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Lunch Menu (12 ~ 5pm Monday ~ Saturday)
BRUNCH
V French toast (eggy brioche) maple syrup
£5
add pancetta £6.50
Spanish omelette, new potatoes, onion, Manchego cheese
£6.75 add chorizo £8.25
Croque-madame (brioche, Manchego, ham & egg)
£7.50
Poached eggs Benedict (with ham), V California (avocado & sun dried toms), or Royale (smoked salmon) £6.50
(homemade muffin & hollandaise sauce)
add extra toppings £1.50
SANDWICHES
Duck wrap, Savoy cabbage, cucumber, hoi sin £7.25
V Avocado, roasted peppers, goats cheese, basil pesto £7
Char-grilled chicken, pancetta, tomato, baby gem, Dijonnaise
£7.25
Chorizo, caramelised onion, Manchego cheese £7.25
(all with side salad, pickled onions & piquillo pepper dressing)

BREAD / OLIVES
V Greek olives, sun dried tomatoes £3.50
V Hummus, paprika tortilla shards £3.50
V Focaccia, olive oil, balsamic £3
V Bruschetta (pesto & Gran Moravia)£3.50
(Gran Moravia is a vegetarian cheese)

STARTERS
V Soup of the day, focaccia bread
£5
Seared King scallops, polenta, crispy chorizo £9.50
‘Big Papa Ray’s’ chicken wings, tomato compote £7.50
Salt cured cod, crushed new potatoes, pancetta, dill croute, tomato & caper vinaigrette £8.50
V Poached pear, goats cheese & honey ice cream, figs, walnuts, ground olives, mulled wine syrup
Smoked chicken liver & whiskey parfait, tomato compote, toasted sour dough £6.50
V Baked avocado, puy lentils, Manchego cheese, watercress
£6.50
SALADS
V Goats cheese salad, roasted peppers, sun dried tomatoes, pine nuts, pesto
£9.50
Chicken Caesar salad, anchovies, pancetta, croutons, Grana Moravia, poached egg, Caesar dressing

£6.75

£9.50

MAIN COURSES
Free range chicken suprême, polenta, roasted peppers, chorizo, tarragon & white wine cream sauce £14.50
Confit duck leg, pancetta & smoked garlic cassoulet, Chantenay carrots, candied orange peel
£14.75
Lamb rump, puy lentils, tenderstem broccoli, redcurrant & red wine jus £16.75
Aged sirloin steak (8oz) with fries, roasted tomato, shallot & wilted spinach
£19.75
Choose red wine jus, Shropshire Blue cheese sauce, peppercorn sauce
Angus beef burger, toasted brioche, pancetta, lettuce, fries & onion ring
£13
Choose mozzarella, Shropshire Blue or Manchego cheese
Roasted cod loin, Grana Moravia crumb, Romesco sauce, pea puree, tenderstem broccoli £17.50
Moules-frites Marinière with sour dough
£11.50
Fish & chips (beer battered haddock), minted crushed peas, tartare (small / large) £8.50 / £13.50
V Thai green curry, sweet potato, asparagus, spinach, coconut milk, jasmine rice
£11.50 (Vegan)
Add chicken £13.50
V Porcini mushroom risotto, oyster mushrooms, Grana Moravia cheese, truffle oil
£11.50
SIDE DISHES
Fries & aioli
£3
Dressed leaves
£2.75
Crispy onion rings
£3

Chunky chips & aioli £3
Chantenay carrots
£3.50
Polenta chips
£3.50 Wilted spinach & pine nuts
Cheesy garlic bread
£3.50 Buttered new potatoes
Tenderstem broccoli
£3.50

Please ask for childrens menu or allergen information sheet if required

£3.50
£3.50

