
 

 
 

Food may contain traces of nuts because there are nuts in our kitchen. 

LUNCH MENU 
 

Starters 
 

Crispy squid  
with cripsy beetroot & black squid ink aioli 

 
*Tomato bruschetta  (VE) 

Add burrata  
 tomato, basil & garlic  

 
*Burrata on baked & pickled beetroot  (V) 

Served with homemade focaccia 
 

*Soup of the day  (V) 
Leek, celeriac & miso, served with sourdough toast 

 
*Vegan Panella (VE)  

crispy veg,  chickpeas, walnuts & sundried tomatoes 
 

*Beetroot cured salmon  
cucumber, dill mayonnaise & wild garlic 

 

Mains 
 

*Pan-fried sea bass  
with purple sweet potato purée, grilled leeks & sauce Vierge  

 
Homemade beef burger  

with spicy coleslaw, cheese & chips 
 

Veggie burger  (V) 
Deep-fried mozzarella, sundried tomato purée, pickles & triple cooked chips 

 
*Chicken Caesar salad  (GF without croutons) 

Baby gem lettuce, grilled chicken, classic dressing, croutons, parmesan shavings 
 

*Roasted spiced cauliflower  (VE) 
Roasted spiced cauliflower, smoked paprika, coriander & pickled onions, cavolo nero & 

cashew butter  
 

 

Our menu is ever 
changing, this is an 

example only. 
 



 

 
 

Food may contain traces of nuts because there are nuts in our kitchen. 

Panko breaded chicken  
Served with smoked coleslaw, pickled cucumbers & chips  

 
*Sirloin steak  

Served with triple cooked chips, cavolo nero, beer jus  
 

*Sharing Deli Boards 
Selection of cheese and charcuterie from our deli, served with olives and home made 

pickles 
 

Pasta Dishes 
 

Homemade ravioli  
stuffed with pulled braised beef, asparagus sauce, herbs & parmesan   

 
*Homemade gnocchi  

with wild garlic & green pea pesto, broad beans & pecorino 
 

*Homemade prawn tagliolini  
 with courgettes 

 
 

Homemade Desserts 
Apple Crumble  

served with vanilla ice cream 
 

* Homemade meringue  

Strawberries,  chantilly cream & vanilla sponge 

A selection of pastries and cakes on the counter 

 

We use the shop as our larder and much of the produce is available to purchase. Most of our 

dishes contain at least one ingredient grown in our greenhouses next door! 
 

(Please note food may contain traces of nuts because there are nuts in our kitchen. Please let your waitress 
aware of any dietary requirements. *Available with amendments as a GF option or comes GF) 

 

 
 


