Lunch Menw

Served Midday until 4pm

TASTY TREATS
Mince Pie with Brandy Sauce 2

Toasted Teacake, Butter & Tiptree Jam 5
Scone with Clotted Cream & Tiptree Jam 5

SANDWICHES
Toasted Stonebaked Ciabatta served with your choice of either: Side Salad, Fries or Small Soup
Brie and Cranberry (v) 11
Turkey, Stufling, Cranberry (v) 11
Ham Hock and Cheese Rarebit |1

SMALL PLATES
Roast Tomato Soup, Warm Bread (V, can be vegan) 6.5
Classic Prawn Cocktail, Marie Rose Dressing, Brown Bread 7.5
Baked Quiche Lorraine with Rocket (served cold) 7.5
Breaded Brie Bites with Cranberry (v) 7.25
Crispy Vegetable Gyozas with Sweet Chilli Dip (v, vg) 6.75
Caramelised Onion Houmous & Pitta (v, vg) .25
Roasted Pigs in Blankets, Wholegrain Mustard Mayonnaise 7.2
Crispy Garlic & Thyme Chicken Wings 7.5
Breaded Salt & Pepper Whitebait with Tartare & Lemon 6.5

LUNCH MAINS
Cumberland Sausages, Rosemary Mash, Peas, Red Wine Gravy 13

Royal Beef Burger, American Cheese, Pickles, Skinny Fries and Homemade Burger Sauce 17

Honey Roast Ham, Double Egg & Fat Chips 15.5
Royal Battered Cod, Triple Cooked Chips, Mushy Peas, Tartare Sauce 17

Butternut Squash and Goat’s Cheese Taglatelle with Crispy Sage (v, can be vegan) 17

SIDES
1.5 each
Fries
Fat Chips
Winter Greens

Rocket, Parmesan, Balsamic

DESSERTS
Ice cream or sorbet 6.5
British Cheeseboard, Crackers, Accompaniments 9.5

We cannot guarantee, but always do our best, to avoid cross contamination of nuts, gluten and other food allergens. Please when
ordering, let us know about any dietary requirements so we can mform the Kitchen Team.



