LUNCH MENU

(served between 12.00pm and 3.30pm)

'‘SPECIAL LUNCH OFFER’

Any Dish + House Wine (125ml)
+ Cake

£10

Smoked salmon on Goodfellows Rye bread
£6.20
Toasted ciabatta with Somerset Brie
and local ham £5.95

Soup du jour - hot soup of the day
£5.00 (vegetarian)

Parma ham with mixed olives and toasted
focaccia bread
£6.75
Mezze - stuffed vine leaves, tzadziki,
mixed olives and hummus
£6.50 (vegetarian)
Fish potato cake with garlic and
saffron mayonnaise
£6.20
Quiche du jour - daily changing quiche
with rocket and parmesan salad
£6.50 (vegetarian)

Any Dish + House Wine (125ml)
+ Cake

£12

Seared tuna carpaccio, rocket & parmesan
salad and balsamic vinegar dressing
£8.50
Caesar Salad with roast chicken breast and
parmesan
£7.95
Spicy minced lamb with hummus,
pine nuts and deep-fried tortilla
£7.50
Smoked salmon with mango and
coriander salsa, avruga caviar
£7.50
Goats cheese mousse with fig chutney and
hazelnut oil vinaigrette
£6.75
Gratin of autumn vegetables with organic
pearl spelt and caramelised red onion
£11.00 (vegetarian)

Any Dish
+ House Wine + Cake

L17

Poisson Du Jour — hot fish dish of the day
from our Seafood Restaurant
£14.00
Bavette steak, served medium rare, with
sautéed new potatoes,

Truffle oil dressing
£15.50
Venison burger with kettle crisps,
red pepper & tomato salsa
£10.00
Confit of duck with spiced Puy lentils
and mash
£14.50

CHEESE

Selection of British farmhouse cheeses
with our organic spelt, walnut and raisin
bread and plum chutney
£8.00

SELECTION OF PASTRIES

All our cakes are hand-made on
the premises by our
pastry chef, Catherine £ 2.75

COFFEES, TEAS AND
INFUSIONS

CAPUCCINO, ESPRESSO, LATTE,
MACHIATO, AMERICANO
1 SHOT £1.75/ 2 SHOT £2.25
TEAS & INFUSIONS £1.60
HOT CHOCOLATE £2.00



