
A discretionary 12.5% service charge for tables of 6 or more will be added to your bill  
and fairly distributed amongst the team who prepared and served your meal and drinks’. 

 

 
 
 

+£2 

 

 

11:30am until 5pm, Monday to Friday 
1 course 10.95 | 2 course 13.95 | 3 course 16.95 

 

STARTERS 
Soup of the day, crusty bread 

 Black bean taco with spiced black beans, sweet potato, guacamole & pink onions 

Garlic flatbread, houmous, olives 
 

MAINS 
 Bacon cheeseburger beef patty in a pretzel bun  

w/ cheddar cheese, lettuce, burger sauce & skin on fries 
Add an extra burger patty +4.00 

Plant burger, a beyond meat burger, served in a pretzel bun, crisp lettuce, 
red onion, gherkin, black bean chilli, gotcha ketchup, skin on fries 

Hand carved ham, egg & chips 

Scampi ‘n’ chips, peas, tartare sauce 

Roasted aubergine, chimichurri sauce, Cali-Mex rice, 
tenderstem broccoli & sweet potato crisps  

 
 

SANDWICHES 

All served on ciabatta or wholemeal roll with chips & salad 

Sausage | Cheese & salad 

Chicken & bacon | Hummus & veg  

 

DESSERTS 
Double chocolate brownie, rich chocolate sauce, vanilla ice cream 

2 scoops of Marshfield Farm ice creams or sorbet of the day served with a wafer 
clotted cream vanilla | chocoholic heaven | salted caramel | succulent strawberry 

 
 

Our food and drink is prepared in food 
areas where cross contamination may 
occur and our menu descriptions are 
not guaranteed to include all 
ingredients. If you have any questions, 
allergies, or intolerances please let us 
know before ordering. Substitutions are 
available to support dietary needs. 
 

VEGETARIAN  
          
VEGAN 
 
VEGAN  
ALTERNATIVE 
 SCAN FOR ALLERGENS 


