Children’s Menu - Autumn 2026

Starters
Marinated Olives (V)(VG)(GF) 4
Breads and Butters (V)(VGO)(GFO) 4
Butternut & Ginger Houmous, crostini (V)(VG)(GFO) 4
Soup of the Day, crostini (V)(VG)(GFO) 5
Mushroom Pate, crostini (V)(GFO) 5
Mains
Chicken Burger, chips, salad (GFO) 10
Fish & Chips, peas, lemon (P)(GFO) 10
Ploughman’s Salad, meat, cheese, crusty bread (VO)(GFO) 10
Spiced Puy Lentils, braised leeks, roasted beets (V)(VG)(GF) 9
Spiced Shepherd's Pie, greens (GF) 13
Casareece Pasta, green sauce (V) 9
Steak, chips, baked beans (GF) 14
All our Sunday Roast Dinners are available in smaller portions.
Please ask your server for this week's selection.
Desserts
Dark Chocolate Basque Cheesecake, whipped cream (V)(GF) 5
Sticky Toffee Pudding, toffee sauce, vanilla ice cream (V) 5
Ice Cream (1, 2 or 3 scoops of vanilla, strawberry or chocolate (V)(VGO)(GF) 2.5
Per
Scoop

Food allergies and intolerances - Before ordering, please speak with a member of the team about
your requirements. Thank you. Key - (V) Vegetarian, (VG) Vegan, (GF) Gluten Free, (P)
Pescatarian

Where an ‘O’ is added at the end of the prefix, this dish can be adapted to suit.
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