
SAMPLE
Luncheon Menu Available Monday to Saturday

(Noon until 2.00 p.m)

While You Wait

A Selection of Country Breads Served with Olive Oil & Olives (For 2) £3.95

Light Lunches

Homemade Soup served with Rustic Bread £4.95

Roasted Butternut Squash and Goats Cheese salad £8.95

Minute Steak, Tomato, Onion Marmalade with Grain Mustard Mayonnaise Ciabata £10.95

Coln Valley Smoked Salmon and Scrambled Free Range Organic
Eggs served with a Toasted Muffin £9.45

Oxford Blue Rarebit with Apple and Walnut Salad £8.95

Coralli Pasta with Tomato Chorizo and Smoked Paprika Sauce £9.95

Garlic Mushroom and Cherve Goats Cheese Crostini with Wild Rocket £9.95

Desserts

Old Fashioned Syrup Tart served with Clotted Cream or Ice Cream £4.75

Chewy Chocolate Brownie served with Vanilla Bean Ice Cream or Clotted Cream £4.75

Fresh Orange Slices & Cinnamon £4.75

Lemon Drizzle Sponge, Compote of Red Berries and Crème Fraiche £4.75

Farmhouse Ice Creams – Banana Fudge, Chocolate Chip or Vanilla £3.95

SET MENU
Homemade Soup of the Day

Pressed Rabbit and Bacon Terrine

~~~~~~

Lamb Boulangere with Seasonal Vegetable

Smoked Haddock Rarebit with Poached egg and buttered Spinach

~~~~~

Poached Gooseberry Pavlova

Toffee Apple Crumble

~~~~~~

2 Course - £12.95

3 Course - £15.95


