
All prices are inclusive of VAT at 20%. Should you have any allergies or dietary restrictions, please notify your 
server and we will guide you through the menu. Please note, not all ingredients are listed on the menu, and we 
cannot guarantee the total absence of allergens.
v/vg : Vegetarian/Vegan  v*/vg* : Vegetarian/Vegan available on request

Honey Roast Ham with Salad & Grain Mustard	 11

Roast Chicken with Black Pepper & Lemon Mayonnaise	 11

Tuna with Red Onion & Mayonnaise	 11

Smoked Salmon with Cream Cheese	 11

Mature Cheddar Cheese & Branston Pickle v	 11

SANDWICHES
Served on the bread of your choice - white, wholemeal or ciabatta

Piquant Gordal Olives v	 6.5

Chef’s Freshly Prepared Soup of the Day vg	 8.5
with Crusty Roll

NIBBLES

Chicken Caesar Salad 	 16
with Romaine Lettuce, Croutons, Aged Parmesan, Classic Caesar 
Dressing, Chicken Breast

Sri Lankan Vegetable Curry vg	 18
with Jasmine Rice & Charred Flatbread

Panko-Crumbed Angel Cut Haddock	 21
with Chunky Chips, Peas, Tartare Sauce & Lemon

MAINS

Dessert of the Day 	 8.65
ask your server for today’s dessert selection 

Cheeseboard 	 15
Clava Brie, Isle of Mull Cheddar, Strathdon Blue, House Chutney & Oatcakes 
(gluten-free option available)

DESSERTS


