
  

 
SALADS 

 
Marinated Feta, Cucumber and Artichoke 
Salad 
 
Pear, Pancetta, Walnut and Blue Cheese  
 
Mediterranean Vegetable Pasta and 
Pesto Salad 
 

All £6.95 

 
LIGHT BITES 

 
Thai-style Filo Tiger Prawns with 
Garlic and Herb Mayonnaise 

 
£5.95 

  
Breakfast Bruschetta, Homemade 
Beans, Black Pudding, Pancetta 
and Fried Egg 

 
 

£5.95 
  
Bowl of Wood-Grilled Chicken 
Wings with Sticky Balsamic Sauce, 
Leaf Salad and Chips  

 
 

£5.95 
  
Red pepper Stuffed with Taboulah  
Rocket, Pesto and Fresh Bread  

 
£4.95 

 

 

SET LUNCH MENU 
Wednesday 13th May  

   

- STARTERS - 
Curried Parsnip and Apple Soup 

 
Salt Cod and Asparagus Beignets with 

Red Pepper Pesto 
 

Confit Cherry Tomato, Wood Grilled 
Courgette and Shaved Gruyere with Sage 

Flower Vinaigrette 
 

- MAINS - 
Home made Fish Cakes with Saffron Aioli 

and Hand Cut Chips 
 

Spanish Chicken with Chorizo, Olives, 
Peppers, Mushroom and Polenta 

Croutons 
 

Chickpea and Pumpkin Burger with 
Cumin and Coriander; Served with 

Guacamole, Tomato, Gem Lettuce, Hand-
Cut Chips and Onion Rings 

 
- DESSERTS - 

Moroccan Orange Cake with Orange 
Sorbet, Chantilly Cream and Raspberry 

Coulis 
 

Home Made Rhubarb and Vanilla Seed 
Ice Cream  

 
Cheddar Cheese with Biscuits, Celery, 
Grape and Home Made Chutney  

 
1 course £6.95 
2 courses £9.45 
3 courses £11.95 

 

OPEN SANDWICHES 
 

Roast Rump of Beef with Horseradish Sauce and Rocket 
 

Shredded Chicken, Bacon, Coleslaw and Baby Gem  
 

Caramelized Red Onion and Gruyere Cheese Melt 
 

All served with hand-cut chips and salad - £6.95 

 


