Lunchtime Special
(Wednesday-Saturday)

2 Courses* for £15 or 3 Courses for £20
(*Starter Or Dessert & Smaller Main)

Starters

Homemade Soup (V, VG*, GF* on request)
Homemade herby croutons

Homemade Sausage Roll of the Day
Mixed leaves, pickled vegetables & piccalilli

Crispy Curried Cauliflower Bites (V, VG* GF)

Spinach dhal & cucumber, mint raita

Lightly Fried Calamari (GF)

Served with a chilli, garlic & citrus mayo dip
Mains
Our Chicken Curry

Medium spiced & fragrant, with fresh coriander & chili, served with basmati rice & poppadum

Fish of the Day & Chips (GF)

Garden peas & homemade tartar sauce

Our Butchers Sausage Swirl (GF*) OR Faggots OR Lambs Liver (GF*)

All served with buttery mash & caramelised red onion gravy

Mushroom Bourguignon (V, VG*)
Low ‘n” slow braised chestnut, closed cup & oyster mushrooms in a rich red wine sauce
with roasted winter vegetables, served with a spring onion mash & topped with root vegetable crisps

Desserts
Bakewell Tartlet (V)

Vanilla ice cream

Belgian Waffle (V)

Chocolate sauce & ice cream

Sticky Toffee Pudding (V)

Butterscotch sauce & vanilla ice cream

Ciabatta Sandwiches £10

All served with chips & mixed leaves

Posh Fish Finger & Tartare
Bacon, Lettuce & Tomato
Brie, Bacon & Cranberry

Brie & Tomato

Cheddar Cheese & Tomato

Cheddar Cheese & Pickle
Bacon & Eggs
All Day Breakfast

3 Egg Omelette £10 ()

All served with chips & mixed leaves
Choose 2 Fillings

Cheddar Cheese, Brie, Tomato, Onion, Mushroom, Bacon

Please make your server aware that you would like to order from this menu & if you have any allergies or
dietary requirements we need to be made aware of as most of our dishes are adaptable to suit your needs.
An optional 10% gratuity will be added to the bill for tables of 4 persons or more



