LUNCHTIME
AND EARLY BIRD /
Served 12 noon to 2.30pm and 5pm to 7pm,
Tuesday to Friday and 12 noon to 7pm Saturday

STARTER AND MAIN COURSE £12.50 / 1 COURSE £9.50

STARTERS /
Cream of tomato soup with
tomato toastie. V
Duck a l’orange.
Chicken liver parfait with cherry
brandy and rhubarb with crisp
ciabatta. [GF]

Smoked salmon and crab and
prawn with white mouli, breakfast
radish, apple, horseradish and
seaweed.

OR
Choose any 1 dish from the ‘small
bites’ menu off the Á la Carte.

SANDWICHES /
£6.95
Available:
Lunch 12 noon to 2.30pm
Tuesday to Friday and
12 noon to 5pm Saturday
Served with house coleslaw,
salad and fries.

MAIN COURSES /
6oz rib-eye steak with sweet
roast tomato, chunky chips and
pepper sauce. [GF]

Wild and button mushroom
risotto with truffle and parmesan.
V [GF]

Britain’s Best
Beer battered fish with curry
hollandaise.

Chicken supreme with
cauliflower cheese mash, bubble
and squeak, smoked bacon and
red wine jus.

Landlords beer battered haddock
with chunky chips, minted mushy
peas and tartare sauce.

Seafood
Prawn, crab and crayfish
bound in Marie rose sauce,
sun blushed tomato and baby
gem lettuce.

Beef Bourgignon ‘popped in a
pie’ of short crust pastry, pressed
and served with caramelised
onion, creamed mash and roast
vegetables.

Chickpea and spinach masala
with onion, broccoli and kale
bhajis with pilau rice. V
Hawaiian Pizza, 12 inch thin crust
tomato base with ham, mushroom
and pineapple.

Please note: all our main courses are complete dishes, if you require an
extra side dish please choose from the following side orders at £3.25 each:

Thrice cooked fat chips. [GF]
Creamy Dauphinoise potatoes. [GF]
Selection of green vegetables. [GF]
French Fries. [GF]
Onion rings.

Sautéed mushrooms. [GF]
Sweet potato fries. [GF]
Mixed salad. [GF]
Superfood salad: quinoa,
chickpea, green bean, rocket,
avocado with lemon dressing. [GF]

The Fungi
Sautéed mushrooms and
onions with melting Cheddar. V
Hot Beef and Onion Gravy.
Cajun Chicken
Grilled Cajun chicken
Monetary jack cheese, Cos
lettuce, tomato and Thousand
Island dressing.

*These dishes can be gluten free
[GF] Gluten Free V Vegetarian

