
C A F E

STARTERS
PEA SOUP ve 9.50 
pea & mint wonton 

BEETROOT & GOATS CHEESE v, gf* 9.50 
candied pecans, truffle honey, beetroot cracker

CRISPY TIGER PRAWNS gf 12.50 
coconut, chilli, coriander

CHARCUTERIE BOARD gf* 13.00 
chutney, pickles, focaccia

BOWLS 15.00

HOT SMOKED SALMON gf 
avocado, pickled cucumber 

WILD MUSHROOM ARANCINI ve, gf 
rocket, pesto

HARISSA ROAST HALLOUMI v 
tabbouleh salad, yoghurt

CRISPY BARBECUED BEEF RIB 
red cabbage slaw, blue cheese dressing

VIETNAMESE CHICKEN SALAD 
peanuts, sweet chilli

SANDWICHES 
served with root vegetable crisps  
on white, wholemeal, ciabatta,  
honey & spelt or gluten free bread
HORTO BLT  12.00 
bacon, baby gem, sun blushed tomatoes
FREE-RANGE EGG MAYONNAISE v  10.00 
mustard cress
PRAWN MAYONNAISE  10.00 
avocado
HONEY ROAST HAM  10.00 
english mustard
CORONATION CHICKEN  10.00 
almonds, sultanas

SIDES
SKIN-ON FRIES gf 4.50
KITCHEN GARDEN SALAD ve, gf 5.00

PUDDINGS
TREACLE TART 10.50 
raspberries, clotted cream
MANGO CHEESECAKE gf 9.50 
caramelised white chocolate
SUMMER PUDDING 9.50 
clotted cream ice cream
PEANUT BUTTER &  
CHOCOLATE  CAKE ve 9.50 
salted caramel ice cream
ICE CREAM & SORBET  
SELECTION gf 7.50

v-vegetarian, ve-vegan, gf-gluten free, *-adaptable 
It is the responsibility of the guest to advise us of any allergens or special dietary requirements 72 hours prior to ordering 
as well as each time an order is placed. Allergen information relating to all our dishes is available however please note that  
although your meal is prepared with care, due to the handling of allergens in our kitchens we cannot guarantee that it will be allergen free, 
even after requests to remove ingredients. The nature of some of our ingredients means that some dishes may contain bones, shot or shell.

An optional 10% 
service charge will 
be added to your 
bill. Please speak 
to a member of the 
team if you would 
like this to be 
removed.  
Prices include VAT 
at current rate. 

LUNCH  12noon–2.30pm

02.08.21


