
PLOUGHMAN’S LUNCH
½ Venison Scotch Egg, Roast Ham, Yorkshire Blue,

Dale End Cheddar, Cultured Butter, Freshly Baked Bread, 
Garden Crudites, Devilled Eggs, Chutney & Pickles

GAMMON & EGGS
Roast Gammon With Clove Honey, 

Fried Duck Egg & Triple Cooked Chips

FISH FINGER BUTTY 
Fried Coley, Scampi Fry Tartar Sauce, 

Buttered Bread & Iceberg Lettuce

ROASTED PUMPKIN QUICHE 
Roast Pumpkin & Goats Cheese Quiche, 

Dressed Leaves & Confit Garlic Salad Cream

If you require more information about any ingredients or allergens in our dishes, please ask a member of our team. 

Due to the nature of our busy kitchen, we cannot guarantee any of our dishes to be 100% allergen free

LUNCH MENU
12-3 Wednesday to Saturday


