
 

 

Lunch Menu 

Tuesday 29 September – Friday 16 October 

 

 To Start 

Cream of celery soup, blue cheese & chives (v)  

Salt and pepper squid, nuoc cham dipping sauce, lime & coriander  

Pressed ham terrine, pineapple pickle, quail’s egg & toasted sourdough 

 Main Course 

Loin of pork, black pudding, tray-baked onions & balsamic jus 

Steamed locally smoked haddock, champ, soft poached egg & mustard sauce 

Baked King squash risotto, spiced granola & crispy sage (V) 

Desserts 

Dark chocolate and malt tart, vanilla ice cream 

Poached conference pear, walnut parfait, honey ice cream 

 English cheeseboard from Harvey & Brockless, celery, grapes, chutney & biscuits 

 

2 Courses £15.50 

3 Courses £17.50 

 

If you have any allergies or intolerances, please speak to a member of our team 

and they will be happy to advise 

 


