
 

 

 

 

 

 

 

 

 

M E N U 
 
 
 
 
 

MAINS 

Antipasti sharing platter delicious Italian charcuterie, cheese, salmon mousse, dressing and breads (GF option available) £30.00 

Warm Spanish frittata served with baby leaf salad (V, GF) £12.00 

Caesar salad with iceberg lettuce, croutons, anchovies served with a creamy garlic sauce (V) £11.00 

With grilled chicken strips £16.00 

With hot smoked flaked salmon (this is served cold) £16.00 

Arancini balls with red pepper houmous and pea shoots (VE) £12.00 

Penne pasta bound in our own Provençal sauce with spinach, pesto and cherry tomatoes (V) £11.00 

With grilled chicken strips £16.00 

Mixed through hot smoked flaked salmon £16.00 

Falafel bites served on a bed of baby gem lettuce, red onion, tomato, cucumber with a tzatziki dip (GF) (DF option available) £10.00 

6oz steak burger served in a toasted sourdough bun, spiced tomato relish, mature cheddar, chargrilled back bacon, lettuce, tomato, 

topped with a wally (deep fried gherkin) and French fries £19.00 

 

SANDWICHES & CHEESE PLATTERS 

Available on white, brown and gluten free bread 

Prawn marie-rose sauce £8.50 

Honey baked ham wholegrain mustard £8.50 

Coronation chicken sultanas, apricot and baby gem lettuce £10.50 

Double Gloucester cheese pickle (V) £7.50 

Egg mayonnaise salad garnish (V) £7.50 

Standard cheese platter Cheddar, Somerset Brie, Stilton, celery, grapes, chutney and biscuits £9.50 

Superior cheese platter Hereford Hop, Cheddar, Somerset Brie, Goat’s cheese, Stilton, celery, grapes, chutney and biscuits £13.00 
 

AFTERNOON TEA 

Cream tea fruit scone, jam and cream served with freshly brewed tea or coffee £7.00 

Afternoon tea a selection of sandwiches, a selection of cakes including lemon cream profiterole and potted winter berry cheesecake, plain 

scones served with jam and cream, served with freshly brewed tea or coffee (GF, VE, V options available) £21.50 

 

DESSERTS 

Chocolate orange torte served with berry compote (V, VE, GF) £7.00 

White chocolate and raspberry cheesecake with Chantilly cream and chocolate soil £7.00 

Lemon tart with Chantilly cream £7.00 

Fruit bowl (V, VE, GF) £6.00 
 
 

Menu items may contain or come into contact with wheat, eggs, peanuts, tree nuts, and milk. For more Information, please speak 

with a member of the team. Please also let us know if you have any dietary requirements. GF-gluten free, DF-dairy free, V-vegetarian, 

VE-vegan. 

 

A discretionary 10% service charge will be added to your bill. This charge will be wholly distributed to our team members. 
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