
W h i l s t  Y o u  W a i t

served with Netherend Butter

4.95

B R E A D  S E L E C T I O N

S u n d a y  L i g h t  L u n c h  M e n u
S e r v e d  1 2 - 3 P M

P l e a s e  a s k  t o  s e e  o u r  K i d s  M e n u  

Please make your server aware and ask for information on allergens and intolerances in food and drink before placing your order. All allergens are present in our
kitchen and used by our suppliers so our food is not suitable for allergy sufferers. All of our menus are created in-house and we are happy to share our recipes
for those with specific intolerances or dietary requirements to make informed choices, but unfortunately we cannot guarantee that any of our food or drinks are

100% free from a specific allergen and many of our ingredients have ‘may contain’ warnings.

A discretionary service charge of 12.5% will be added to your bill, gratuities are distributed equally amongst all members of staff. Please ask if you would like this removed. 

4.25

N A P O L I  M A R I N A T E D  O L I V E S

4.25

T R U F F L E  A N D  P E C O R I N O  M I X E D  N U T S  

L i g h t  L u n c h e s

D e s s e r t s

S u n d a y  R o a s t

Book your table for our Pallant Sunday Roast and enjoy a

choice from a Duo of Pork or our popular Nut Roast with all

of the trimmings.  Tables booked using the Sunday Light

Lunch option will be offered the roast menu subject to

availability. 

please pre-book a table for Sunday Roast to gurantee your

Sunday roast. 

vintage reserve cheddar and golden ale rarebit, salad

garnish, slaw, tomato & onion chutney 

13.00  (add fried egg - £1.00) 

W E L S H  R A R E B I T

roasted mushrooms, sesame hummus, kale, chimichurri,

toasted sesame seeds, sourdough toast

14.00

P O R T O B E L L O  M U S H R O O M  M E Z Z E  

line caught haddock in beer batter, skin on fries, dressed

salad garnish, dill, lemon, fennel tartare sauce

17.95

F I S H  A N D  C H I P S

beetroot &  dates, marinated olives, mixed seeds,  balsamic

16.50

W A R M  G O A T S  C H E E S E  S A L A D

3.50F R I E S  |  S A L A D

S i d e s

château de stony, muscat de frontignan | 125ml 

8.50

D E S S E R T  W I N E  -  O R G A N I C

toffee sauce, rum & raisin ice cream

8.00

A P P L E  C A K E

caramel biscuit flavour ice cream topped with espresso

6.50

B I S C O F F  A F F O G A T O

two scoop

6.50

L E M O N  S O R B E T

cherry compote, vanilla ice cream, crushed amaretti biscuit

8.00

M U L L E D  W I N E  P O A C H E D  P E A R


