
Lunch Menu
12-3pm Monday – Saturday

 
Nibbles

Chilli & Garlic Olives 6 (v) (vg)
Rose Harissa Humous, Dukkah, Flat Bread 9 (v) (vg)

Otis & Belle Sourdough, Oil & Balsamic 5 (v) (vg)
 

Lighter Plates & Sharers
Classic Waldorf 11 (v) (vg)

Pan Con Tomate, Anchovy, Basil 10
Caesar, Smoked Bacon, Anchovy, Parmesan, Croutons 12 

Salt Pig Saucisson, Smoked Belly, Spiced Loin, Cotswold Chorizo, Chutney, Sourdough 19
British Cheese Selection, House Chutney, Membrillo, Crackers 13/21 (v)

Spiced Butternut Squash Soup, Pumkin Seeds, Croutons 10 (v) (vg)
 Crispy Ham Hock, Sage & Onion Mayonnaise 12

Scotch Egg, Apple Purée, Watercress 11
 

Bigger Plates
House Fish Finger Sub, Tartare Sauce 16

Cornish Lobster Roll, Citrus Crème Fraiche, Pickled Lemon 17
Shredded Beef Short Rib on Toast, Walnut Ketchup, Pickels 15 

Minute Steak Open Sandwich, Caramelised Onion, Café de Paris 18
Falafel Ciabatta, Humous, Beetroot, Coconut Yoghurt 16 (v) (vg)

Reuben Sourdough Toastie, Pastrami, Sauerkraut, Cheese 15
 

Sides
Roast Squash & Chimichurri Dressing (v)(vg) 6
Chantenay Carrots, Maple & Pecan Nut (v)(vg) 6
Roast Piccolo Parsnip, Lemon & Honey (v)(vg) 6

Tomato, Shallot & Basil Salad (v)(vg) 6
Truffle & Parmesan Fries (v) 7 

Fries (v)(vg) 6

(v) vegetarian, (vg) dish can be adapted to be vegan. Please ask server.
Some of our dishes may contain allergens. If you have any questions or would like to know more about 

the specific ingredients in any of our dishes, please ask a member of staff.
 A 12.5% service charge is applied as standard to all bills.


