
PROPER PRAWN COCKTAIL  	 £9.45
Cold water prawns, cucumber, crisp iceberg,  
Marie Rose, house brown bread

CLASSIC CHICKEN MAYO	 £9.45
Roast chicken thighs, mustard mayo, crunchy lettuce, 
rosemary & sea salt focaccia

CHEDDAR PLOUGHMAN’S	 £9.45
Butcher ’s ham, Branston pickle, juicy tomatoes,  
malted grain bread

THE EGG-LESS CRESS	 £8.45
Chickpea & tofu scramble, vegan mustard mayo,  
fresh cress, malted grain bread

HOT-SMOKED SALMON MELT	 £8.95
Mozzarella, preserved lemon & dill mayonnaise,  
cracked black pepper, Dusty Knuckle sourdough

HAM & CHEESE TOASTIE 	 £8.95
Butcher ’s ham, cheesy Béchamel, aged Cheddar, Dijonnaise

PEPPER & MOZZARELLA TOASTIE 	 £8.95
Roasted onions & peppers, basil pesto, creamy mozzarella 

STACKED
SARNIES

TASTY
TOASTIES
All served with a dressed 
salad when dining in

BAKED FRESH
CHEESE  
& ONION QUICHE
Short crust pastry, aged 
Cheddar, spring onion & 
chive filling 
£8.95 

HERBY 
SAUSAGE ROLL
Nigella seeds, Dijonnaise
£5.95

SALADS
YOUR CHOICE OF ANY THREE
CELERIAC SLAW
Crunchy celeriac & carrot, kale, sweet red grapes, fresh parsley,  
creamy mustard dressing

ROASTED VEGETABLE PANZANELLA
Roasted courgettes, tomatoes, fresh herbs, croutons

DILL POTATO SALAD
New potatoes, beetroot, gherkins, capers, yoghurt & mustard dressing  

 
SUNSHINE ORZO SALAD
Roasted onions & peppers, kale, cherry tomatoes, olives, mint, saffron dressing

 
MIGHTY QUINOA SALAD
Roasted broccoli, beetroot, chickpeas, juicy cherry tomatoes, mint,  
sherry vinegar dressing

 
GORGEOUS GREEN SALAD
Green beans, kale, new potatoes, cherry tomatoes, olives, pickled onions & 
capers, mustard vinaigrette

£9.50

JAZZ IT UP
ROASTED CHICKEN THIGH  |  HOT-SMOKED SALMON 

MARINATED FETA  |  LEMONY TOFU +£3

Subject to availability

If you have a food allergy, 
please inform a member of 
staff before ordering

MADE 
FRESH
 DAILY 

+£4

 

SWEET TREATS
Check out our cake  
counter selection


