
 

 
 

LUNCH MENU 
 

 
 

STARTER          PRICE 
Beetroot soup with soda bread       £5 
 

Onion tart tatin with a goats cheese sauce and a wild mushroom tart £7 
 

Whole mackerel with gooseberry sauce      £7 
 

Salad with roasted butternut squash and goats cheese (v)   £7 
OR mixed cheeses 
 

Salt & pepper crab legs        £8 
 
 
MAIN 
Whole baked plaice with a caper & lemon butter sauce   £17 
 

Spelt risotto with basil pesto and sun blushed tomatoes (v)   £13 
 

Confit of duck leg with orange blossom & tarragon sorbet   £13 
 

Sautéed calves liver and onion gravy      £14 
 

Barnsley chops with basil pesto       £16 
 

Sirloin steak, truffle sauce and salad      £17 
 

Hooke Springs trout ‘en papillotte’, stuffed with saffron, ginger & chilli £14 
 
 
PUDDING 
Mixed berry ‘Eton’ mess        £6 
 

Chocolate brownie         £6 
 

Trio of ice creams         £6 
 

Citrus ‘burnt cream’         £6 
 
 
 
 
 
Our food is prepared in a kitchen with nuts and other ingredients not specified on 

the menu, please inform us of any allergy or condition that may be relevant 


