
Lunch Tasting 
Menu £39

Homemade Bread 
Flavoured butter.
 

Crispy Belly Pork 
Burnt aubergine puree, jalapeno slaw, chicken fat  
mayonnaise, fresh apple. 

Larder spring Risotto Ve 
Charred asparagus, parmesan ve, fresh peas and a wild 
garlic pesto. 

Lamb Cannon 
Crushed minted new potatoes, capers and garlic, crispy 
lamb shoulder, baby leek.

Or

Seared Tuna
Mango & chilli salsa, pickled vegetables, ginger, pork 
and sesame seed gyozas, coriander.

Strawberries & cream Ve 
Black pepper macerated strawberries, vanilla cream ve, 
strawberry glass, basil. 

Taster

All dishes are prepared in a kitchen where all 14 allergens are present. We can adapt dishes to suit 
allergies, however cannot guarantee traces of allergens will not be present. 

Please note some of our vegetarian (V) dishes can be adapted for a vegan (VE) diet. Some dishes  
can also be adapted to suit a gluten free diet. Please ask a staff member for details

Lunch Classics
All sandwiches served on ciabatta with triple  
cooked chips.

Fillet Steak & Cheese                                                  £14.50                      
Red onion, sweet mustard. 

Chicken Caesar Salad                                                 £15.50
Crispy bacon, parmesan, garlic crouton.

Fish Finger                                                                    £12.50                                  
Tartar sauce, baby gem lettuce.                       

Tomato & Goats Cheese Salad V                                £12.50
Baby gem, garlic crouton, black olive crumb,  
pickled beetroot.

Goats Cheese Melt V                                                     £11.50                    
Tomato, red onion marmalade. 

Wild Mushroom Rigatoni Pasta V                              £14.00                                       
Tarragon, goats cheese, black olive crumb.

Fish & Chips                                                                  £16.50                                     
Tartar sauce, crushed peas, burnt lemon.       

Crispy Pulled Pork Burger                                        £18.50
Slaw, smoked pepper ketchup, gherkin, triple  
cooked chips.

    

‘We harness local  
seasonal ingredients  

all year round to  
offer a variety of  

lunch dishes, from  
a casual bite to  

an indulgent  
tasting menu.’

Lunch Taster 
Vegetarian & Vegan £35

Homemade Bread 
Flavoured butter/oil.

Spiced Cauliflower Ve
Burnt aubergine puree, jalapeno slaw, fresh apple.

Larder spring Risotto Ve 
Charred asparagus, parmesan ve, fresh peas and a wild 
garlic pesto.

Grilled Polenta Ve
Ratatouille of vegetables, charred asparagus, smoked 
pepper ketchup, pepperrade.

Or

Soy & Maple Glazed Tofu Ve
Pickled vegetables, Chinese cabbage and sesame seed 
gyozas, ginger, mango and chilli salsa, pak choi. 

Strawberries & Cream Ve 
Black pepper macerated strawberries, vanilla cream ve, 
strawberry glass, basil.




