
Allergen advice: Due to the way our food is prepared it is not possible to guarantee 
the absence of allergens in our meals and we do not make a “free from” claim. We 
only state allergens if they are an ingredient of a product. We do not include ‘May 

contain’ information.  Please speak to a member of staff should you have any concerns. 
Full allergen information is available on our website. We source fish from sustainable 

sources. (V) dishes are suitable for vegetarians and (VE) dishes are suitable for vegans. 
If you see an asterisk (*) next to any (V) or (VE) dish, we cannot guarantee that these 

dishes have been cooked in dedicated fryers. Where we state a weight, it’s a raw weight 
and 1oz equals approximately 28 grams. We regret that we cannot guarantee that our 
fish and chicken dishes do not contain bones. For any more information on our menu, 

please ask a member of our team.



If you have an allergy or intolerance, please speak to a team member  
before you order food or drink.

Signature staples and  
lunchtime classics.  

These dishes are the 
perfect way to pass that  
time between breakfast  

and dinner.

LUNCH MENU

2 COURSES £11 

3 COURSES £13.50

Between 12pm - 3pm, Monday - Friday



Mains

Maple-glazed ham, crispy fried egg, pineapple slaw, £8.95 

triple cooked chips

Oyster mushroom, thyme, baby spinach & crème  £7.95 

fraîche penne pasta, Old Winchester Extra Mature (v)

Pan-fried smoked haddock fish cakes, poached egg, £8.50 

tartare hollandaise, pea shoots

Poached pear, pickled onion, roasted walnuts & £7.95 

whipped goat’s curd salad, balsamic dressing (v)

STARTERS 

Spiced carrot & red lentil soup, harissa roasted  £5.50 

chickpeas, Greek yogurt, charred sourdough (v)

Pork & chorizo scotch egg, roasted chorizo mayo,  £6.50 

pea shoots

Quinoa salad; roasted butternut squash,  £5.95 

dried cranberries, toasted pecans,  

Dijon mustard dressing (ve)



BAGUETTES & SANDWICHES

Served with Tyrell ’s crisps and a house salad;  
rocket, radish, spring onions & cherry tomatoes.  

Spicy buttermilk chicken, guacamole, maple bacon,   £8.95 

rustic white baguette

Roasted butternut squash, hummus, harissa roasted £7.5O  

chickpeas, parsnip crisps, sourdough  

open sandwich (ve)

Grilled rump steak, Old Winchester Extra Mature,  £9.95 

Béarnaise sauce, crispy shallots, rustic white baguette

Fish goujons, lemon & Old Winchester Extra Mature  £8.50 

crumb, tartare sauce, seeded brioche bun

      Add skinny fries (ve*) — £2.50

DESSERTS 

Gooey chocolate brownie, dark chocolate mousse, £6.50  

caramel sauce, honeycomb (v)

Raspberry sorbet, red berry coulis, strawberries, £5.00  

freeze-dried raspberries, fresh mint (ve)

Baked lemon curd cheesecake, clotted cream,  £6.50 

custard sauce (v)


