
LUNCH MENU

Nocellara Olives VE GF £5 

Home-Made Focaccia VE £5 

Soup of the Day V £8 
House soda bread 

Crispy Salt & Pepper Squid GF £12 

Chargrilled Zucchini Dip VE GF £9 
Za’atar corn tostada, crudités

STARTERS

Caesar Salad £15
Rosemary croutons, Parmesan, Caesar dressing 

Grilled Goats’ Cheese Salad V GF £15
Seasonal leaves, spicy tomato salsa, balsamic glaze 

Add: marinated grilled chicken £5 
Halloumi £5  |  Tiger prawns £6 

Smoked Salmon £12
Cream cheese, avocado, toasted sourdough

Club Sandwich £14
Grilled chicken, bacon, soft boiled egg,

gem lettuce, tomato, mayonnaise 

Ham & Cheese Toastie £12
Home glazed ham, apple & cider chutney, 

mature cheddar  

Triple H Toastie V £11
Halloumi, harissa & hot honey 

Slow Cooked Beef Brisket Ciabatta £13
Caramelised onions, rocket, mustard mayo 

SALADS &
SANDWICHES

Fries VE GF  |  Crushed New Potatoes V GF 

Triple Cooked Chips V GF 

Garden Salad VE GF  |  Braised Red Cabbage VE GF 

Steamed Tenderstem Broccoli, romesco V GF 

Mint Buttered Sugar Snap Peas, shallot V GF

SIDES £6

FAVOURITES
Cider Braised Pork Belly £26

Creamy mashed potatoes, seasonal greens, jus  

Char-Grilled Marinated
Chicken Breast GF £17

Fries, dressed leaves

Classic Cheeseburger £18 
Confit onions, burger sauce, 

pickles, fries, house slaw 

Fresh Egg Tagliatelle £23
Prawns, chorizo, spinach, creamy tomato sauce  

Roast Hake Fillet £18
Turmeric giant cous cous, charred 

Mediterranean vegetables, pico de gallo 

Beer Battered Kingfisher 
Fillet of Haddock GF £21

Crushed peas, triple-cooked chips, tartar sauce 

Wild Mushroom Bourguignon Pot Pie VE £17
Triple-cooked chips, sugar snap peas 

10oz Sirloin Steak GF £35
Confit tomatoes, watercress, fries & a choice of sauce

Bath Blue Cheese GF | Café de Paris Butter GF 
Peppercorn GF | Mojo Verde GF | Red Wine Jus GF



V Vegetarian  |  VE Vegan  | GF Gluten Free 
Some of our dishes contain allergens. If you or a member of your party require any further information, please ask 
your server for a copy of our allergens menu, which contains a full listing of our dishes, and itemises the allergenic 

ingredients of each where applicable. Inclusive of VAT. A discretionary service charge of 10% will be added to your bill.


