


S I D E S  &  S AU C E S 
French Fries £4.95 • Triple Cooked Chips £4.95

Aspen Fries £4.95 • Buttered Jersey Royal Potatoes £4.95

Seasonal Vegetables £4.95

Rocket, Parmesan & Tru�  e Salad £4.95

Red Wine Jus £3.00 • Diane Sauce £3.00

Peppercorn Sauce £3.00

Please inform a member of sta�  if anyone in your party has a food allergy or intolerance prior to ordering. 

We can then advise you about the ingredients. Please note that as allergenic ingredients, including nuts, are present in our kitchen,  

we are not able to guarantee that any dish can be made 100% allergen free. Fish dishes may contain bones.

(v) Vegetarian (veo) vegan option available, please let your server know  (gf) Gluten free (gfo) gluten free option available, please let your server know

D E S S E RT S

S T R AW B E R R I E S  &  C R E A M 
C H O U X  BU N  £ 8 . 9 5 

White Chocolate Cremeux | Strawberry Coulis
Strawberry Ice Cream 

S T I C K Y  TO F F E E  P U D D I N G  £ 8 . 9 5  (gfo) (veo) (v)

Sticky To� ee Sauce | Vanilla Bean Ice Cream

T I R A M I S U  £ 8 . 5 0  (v) 

Tia Maria Espresso Syrup

S E A S O NA L  F RU I T  S A L A D  £ 7 . 5 0 (gf) (v) (ve)

S E L E C T I O N  O F  M R S  D OW N S O N ’ S 
I C E  C R E A M  £ 6 . 5 0 (gf) (veo) (v)

Please ask your server for today’s selection of � avours 

S E L E C T I O N  O F  LO C A L  & 
C O N T I N E N TA L  C H E E S E S  (gfo)

Selection of  3 Cheeses £12.00 
Selection of  5 Cheeses £17.50

Tru�  e Honey | Grapes | Chutney | Crackers 
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We can then advise you about the ingredients. Please note that as allergenic ingredients, including nuts, are present in our kitchen,  

(v) Vegetarian (veo) vegan option available, please let your server know  (gf) Gluten free (gfo) gluten free option available, please let your server know(v) Vegetarian (veo) vegan option available, please let your server know  (gf) Gluten free (gfo) gluten free option available, please let your server know

Tru�  e Honey | Grapes | Chutney | Crackers 
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We can then advise you about the ingredients. Please note that as allergenic ingredients, including nuts, are present in our kitchen,  

(v) Vegetarian (veo) vegan option available, please let your server know  (gf) Gluten free (gfo) gluten free option available, please let your server know

E
ffo

rt
le

ss
ly

 B
ea

ut
ifu

l &
 U

na
sh

am
ed

ly
 R

om
an

tic

LU N C H  &  L AT E R  M E N U

S A N DW I C H E S 
&  S A L A D S
Served 12pm until 5pm

C H I C K E N  &  PA N C E T TA  C LU B 
S A N DW I C H  £ 1 2 . 0 0  (gfo)

Gem Lettuce | Tomato | Egg Mayonnaise

S M O K E D  S A L M O N  &  D I L L  C R E A M 
C H E E S E  S A N DW I C H  £ 1 2 . 0 0 (gfo)

C A P R E S E  S A N DW I C H  £ 1 0 . 5 0  (gfo) (v) (veo) 

Heirloom Tomato | Pesto | Sun Blushed Tomato 

Bu� alo Mozzarella | Rocket | Homemade Focaccia

R E U B E N  S A LT  B E E F  B R I S K E T 
S A N DW I C H  £ 1 2 . 7 5  (gfo)

Swiss Cheese | Sauerkraut | Thousand Island Dressing

F L AT  I RO N  S T E A K  S A N DW I C H  £ 1 3 . 5 0  (gfo) 

Peppered Mayonnaise | Rocket 

Caramelised Onion Chutney | Lancashire Cheese

C A E S A R  S A L A D  £ 1 1 . 0 0 (v) (gfo)

Gem Lettuce | Parmesan | Focaccia Croutons | Anchovies

Add Chicken £4.95 • Add Hot Smoked Salmon £4.95

P L AT T E R S
Served all day

CHEESE & CHARCUTERIE 
PLATTER £22.95  (gfo) 

Prosciutto Ham | Salami | Chorizo | Provencal Olives 

Homemade Focaccia | Olive Oil & Aged Balsamic 

Manchego Cheese | Sun Blushed Tomatoes 

Cornichons | Chutney

WINE & NATTER PLATTER £38.00  (gfo)

Choice of  House bottle of  Red, White or Rosé Wine 

Prosciutto Ham | Manchego Cheese | Cornichons 

Tru�  e Honey | Croutes | Chutney | Olives 

Sea Salt Crisps with Crème Fraîche & Caviar 

HOISIN DUCK PLATTER £22.95
Slow Cooked Crispy Aromatic Duck | Cucumber

 Spring Onions | Steamed Pancakes | Plum Sauce


