
A SPOT OF LUNCH! 

 

Served Monday -
Saturday 12 – 3pm 

Sides 
Loaded Fries  8.50 

Chunky Chips or Salted Fries  5.00 – Add Cheese 1.00 
Sweet Potato Fries  6.00 

 

 

Our Famous Sandwiches 
 

All served with mixed salad & slaw on a choice of white, 
granary, ciabatta or gluten free bread 

 

Add fries OR chunky chips for 2.50 
Add sweet potato fries for 3.00 

 

Chicken  
Grilled chicken, pesto, mozzarella & tomato  14.00 

Fish Finger  
Homemade Hake goujons, gem lettuce & tartar  14.00 

BBQ Pork 
BBQ glazed pulled pork & Asian slaw  14.00 

Goats Cheese (v) 
Grilled goats cheese, tomato, rocket & chilli jam  13.00  

Cheddar & Chutney (v) 
Mature cheddar with Old Ric & onion chutney  12.00 

 
 

ALLERGEN KEY 
V vegetarian    VE vegan    VEA vegan available 

DF dairy free    GF gluten free 

Something Lighter 
 

Soup of the Day 
granary bread & butter  7.50 
Marinated Olives (v) 
warm ciabatta & dipping oils  6.00  
Deep Fried Brie (v.gf) 
tomato & chilli jam  6.00  
Beef Brisket Croquettes 
Old Ric gravy & parmesan  8.00 
Whipped Feta (v) 
harissa crispy chickpeas & flatbread  6.00 
Crispy Breaded Mushrooms (ve.gf) 
garlic & lemon mayo   7.00  

 

Salads  All 15.00 
Salmon Nicoise, salmon fillet, soft-boiled egg, olives, baby potatoes, tomatoes, anchovies, green beans  (gf) 
Chicken Ceasar, grilled chicken, romaine lettuce, croutons, Ceasar dressing,  parmesan & anchovies 
Greek, tomatoes, cucumber, red onion, olives & feta cheese with olive oil  (gf) 

 

Ploughman’s 
Home cooked ham, pork pie, pickles, mature cheddar, brie, Old Ric  
& onion chutney, white bloomer & salad  17.00 

Orzo Pasta (v.vea) 
Orzo pasta, harissa aubergine, tomato sauce & vegetarian parmesan  14.00 
 - Add grilled chicken 4.00 

Venison Burger 
6oz Berkeley Estate venison patty, Old Ric & onion chutney, tomato, gherkin, Monterey Jack cheese, 
gem lettuce & burger sauce in a brioche bun, fries, onion ring & homemade slaw 18.00 

Pie of the Week 
Homemade pie in puff pastry, seasonal vegetables, mash potato & rich gravy  19.00 

Breaded Halloumi Burger (v) 
Breaded halloumi, roasted red peppers, gem lettuce & garlic aioli in a brioche bun, fries, onion ring & 
homemade slaw  16.00 

Seafood Linguine 
Crab, mussels, salmon & king prawns finished with  
parmesan & garlic ciabatta 19.00 
 
 

 

Mains 
 

 
 

Desserts All 7.00 
 

Sticky Toffee Pudding  (v.gf) 
Chocolate Brownie Sundae (v.gf)  

Crumble of the Day (v.vea.gf) 
Crème Brulle of the Day (v) 

 

All above served with a choice of ice cream, 
pouring cream or custard 

 

Ice Cream & Sorbets 2.00 per scoop  
or 5.00 for trio 

 

Cheeseboard  12.50  please inform us of any allergens when ordering 

ALLERGEN KEY 
V vegetarian    VE vegan     

VEA vegan available 
DF dairy free    GF gluten free 


