for today’s terrine

 SEASONAL HOMEMADE SOUP(VEA) 8
Toasted sourdough. Please ask  
a team member for today’s soup

CRISPY CAULIFLOWER BITES   (V)	  8.5
Sweet chilli soy glaze, lime jalapeño  
& coriander dip

PORK BELLY BITES	 9
Pork belly, house spiced barbecue 
glaze, wild garlic aioli

PRAWN COCKTAIL	 10
Freshwater prawns, cherry tomato,  
iceberg & gem lettuce, celery, cucumber, 
radish, house harissa Marie Rose sauce, 
buttered white bloomer

FISH GOUJONS	 9
Fresh haddock goujons, signature  
house batter, homemade tartare  
sauce, curry sauce, nduja ketchup

LUNCH MENU



V = Vegetarian | VE = Vegan | VEA = Vegan Option Available. If you are 
celiac or gluten-free, ask a member of our team to see our non-gluten menu.

SANDWICH ES

All sandwiches are served on white or brown sliced bloomer  
with skin-on fries & a salad garnish

CORONATION CHICKEN				    12

TUNA MAYO				    12

BLT (BACON, LETTUCE, TOMATO)				    12

TOMATO, MOZZARELLA & PESTO				    12

JACKET POTATOES	

All jacket potatoes are served with butter & a salad garnish

TUNA MAYO & CHEESE				    12

CHEESE & BEANS 				    12

CORONATION CHICKEN				    12

Ask a member of our team for 
todays set lunch menu.

HUNGRY FOR SOMETHING 
A LITTLE DIFFERENT?



M AINS

FISH & CHIPS 	 19.5
Fresh Haddock, signature
house batter, chunky chips,
crushed minted peas, homemade
tartare sauce, grilled lemon

Add curry sauce – 2.5

STEAK & ALE PIE	 22
Our signature handcrafted all-butter 
shortcrust pie, creamy mashed  
potatoes or chunky chips, buttered  
spring vegetables, red wine gravy

CHICKPEA, TOMATO & 	 19.5
BUTTERNUT SQUASH PIE  (VE,V)
Handcrafted all-butter shortcrust  
pie, mashed potatoes or chunky  
chips, buttered spring vegetables,  
red wine gravy

CHICKEN THIGHS	 19
Skin on chicken thighs marinated
in harrisa, roasted mediterranean 
vegetables 

4oz MINUTE STEAK	 18.5
4oz Italian style minute rump steak,  
mixed leaf salad, skin-on fries

GARDEN BURGER   (VE,V)	 19
Vegetable patty, garlic aioli, roasted red 
pepper, red onion, cos, rocket, 
mixed leaf salad, skin-on fries

CHALK STREAM TROUT	 26
Pan-seared chalk stream trout,  
roasted new potatoes, broccoli,  
cherry tomatoes, salsa verde,  
wilted wild garlic

HOUSE BURGER	 19
Beef patty, smoked bacon,  
Monterey Jack cheese, caramelized  
onions, cos, beef tomato, roasted red  
pepper, gherkin & our house club sauce, 
skin-on fries

KING PRAWN VERMICELLI	 18.5   
NOODLE SALAD  (VEA)
King prawns, vermicelli noodles,  
cos, radicchio, rocket, soy beans,  
spring onion, carrot shavings  
– sesame soya & honey dressing

(VEA) Replace prawn with tofu

CHUNKY CHIPS (VE,V)	 5

SKIN-ON FRIES (VE,V)	 5

LOADED FRIES (V)	 6

HOUSE SALAD (VE,V)	 5

SPRING GREENS (VE,V)	 5

SID ES

ONION RINGS (VE,V)	 5

HOUSE SLAW (V)	 3.75

GARLIC BREAD (VE,V)	 5

CHEESY GARLIC BREAD (V)	 6.5



FANCY DESSERT? 
Just because it’s lunch time, 

it doesn’t mean desserts are off 
the table! Ask a member of our team 
to see the full dessert menu for 

a sweet treat or a hot drink 
to finish off your meal.

V Suitable for vegetarians. VE Suitable for vegans. VEA Vegan option available. Fish and poultry dishes may 
contain bones. All weights are approximate prior to cooking. All items are subject to availability. Adults 
need around 2000kcal a day. Allergen Information. Non-gluten menu is available upon request. If you have 
any allergies or dietary requirements, please speak to our team for more information. Our kitchens contain 
many ingredients and so we cannot guarantee the total absence of nuts, gluten, or other allergens. Menu 
descriptions do not contain all ingredients. Our fryers are used to cook different products so we cannot 
guarantee total absence of animal products or allergens. A full list of allergens in each dish is available for your 
peace of mind. All prices include VAT. A discretionary 10% service charge will be added to the final bill. All tips 
are retained by the grateful team.

V = Vegetarian | VE = Vegan | VEA = Vegan Option Available. If you are 
celiac or gluten-free, ask a member of our team to see our non-gluten menu.


