
Order one main course and a drink* for only £8

Children’s portions   £4  (under 16)

Homemade Freshly battered cod with chips, 
REP mushy peas and tartare sauce

Pork & Leek sausage  with mashed potato & onion 
gravy

Mussels in white wine and garlic  served with chips

Potato Gnocchi with sweet peppers, frilled artichoke 
hearts and parmesan 

Warm pigeon breast with leaves 
and spiced plum chutney

served with chips

Chunky vegetable and Porcini mushroom broth 
with rustic breads

£2.50 each
Chilli battered onion rings & salsa

Rocket & Parmesan  salad
Mixed leaf salad

Potato skins
Chips

*Choose from a 175ml house wine, 

½ pint of beer,  mineral water, ½  pint of juice, 

½ pint of draught soda

Lunch
12.00pm - 2.30pm

Villa Luciano Bianco
Castellani – Italy

175ml    250ml   Carafe   Bottle
4.00        5.70      11.30    17.00

Libertad Malbec/Shiraz
Argentina

175ml    250ml   Carafe   Bottle
3.90        5.60      11.10    16.70

Wine

White Glass   Carafe   Bottle

175ml 500ml 750ml

Light, crisp and elegant

San Rafael, Sauvignon Blanc – Chile  3.40    9.80  14.70

Monte Calvijo, Rioja Blanco – Spain 3.80  10.90  16.20
Full and opulently flavoured

Libertad, Chenin / Chardonnay – Australia 4.50  12.70  18.90
Aromatic and fruit driven

Knappstein, Riesling – Australia 5.40  14.70  21.90

La Croix, Blanc – France 3.50    9.20  13.50

Red

Fresh and lively with fruity flavours

La Croix, Rouge – France 3.50    9.20  13.50
Richly flavoured and densley structured

Punto Nino, Laroche, Camenere – Chile 5.00  14.30  21.50
Smooth and ripe

Casa de Piedra, Cabernet Sauvignon – Chile 3.50  10.00  15.00

Castillo de Clavijo, Rioja Crianza – Spain 4.90  14.00  21.00

The Stump Jump, GSM – Australia 5.00  14.30  21.50

El Muro, Garnacha Tinto – Spain 3.70  10.70  15.90

Rose

Oveja Negra, Cabernet Sauvignon – Chile 4.20  12.00  18.00

Petit Papillon, Grenache Rose – France 3.70  10.70  15.90

Sparkling & Champagne 125ml

“Jeio” Proseco, Bisol – Italy 4.50             19.50

Bouche Pere et Fils Champagne 6.00             27.00

Cuvee Reserve Brut NV
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