
 
 
 

Mid-Week Menu 
Available Monday-Thursday lunchtimes only 12pm-3pm   
 
Starters 
 

Soup of the day with toasted sourdough (pb/gfo) 
 

Sauteed creamy mushrooms & wilted spinach on toasted sourdough (gfo) 
 

Traditional prawn cocktail with Marie Rose sauce, baby gem & bread to mop! (gfo) 
 
Mains 
 

Haddock fishcake, poached egg & seasonal greens with a parsley hollandaise 
 
 

Crispy wild mushroom salad with raw ‘slaw, mixed leaves, pickled & sweet chilli (pb/gf)  
 
 

6oz Minute steak served pink with frites & peppercorn sauce (gf) *£3 supplement 
 

 
Desserts 
 

Sticky toffee pudding, caramel sauce & vanilla ice cream (gf) 
 

Warm double chocolate brownie & vanilla ice cream (gf/pbo) 
 

Ice cream / sorbet selection (gf/pbo) 
 
Add a side 
 

Tender stem broccoli with sage butter (gf/pb) - 6.5 | Pickled raw ‘slaw (pb/gf) - 4 
 

Garden salad (pb/gf) 4.5 | Buttered seasonal vegetables (pb/gf) - 5 
 
 

Sauteed new potatoes with garlic & rosemary butter (gf/pb) - 5 
 

Chunky chips / Skinny Fries (pb/gf) - 5 | Posh’ fries with truffle oil & parmesan (gf) - 6.5 
 

 

If you have an allergy, please talk to a member of our team.  
(v) vegetarian (pb) plant-based (gf) gluten free (gfo) gluten free option (pbo) plant-based option. 

 We add a discretionary 12.5% service charge for all our tables– please let us know if you would like this removed. 

 
 

2 course £19.95 
3 course £23.95 

Sandwiches – lunchtimes only all served with fries on toasted ciabatta 
 

Roast rump cap of Surrey Farm beef & horseradish 12.50 
 
 

Proper ‘fish finger’ & tartare sauce 12.50 
 

Ploughman’s – cheddar, tomato & chutney with rocket 10.50  
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