
 

 

 

 

Lunchtime set menu 
2 courses £16.95 / 3 courses £19.95 

 

Starters 

Chef’s homemade soup, warm bread & butter (V, GFA)     

Scottish smoked salmon, capers, buttered brown bread (GFA) 

Smooth chicken liver pate, red onion chutney, crostini (GFA) 

Breaded halloumi, sweet chilli, soy & ginger dip (V) 

                                               

                                               Main Courses 
 
Focaccia steak sandwich, fried onions, black pepper mayo, 
House fries (GFA) 

Chicken, ham & leek puff pastry topped pie, twice cooked chips, 
seasonal vegetables 
 
Light bite breaded wholetail scampi, chips, garden peas, tartare sauce 
 
Casarecce pasta tossed in tomato & basil sauce, pesto, fresh parmesan 
shavings (V) 

 

                                       Desserts 

Toffee apple crumble tart, vanilla custard 

Chocolate brownie, chocolate sauce, vanilla pod ice cream 

Lemon & lime posset, mango coulis, crushed meringue (GF) 

 

  

Allergen Information: Please discuss any food allergies with a member of staff. Our fryers are used for various products and therefore 
may contain allergen traces. As our kitchen is not an allergen free zone we cannot guarantee absolute trace exclusion from a dish. 

DIETARY INFORMATION GF gluten friendly | GFA gluten friendly available | V vegetarian | VA vegetarian available | VE Vegan 
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