
 

Starters 
 

Fresh homemade soup - £5.00  (V) 

Served with homemade foccacia bread 
 

Warm Autumn Salad - £5.00 /£10.00  (V) 

Sauteed Wild Mushrooms, potato, beetroot, honey & parsley 
 
Chicken Liver Parfait - £6.00  
With Toasted focaccia & Plum Jam 
 
Goats Cheese Rarebit - £7.00/14.00 (V) 
Red onion jam, pear & Chicory Salad 
 
Sharing Nacho’s - £6.00 / £14.00 (V) 
Homemade corn chips with homemade salsa, cheese, jalapeno peppers, guacamole & sour cream   
 

Mains 
 
Fish ‘N Chips - £8.00  
Beer battered fish of the day served with crushed peas, sumo chips and tartar sauce  
 

Sausage of the Day - £8.00  

Served with homemade mustard mash & onion gravy 
 
6oz Gammon Steak - £10.00   
Served with Horseradish mash, poached egg & parsley cream 
 
8oz Sirloin steak - £16.00  
8oz of local sirloin steak served with sumo chips, garlic field mushrooms, oven roasted tomatoes, homemade  
onion rings & aioli 
 

Venison Chilli - £12.00  

Served with Sticky rice & Naan 
 

Oven baked jacket potato - £8.00  

Smoked Salmon & crème fraiche 
Prawn Marie Rose Sauce 
Cheese & Spring onion (V) 
Goat’s cheese & red onion jam (V) 
Brie & Bacon 

 

Today’s Sandwiches - £7.00  

Roast meat of the day (please ask your server) 
Prawn Marie Rose 
Fish finger & homemade tartar sauce 
Beef tomato & mozzarella (V) 

 

Wild Mushroom & Fennel risotto (V) - £10.00  

With a rocket & walnut pesto 
 
Chicken burger - £10.00 
Served in tomato & Olive bread, chips and Salad 
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Autumn Lunch Menu 2010 
 

£12 for 2 courses & £15.00 for 3 available from 12 noon until 5pm 
 

 


