2 Courses - £17.50    3 Courses- 23.50
Monday – Friday 
Lunchtimes 12pm – 2pm
Starters
Soup of the Day / fresh bread / salted butter (v vga gfa)
Crispy Fried whitebait / garlic & parsley aioli / peashoots (gf)
Crispy Fried Halloumi & Tomato Bruschetta / pesto / crispy onions (v)
BBQ & Honey Pork Ribs / dressed mixed salad / sesame seeds (gf)
Sweetcorn Fritters / sweetcorn puree / lime crèma / pickled jalapenos (vg gf)

Mains
Breaded Scampi / skin on fries / dressed mixed salad
Chargrilled & Sliced Sirloin of Beef / skin on fries / dressed mixed salad / peppercorn sauce (gf)
Pea, Mint & Spinach Risotto / crispy polenta / salsa verde (vg gf)
Honey & Mustard Glazed Wiltshire Ham / fried free-range egg / 
triple cooked chips / dressed mixed salad (gf) 
Grilled Goats Cheese Salad / mixed leaves / apples / walnuts / beetroot / 
celery / honey balsamic dressing (v gf)

Dessert or Coffee
Lemon Meringue Pie / candied lemon / coconut cream / lemon syrup (vg) 
Apple & Cherry Crumble / custard or vanilla ice cream (v gf)
Raspberry Posset / lemon & basil shortbread / fresh raspberries (v gf) 
Choice of 2 Scoops -
Chocolate / Vanilla / Strawberry / Salted Caramel - Ice Cream
Lemon / Mango - Sorbet (vga v gfa)
Choice of any Hot Drink

Our dishes are prepared within our kitchen and cooked fresh to order, at busy times your food may take a little longer to reach you so we may not be able to make changes to your dishes.
We have strict procedures when preparing allergen dishes, but we cannot guarantee any of our dishes are 100% free of allergens. Please speak to a manager on duty.
v = vegetarian / vga = vegan available / vg = vegan / df = dairy free / gf = gluten free / gfa = gluten free available
