
L U N C H  M E N U

W H I L S T  Y O U  W A I T

Please make your server aware and ask for information on allergens and food intolerances 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 is 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.

O V E N  B A K E D  H E R B  F O C A C C I A

oil and balsamic - £4.95

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  

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

marinated with garlic, red pepper, oregano and oil - £4.95

T R U F F L E  &  P E C O R I N O  N U T S

cashews, almonds, pecans, macadamias and pistachios - £4.75

H O T  H O N E Y  H A L L O U M I ,  O V E N  R O A S T E D  C O U R G E T T E  &  H A Z E L N U T S

lime and coriander yoghurt, harissa pepper salsa, rocket, toasted stoneground sourdough -

£16.95

S W E E T  P O T A T O ,  A L M O N D  &  C A R A M E L I S E D  O N I O N  T A R T E  T A T I N

red pepper & almond romesco, new potatoes, roasted red pepper, rocket - £17.95

L U N C H E S

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

line caught haddock in beer batter, fries, salad garnish, dill, lemon, tartare - £18.95

S I D E S

A N D  I C E  C R E A M S T R A W B E R R Y  C O M P O T E  W I T H  H O R S H A M  G I N G E R B R E A D  C R U M B

vanilla ice cream - £8.00

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

caramel biscuit ice cream, espresso - £6.50

B L A C K C U R R A N T  S O R B E T

two scoops - £6.50 

S U M M E R  S H A R I N G  M E N U L E A V E  T H E  C H O I C E S  T O  U S . . .

enjoy a three tier stand of dishes to share with the table - £19.95 per personsee seperate menu

G R E E K  S T Y L E  F E T A  C H E E S E  S A L A D

nutbourne tomatoes, cucumber, red onion, pepper, olives, green herb dressing - £16.50

S M O K E D  H A M  &  F R I E D  E G G  R A R E B I T

classic welsh rarebit with sliced smoked ham & fried egg, salad garnish, honey & mustard

dressing, slaw, tomato and onion chutney - £16.95

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

vintage reserve cheddar & golden ale rarebit, salad garnish, honey & mustard dressing, slaw, 

tomato and onion chutney - £13.50

N E W  F O R E S T  I C E  C R E A M

two scoops - rum and raisin, oriental ginger, vanilla or biscoff - £7.00
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S K I N  O N  F R I E S

T R U F F L E  &  T W I N E H A M  G R A N G E  C H E E S E  F R I E S

P A P R I K A  B U T T E R  R O A S T E D  N E W  P O T A T O E S

R O C K E T ,  T W I N E H A M  G R A N G E  C H E E S E ,  P I C K L E D  R E D  O N I O N  

&  B A L S A M I C  S A L A D

£3.95

£5.95

£4.95

£4.95

O V E N  B A K E D  S E A  B A S S  F I L L E T S

paprika buttered roasted new potatoes, caponata pomodoro,

pea shoots- £23.95


