
If you have an allergy or intolerance, please speak to a team member 
before you order food or drink. Full allergen & dietary information is 

available from our website.

Allergen advice: Due to the way our food and drink are prepared it is not possible to guarantee the 
absence of allergens in our meals and drinks, we do not make a “free from” claim. We only state 
allergens if they are an ingredient of a product. We do not include ‘may contain’ information. Our 
menu descriptions do not include all ingredients. We source fish from sustainable sources. (V) dishes are 
suitable for vegetarians and (VE) dishes are suitable for vegans. If you see an asterisk (*) next to any 
(V) or (VE) dish, we cannot guarantee that these dishes have been cooked in dedicated fryers. Where 
we state a weight, it’s a raw weight and 1oz equals approximately 28 grams. We regret that we cannot 
guarantee that our fish, chicken, pork, seafood or beef dishes do not contain bones or shell. Please 
speak to a member of our team should you have any concerns. Full allergen information is available 
from a member of our team or on our website.

 let’s lunch
A V A I L A B L E  M O N D A Y  –  F R I D A Y ,  

1 2 P M  –  3 P M  O N L Y 

S A N D W I C H E S
All our sandwiches are served on a choice of thick cut white or brown bloomer 

bread with home-made slaw and a salad garnish.

GRILLED RUMP STEAK   9.25
Béarnaise sauce, crispy shallots

BEETROOT HUMMUS (V)   7.50 
crunchy vegetable slaw, baby leaf spinach, chipotle relish 

CAJUN CHICKEN CLUB   9.50 
crispy maple smoked bacon, little gem lettuce  

and sun-dried tomato mayonnaise 

L I G H T  B I T E S
CAESAR SALAD   8.95

cos lettuce, garlic croutons, shaved Old Winchester Extra Mature cheese, 
smoked anchovies, Caesar dressing

CRISPY CALAMARI   8.50 
lemon & garlic aioli, skinny fries

ORANGE MARMALADE GLAZED HAM   8.95 
poached free-range egg, triple-cooked chips, pineapple slaw


