
£7.90 £7.65 

£8.80 £7.85 

£6.60 £8.00 

£17.30 

£19.50 

£15.95 

£15.60 

£16.40 

£18.80 

£16.60 

£15.95 

£15.95 

£15.95 

£16.80 

All prices include VAT  -  Gratuities are left to the discretion of our patrons.

Home-made Spicy Moroccan Chick Pea & Vegetable Stew. VEGAN

Vegan Spicy Chorizo Style Sausage Provencale with a Vegan Cheese Gratin. VEGAN

Above served with Peas, Baked Carrots & a choice of Chunky Chips or Creamed Potatoes

Above served with Peas, Baked Carrots & a choice of Chunky Chips or Creamed Potatoes

Vegetarian

Home-made Cashew Nut & Lemon Bake.  VEGETARIAN

Honey Roast Gammon Ham with Orange Juice & Brown Sugar.

Deep fried Whitby Wholetail Scampi served with Tartare Sauce.

Grilled BBQ Marinated Breast of Chicken with BBQ Sauce & Cheddar Cheese Gratin.

Deep fried Fillet of Atlantic Cod in Crispy Batter served with Tartare Sauce.

Chilled Melon with Fruits of the Forest & 

Strawberry Confit.

Deep fried Oriental Style King Prawns in 

Filo Pastry with Hoisin Sauce.

Mains

Roast Topside of Beef with Yorkshire Pudding & Horseradish Sauce

Slow Roasted Lamb Rump with a Mint & Red Wine Gravy.

Roast Turkey with  Sage & Onion Stuffing & Cranberry Sauce.

Breast of Chicken with a Stilton Cheese, Port & Cream Sauce.

Smoked Salmon & Prawn Crostini with 

Marie Roase Sauce & Salad Garnish.

Home-made Chicken Liver Pate with a 

Home-made Red Onion Chutney.***

BAR LUNCH MENU
Thursday 14 December 2023

To Start

Home-made Soup of the Day.*
Deep fried Whitebait served with Tartare 

Sauce.



£15.75 £14.95 

£15.70 £13.00 

£14.90 £16.25 

£12.75 

£7.30 £7.25 

£7.70 £7.90 

£6.95 £7.75 

£7.40 £7.30 

All prices include VAT  -  Gratuities are left to the discretion of our patrons.

£4.10 £4.15

£4.15 £3.90

Puddings

Home-made Bramley Apple Crumble with 

Custard.
Fruits of the Forest Sundae

Honeycomb Cheesecake with Toffee Sauce.
Chocolate Fudge Cake with Chocolate 

Sauce & fresh Cream.

Homemade Creamed Rice Pudding with 

Strawberry Confit

Home-made Christmas Pudding with fresh 

Cream.

Fried Onion Rings

Home-made Crème Brulee. 
Marshfied Ice Cream/Sorbet.

(Two Scoops).

ICE CREAM:    Vanilla Clotted Cream,    Succulent Strawberry,    Mint Choc Chip,    Salted Caramel,    Chocolate,    Very Cherry,    Clotted Cream & 

Blackcurrant.    SORBET:    Blackcurrant,    Mango,    Raspberry.

Extra Scoop of Ice Cream with Dessert- £0.90.

 Ham & Cheddar  - £11.45     Chicken, Tomato & Mayo - £11.05     Prawn & Marie Rose Sauce - £12.25

Tuna, Mayo & Sweetcorn - £11.45          ( Choice of White or Granary Bread )

Sides

With Pickled Onions, Beetroot, Salad Garnish & White or Granary Cottage Roll.

£4.85 White or Granary Cottage Roll. £1.95

Chunky Chips Fried Mushrooms

Side Salad Marinated Mixed Olives

BAR LUNCH MENU
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Sandwiches  & Ploughmans

Other Dishes & Salads

Severn & Wye Smoked Mackerel Salad with 

Horseradish Sauce
Greek Salad with Feta Cheese & Olives.

Chicken Caeser Salad with Prosciutto & 

Parmesan Cheese.

Home-made Chilli con Carne with Rice, 

Nachos & Sour Cream. 

Southern Fried Chicken in a Brioche Bun 

with Cheese, BBQ Sauce & Chunky Chips.

Wagyu Beefburger with Cheese in a 

Brioche Bun with Relish & Chunky Chips

Ploughmans Lunch - Home-cooked Ham or Extra Mature Cheddar. 


