
L U N C H  M E N U

Crispy squid / lemongrass,  g inger,  kaf f i r  l ime, yuzu mayo 7
Bruschetta / tomato, onion, whipped feta,  bas i l  7 (v,  or vg)

Pea soup /  chor izo, bacon, cream 7.5

S T A R T E R S

Olives 4.5
Bread basket with ol ive oi l  & balsamic and butter 5.5

Scotch egg with curr ied mayo 6
Mushroom arancin i  with tomato and parmesan 5.5

Pork belly bi tes with apple 5
Tempura prawns with sweet chi l l i  6.5

N I B B L E S

For al lergens or the gluten f ree menu, please see your server

Monday: Closed
Tuesday -  Thursday: 12-3 / 6-9

Fr iday: 12-3 / 6-10
Saturday 12-10

Sunday 12-6

K I T C H E N  O P E N I N G  T I M E S



 F ish tacos/ fr ied cod, guacamole, mango salsa, pico de gallo, yoghurt 12.5

Fish and chips / battered cod, chunky chips, mushy peas, tartar 14.5

Vegan f ish and chips / battered banana blossom, chips, mushy peas, (tartar) vg (v)

13.5 

Mushroom tacos / pulled mushroom, guacamole, vegan yoghurt,  pico de gallo vg

12.5

Confit  chicken supreme / pomme purée, roasted cherry toms, crost ini ,  herb glaze 15

Chicken schnitzel / breaded chicken breast with chips and salad garnish 14

Caesar salad / fresh leaves, parmesan croutons, parmesan, Caesar dressing 9 (Add

chicken breast and bacon £5) 

M A I N S

Sharing board  / scotch egg, arancin i ,  pork belly bi tes,  prawns 18
Baked camembert/ bread and caramel ised onions 15




S H A R E R S

All  sandwiches are served with vegetable cr isps.  (only avai lable mid week luncht imes)
Chicken and bacon/ ciabatta role,  f r ied chicken, bacon, lettuce, tomato, mayo 9

Fish goujon bap/ focaccia rol l ,  battered cod goujon, tartar,  rocket  8.5
Brie, bacon and guacamole /  focaccia rol l ,  br ie,  bacon, avocado 8.5

S A N D W H I C H E S



House special  beef dr ipping th ick cut ch ips or sk inny f r ies,  3.8
 Upgrade to oregano and garl ic 4.5

 Upgrade to parmesan and truf f le 5.5
Add sauce: peppercorn +1






rocket and parmesan salad 5, tenderstem 5, pomme purée 4.5, tomato mozzarel la and
pesto salad 6/10, hal loumi st icks with sweet chi l l i  6

S I D E S

The house /  6oz beef burger,  homemade American style cheese, burger sauce,
lettuce, tomato, onion 13.5

The BBQ / 6oz beef burger,  homemade American style cheese, BBQ sauce,
lettuce, tomato, onion r ings 14.5

The posh / 6oz beef burger,  blue cheese, t ruf f le mayo, f r ied egg 14.5
The pesto and mozzarella / 6oz beef burger,  buf falo mozzarel la,  homemade

pesto 14.5
The brie and bacon / 6oz beef burger,  melted br ie,  cr ispy bacon, lettuce, tomato,

onion, burger sauce 14.5



The chicken / cr ispy chicken, bacon, Caesar mayo, rocket,  parmesan 13
The halloumi / gr i l led hal loumi,  burger sauce, lettuce, tomato, onion 14



for addit ional  toppings ask your server,  upgrade to sk inny f r ies for  75p

L I O N  B U R G E R S
A L L  B U R G E R S  S E R V E D  W I T H  C H I P S  C O O K E D  I N  B E E F  D R I P P I N G  A N D  S A L A D

G A R N I S H

For al lergens or the gluten f ree menu, please see your server

P R I X E  F I X E

Avai lable Tuesday -  Fr iday unt i l  6:30pm


2  C O U R S E S  1 5 . 5
3  C O U R S E S  1 9 . 5

pea, bacon, chorizo, cream

soup

panko breadcrumbs, sweet chil l i  dip
t empura  p rawns

mushroom, marinara sauce
a ranc in i

with pomme purée, cabbage, tenderstem,
apple sauce

pork  be l l y

breaded chicken breast with chips and salad
ch icken  schn i t ze l

guacamole, pico de gallo, vegan
yoghurt

mushroom tacos

c rème  b rû lée

butterscotch sauce, crème anglaise
s t i cky  to f f ee

vanil la ice-cream and double
espresso

a f foga to

Vanilla sugar crust, shortbread


