
 

 

Food Menu 
Small plates  

Salmon fishcakes with wild rocket & sweet chilli sauce   8  

Homemade soup of the day with croutons (v)   5.25  

Chargrilled Halloumi & aubergine, red onion marmalade (v)    Sml 6.25    Lrg 10  

 Caesar salad with chicken, anchovies & soft-boiled egg    Sml 7.5   Lrg 11.5  

 Falafel bites with tomato salsa  (v) 6.25    

Main plates 

Beef burger and salad on a brioche bun, skin on fries & onion rings    11  

Grilled Cumberland sausages, wholegrain mustard mash with onion gravy    9.75  

Shepherds pie with garden salad     13.25    

8oz Sirloin steak fries and summer salad 21  

Baked Scottish salmon fillet, potato gnocchi, spinach, sauce vierge     13.25  

Goats cheese & sweet pepper tortellini with pesto & parmesan shavings   11.5  

 Sides   

Skinny fries with garlic dip    3  
Summer vegetable medley   3  

Garden salad   3  

Sweets 

Lemon tart, mixed berry compote    6.75  

Selection ice cream & sorbet    6  

Chocolate truffle tort   7.5  

Baked vanilla cheesecake, raspberry coulis     6.75  

Fresh fruit salad, lemon sorbet   6.5  

 

 

 



 

 

Snacks Menu 
Sandwiches and Wraps - 3.75 

Honey roasted ham and free-range egg salad sandwich  

Hot smoked salmon  

Ultimate ploughmans (V) 

Chicken and bacon Caesar wrap   

Spicy Hummus and mixed grain chilli tortilla wrap (Vegan)  

 

Salads - 3.95  

Feta, pumpkin seeds and mixed grain, salad (V) 

Chicken, coleslaw and cous cous salad 

 Beetroot, sweet potato and spinach salad (Vegan)  

Tuna Nicoise salad  

 

Snacks - 1.75 

Gluten free chocolate brownie  

All butter flapjack     

Chefs cake of the day  



 

 Drinks Menu 
Champagne & Sparkling Wine    125ml      BTL 
Champagne Lombard et Cie Brut NV   9.50      48.00 
Blanc de Blanc, Louis Changarnier   7.00      32.00 
 

White Wine      125ml  175ml  250ml  BTL 
Sauvignon Blanc De Chansac, France 2018  4.00  6.00  8.00   24.00 
Unoaked Chardonnay, Los Caminos, Chile 2018 4.25  6.25  8.25  24.50 
Verdejo, Bodegas Cerrosol, Rueda. Spain 2016       31.00 
Wairau River, Sauv. Blanc, New Zealand 2018        32.50 
Pinot Grigio, Kaltern Sudtirol, DOC 2017        34.50 
Pouilly Fume, Petit fume, Michel Redde et Fils. France 2016      42.00 
 
 

Rose        125ml  175ml  250ml  BTL 
Domaine Gavoty cotes de Provence rose 2017  7.25          9.50  13.50  35.00 
 

Red Wine        
Carignan De Chansac, France, 2017   4.00  6.00  8.00  23.00 
Merlot, Los Caminos Chile 2017   4.25  6.25  8.50  24.50 
Cabernet/Syrah, Duc de Belmonde, IGP d’Oc 2017       26.50 
Raza Malbec, Argentina 2017          29.50 
 
Dessert wine & Port            BTL 
Chateau Les Mingets Sauternes, Bordeaux. France 2012      50.00 
Taylors Late Bottled Vintage 2011         46.00 
 

Lager       Cider        
       Westons Organic   500ml 5.00  
Becks Bier    275ml 3.50 Bitter & Stout       3.00 
Carlsberg    330ml 3.50 London Pride    330ml 3.50  
Peroni Nastro    330ml 4.00 Guinness Stout      440ml 3.75 
Peroni Nastro    660ml 6.50 Big Drop Pale Ale: Non-Alcoholic 330ml 3.00 
  
 

 
 
 
 
 
Aperitifs     25ml Vodka      25ml 
Pimms No.1     3.00 Absolut     3.00 
Campari     3.25 Grey Goose     4.00 
Aperol      3.25 Belvedere     4.00 
 

Whiskey & Bourbon     Rum & Digestifs           
Johnnie Walker Black Label   4.00 Bacardi      3.00 
Glenlivet 12yrs     4.00 Havana Club Anejo Especial   3.00 
Glenmorangie 10yrs    4.25 Baron de Sigonac 10yrs   9.50 
Lagavulin 16yrs    5.75 Courvoisier VS     3.00 
Jameson     3.25 Remy Martin VSOP    4.75 
Jack Daniels     3.00 Remy Martin XO    14.00 
Woodford Reserve    3.75 Hennessy XO     15.00 
 

Luscombe Organic Mixers from Devon, England   Mixers Bottles                   
Hot Ginger Beer    275ml 3.00  Coca Cola     200ml 1.75  
Sicilian Lemonade      Diet Coke  
Elderflower Bubbly       Fever Tree Mixers    2.00 
   

Bottled Water (Still or Sparkling)               
Hildon Water     300ml 1.95   
Hildon Water     750ml 3.75  

Gin & Mixer  25ml   50ml 
House Selection £5.50  £8.00 
Premium Selection £6.50  £9.00 
 


