
STARTERS
Soup of the day with sourdough toast VEO  GFO

Creamy garlic mushrooms on toasted sourdough V  GFO

Crispy buttermilk chicken goujons with chipotle mayo GF

Hummus with sourdough garlic sticks & crunchy paprika croutons VE  GFO

MAINS
Greek Salad with feta, sundried tomatoes & olives V  GF

Sweet Potato Falafel with sun dried tomatoes & avocado VE  GF

Garlic & Herb Chicken Caesar Salad with croutons, bacon & Parmesan GFO

Buffalo mozzarella & basil pizza V  

Salami, nduja sausage & roquito peppers pizza

6oz Beef Burger with Cheese & Bacon in a ciabatta bun, with lettuce, tomato, pickle & signature 
burger sauce served with fries & coleslaw GFO  

6oz Beyond Meat Burger with Vegan Cheese in a ciabatta bun, with lettuce, tomato, pickle, signa-
ture burger sauce, served with fries & coleslaw VE  GFO

Beer Battered Fish & Chips served with mushy peas, tartare sauce & charred lemon GF  

Ham, Egg & Chips with garden peas GF

DESSERTS
Apple, cinnamon and raisin crumble served with vanilla custard GFO

Double chocolate brownie served with honeycomb & vanilla ice cream GFO  V

Sticky toffee pudding served with Biscoff crumb, toffee sauce & vanilla ice cream V

Salted caramel cheesecake served with caramel sauce & vanilla ice cream V

TWO COURSE 
PAMPER DAY LUNCH
Two courses from the menu below is available 
as part of your pamper day package. 

V  Vegetarian    VE  Vegan
GF  Gluten Free    GFO  Gluten Free Option    VEO  Vegan Option.
Please specify gluten free or vegan options when ordering.

Some of these ingredients may contain allergens and it is not possible for us to guarantee that any product is 100% free from any 
allergen. Please discuss any allergies and ingredient queries with a member of the team. 

The menu is subject to change at short notice.

SAMPLE 
MENU


