
 

All dishes are freshly prepared and cooked to order. Please let a member of staff know if you have any special dietary requirements or for 

allergen advice and information. Upon request, a number of our dishes can also be adapted to accommodate allergies and dietary 

requirements. Whilst we have kitchen protocols in place designed to address the risk of cross-contamination of allergens, our kitchens 

are busy environments.  As such, we cannot guarantee the total absence of allergens in our kitchens. If you have any questions please do 

not hesitate to ask one of our team. An allergen folder is available upon request from a member of our team. 

 

 

 
 

 

The Bistro • Lunch Menu 
Served Monday-Saturday 12noon-4pm, 26th July – 31st August 

 

ON THE SIDE 
 

Skinny fries 
Paprika fries 

Chunky chips 
Roasted new potatoes 

Dressed salad 
Buttered seasonal veg 

House slaw  
Buttered corn on the cob  

Pickled red cabbage 
Onion rings  

 

 

ADD YOUR   
SAUCE  
For £2.95  

 

Bearnaise sauce  

Salsa verde  

Garlic & chive aioli  

Peppercorn  

 
 
 

 

FROM THE GRILL 
  

60z rump steak  

80z gammon steak 

Pork & chorizo burger 

Cajun chicken burger 

Tandoori monkfish kebab  

Halloumi kebab  

Pea falafel burger 

Tuna steak  
 

 

TO START  
Soup of the day £5.75 

King prawn and chorizo bruschetta £7.95 
Grilled goats cheese, beetroot salad, balsamic glaze £7.50 

Chicken liver parfait, onion marmalade toasted brioche £7.95 

FOR DESSERT 
Sticky toffee pudding, butterscotch sauce, vanilla ice cream £7.25 

 

 Elderflower panna cotta, strawberries, butter crumb £7.25 
 

Strawberry Eton mess £7.25 
Raspberry mousse, butter crumb, raspberry sorbet £7.25  

 

CHOOSE 1 MAIN & 2 SIDES FOR £16.00  
 


