
 

 
Lunch Menu 

 
Chefs Homemade Soup of the Day 

~ 
Plate of Refreshing Melon, Seasonal Berries and Laced with a Ginger 

Syrup 
~ 

Chicken Goujons with Sweet Chilli Dip 
~ 

Prawn and Brie Tian bound in Marie Rose Sauce with Fizzy Leaves 
~~~ 

 
Pan Fried Gammon Steak, Local Asparagus, Baby Potatoes and Parsley 

Sauce 
~ 

Lightly Beer Battered Cod Fillet, Homemade Tartar Sauce and Hand Cut 
Chips 

~ 
Chicken Caesar Salad with Crisp Croutons and Parmesan Flakes 

~ 
Local Pork Sausages with Creamed Mash and Onion Gravy 

~ 
Grilled Haloumi, Field Mushroom, Petit Ratatouille 

~~~ 
 

Chocolate Toffee Fondant 
~ 

Vanilla Panacotta 
~ 

Traditional Rice Pudding with Caramel Glaze 
~ 

Exotic Fresh Fruit Salad with Chantilly Cream 
~~~ 

 
Coffee & Mints @ £2.00 per person 

~~~ 
2 courses £9.95 


