
LUNCH

MAINS 	 all 8.5

Smaller portions of our classic dishes

Country sausages 	
(Smithfield Butchers Guild Awards- gold 2025)

or our homemade roast red onion 	  
and sage vegan sausages (vg) 	
Mash, seasonal greens and real onion gravy

Fresh beer battered haddock	
Hand cut chips made on site with J H Hall and sons’ potatoes, 
mushy peas, tartare sauce and buttered bread

Fresh beer battered tofu (vg) 	
Hand cut chips made on site with J H Hall and sons’ potatoes, 
mushy peas, vegan tartare sauce and buttered bread

Moroccan spiced falafel (vg) 	
Roasted squash, almonds, preserved fruit and couscous

Chargrilled chicken breast 	
Marinated in provincial herbs and garlic, with slaw and fries

Baked rigatoni  	
Rich pork, beef and red wine ragu topped with mozzarella 
and parmesan

SANDWICHES
with fries and slaw

Chargrilled rare steak 	 10
Blue cheese and onion jam

Beer battered fish fingers (v) 	 8.5
Mushy peas and tartare sauce

Ham salad 	 8.5
Classic ham salad with salad cream

Vegan meatball (vg) 	 8.5
Topped with melted vegan cheese

Sandwich of the day 	 8.5
Ask server

If you have a question, food allergy or intolerance, please let us know before placing your order. 
Full allergen information is available on request or can be accessed via the QR code.
Food is prepared in an area where other allergens are present and our menu descriptions do not list all 
ingredients. Fish and poultry products may contain small bones.
 
(v) Vegetarian (vo) Vegetarian option available (vg) Vegan (vgo) Vegan option available

PIES 	 all 12

Our homemade pies 
with mushy peas 
and Hendo’s gravy

Steak, potato and real ale
Slow-braised beef shin, sliced potatoes 
and real ale

Chicken, ham and leek
Chicken thigh, ham hock, fresh cream 
and leeks

Wild mushroom, 
celeriac & spinach (v) 
Creamy mushroom ragoût, roasted 
celeriac, wilted spinach and truffle

Served Monday - Friday: 12pm - 3pm


