
LUNCH	
 

- If you suffer from any allergies or intolerances, please inform a member of staff before ordering 
We try to source all our ingredients from local suppliers wherever possible - 

 
 

	
Served	between	12pm	-	4pm	Monday	to	Friday	with	a	complimentary	125ml	glass	of	house	

wine,	½	a	pint	of	house	lager	or	ale	or	a	medium	soft	drink	

 
Homemade soup – 6 

Served with warm locally baked bread  
 

Free range egg omelette – 8 
Served with a choice of skin on fries or salad, with a choice of fillings: 
Cheese, tomato, onion, mushroom, chorizo, smoked bacon – 50p each 

 
Falafel wrap – 7 

With lettuce, & a sweet chilli & lime sauce, served with skin on fries 
 

Cod goujon bun – 10 
Served with lettuce & tartare sauce with skin on fries 

 
Homemade beef lasagna – 10.5 

Served with a choice of skin on fries or salad 
 

Grilled halloumi salad – 9 
crisp lettuce, baby peppadew peppers, red onion and cherry tomatoes with our French mustard vinaigrette 

 
Smoked salmon sandwich – 11 

Toasted, sourdough from Oak bakery, with a chive cream cheese, topped with smoked salmon and a poached 
egg 

 
King oyster mushroom pasta – 12 

Locally grown oyster mushrooms from Basil’s fungi farm, Linguine with fresh garlic, thyme & double cream 
 

Pulled beef baguette – 12 
Slow cooked beef brisket, on lettuce in locally baked baguette topped with pickled red onion & cheddar cheese 

 
Cajun chicken – 13  

Grilled Cajun seasoned chicken breast served with skin on fries & a side salad 
 
 

 


