
Moules Marinière 	 19.95 
& Frites 
Fresh mussels steamed in white 
wine, garlic, shallots and parsley, 
finished with cream. Served with 
skinny fries and crusty bread

Beer Battered Fish 	 19.95  
& Chips   
Sustainable English-caught 
haddock in beer batter, 
tartare sauce, crushed 
peas, triple cooked chunky 
chips, burnt lemon

Chefs Pie of the Day 	 17.50
Creamy mashed potato, 
Carrots, Tender stem 
broccoli, red wine gravy

Pork Belly  	 24.50
Creamy mashed potato, Tender 
stem broccoli, cider jus

Chicken Schnitzel 	 19.50
French fries, garlic butter, 
rocket & parmesan salad

Fish of the Day    	 17.50
Sauteed New potatoes, 
green beans

Ask your server for today’s fish 

Root Vegetable 	 15.95  
Gnocchi    
Toasted gnocchi served with 
roasted carrots, parsnips & 
sweet potato served alongside 
butter & sage sauce, sprinkled 
with fresh parmesan

Blue Cheese 	 18.50 
Steak Salad 
6oz Bavette steak, mixed 
leaves, cherry tomatoes, red 
onion, crumbled blue cheese, 
balsamic vinegar reduction

L U N C H  M E N U

 Vegetarian       Vegan       Vegan Option Available  
 Gluten Free       Gluten Free Option Available  
 Dairy Free       Dairy Free Option Available

Allergens



PART OF THE

GROUP


