
 

We strive, where possible, to use locally grown, produced or sourced ingredients. Our aim is to support local farmers, 
suppliers and producers and to showcase local food. Our food is freshly prepared and cooked to order and therefore at 

peak times please appreciate that there may be a wait, but it will be worth it! 
Please advise the staff of any allergies. 

SANDWICHES 

(All our sandwiches can be made with gluten free bread) 
 

Available Mon-Fri 12-2.30, & Sat 12-5 
 

All served with salad garnish, fries or soup 
on a choice of white or granary bread 

 
 

OPEN 
 

Prawn & avocado, with Marie rose sauce £8.95 
Smoked Scottish salmon, capers, crème fraiche £8.95 

Chicken Tikka £8.50 
Mozzarella, tomato & avocado with basil oil £7.95 (v) 

 
 
 

CLOSED 
 

Brie & bacon £8.50 
Fish finger, tartare, leaves £8.25 
Mature Cheddar & Pickle £7.95 

Bookmaker’s sandwich (French stick) £10.50 
4oz flatiron steak, onions, mushrooms & French mustard 

 
Ploughman’s: Home-made pork pie, ham, cheddar or stilton, pickles, chutney, apple, celery, salad, 

bread (gfo – without pie) £13.95 
 
 
 

SUMMER SALADS 
 
 

Chargrilled chicken Caesar: baby gem, bacon crumb, herb croutons, parmesan, anchovies (gfo) £13.95 
Pan seared Tuna Niçoise: fine green beans, potatoes, olives, egg, cherry tomatoes, baby gem (gf) £14.95 

Greek salad: Feta, olives, tomato, cucumber, red onion, green pepper, olive oil £12.95 (v) (gf) 
Salt baked beetroot: Pickled black radish, cherry tomatoes, cream cheese, rocket & watercress, 

 toasted hazelnuts & gremolata £11.95 (ve) (gf) 
 

 

 

v- vegetarian / ve – vegan / gf – gluten free / gfo – gluten free option available upon request 


