
**Menus are subject to seasonal changes 

 

GF – Gluten Free / GF* -Gluten Free Available / DF – Dairy Free / V – Vegetarian / VE – Vegan VE* – Vegan Option Available 

WE COOK WITH ALL ALLERGENS IN OUR KITCHEN, WE CANNOT ELIMINATE THE RISK OF CROSS CONTAMINATION.PLEASE INFORM US IF A 

PERSON IN YOUR PARTY HAS A FOOD ALLERGY OR DIETARY REQUIREMENT  

 

 

Salad & Sandwich Menu 

12-3  

Our Sandwiches are served on white or wholemeal sourdough bloomer (Gluten 
Free Option available on request) served with our House Salad & Salted Crisps. 

 

Skin on Fries 2 Extra 

Sandwiches 

Mature Cheddar Cheese & Tomato Chutney (V)  
9.5 

Roast Pork Loin & Stuffing  
Jug of Rich Gravy 10 
Roast Rump of Beef  

 Horseradish Mayo – Rocket & Parmesan 10 
Smoked Crispy Pancetta & Brie Panini 
 Old Speckled Hen & Onion Chutney 9 

Chicken & Smoked Pancetta Club  
Seasoned Tomatoes – Shredded Lettuce – Confit Garlic Aioli 10 

Prawn & Salmon  
Brandy Marie Rose – Lettuce 11 

Tomato, Red Pepper Hummus & Rocket (Ve)  
8.5 

 
Salads 

Chargrilled Chicken Caesar Salad (GF) 16 
Baby Gem Lettuce - Caesar Dressing - Smoked Pancetta -Garlic & Thyme Croutons - 

Shaved Parmesan 
Chargrilled Halloumi Salad (GF / V) 15 

House Pickles - Sun Blushed Tomatoes – Radish - House Dressing 
Prawn & Smoked Salmon Salad (GF) 16 

Brandy Marie Rose - Baby Gem Lettuce -Sun Blushed Tomatoes - Pickled Cucumber 


