
Lunch

Small Plates Large Plates

Served 12.00pm - 2.30pm

MENU

Soup of the Day (vg, gfo)

Homemade toasted focaccia

8 Honey & soy duck leg confit( gf)

On a bed of puy lentils & roasted veg

16

Bourn Bangers & Mash ( gf)

with onion gravy & peas

16

Stove burger
6oz Beef Burger, Smokey Bacon, Cheese,
Pickles, in a Brioche bun with Sweet
Potato Wedges

16.5

Italian style meatballs
in a rich tomato & basil sauce, served on
spaghetti

16
Homemade smoked chicken &
leek terrine (gfo)

Tomato & apple chutney

11

Orange & fennel salad (vg, gf)

Pomegranate seeds & dressed leaves

11

King prawn & saffron risotto ( gf)

Parmesan shavings 

11

Creamed tarragon mushrooms (gfo)

On toasted focaccia

11

All meat is supplied by Knibbs Butcher, Manor Farm
If you have a food allergy or special dietary requirement, please inform a member of staff.

Due to the nature of our business we cannot guarantee the food prepared on these premises are free from allergenic ingredients.

(v) Vegetarian, (vg) Vegan, (gfo) Gluten Free Option

Dont forget to
check the

specials board
too!

Spicy halloumi & pineapple
burger
 in a brioche bun with  salsa & sweet
potato wedges

16.5

Roasted squash, chickpea &
spinach curry (vg)

Served with naan & a cooling yoghurt 

16



Lunch

Breads Sides

Children

Served 12.00pm - 2.30pm

MENU

Marinated Olives 4.5

Sausage, Mash & Beans 8

Halloumi Sticks (v) 8

Baked Beans on Toast (vg) 8

Pancake with Bacon 
& Maple Syrup

7.5

BLT (gfo)

Bacon, Lettuce & Tomato 
On Brown/White Bloomer

11

Hummus & roasted veg (vg, gfo)

On Brown/White Bloomer

10

Steak, onion & blue cheese (gfo)

In a Cuban roll

13

Chicken & Bacon Caesar (gfo)

In a Cuban roll

11

Toasted Focaccia with
Balsamic & Olive Oil Dip

5

Sweet Potato Wedges 4.5

Mixed Leaf Salad 4.5

All meat is supplied by Knibbs Butcher, Manor Farm
If you have a food allergy or special dietary requirement, please inform a member of staff.

Due to the nature of our business we cannot guarantee the food prepared on these premises are free from allergenic ingredients.

(v) Vegetarian, (vg) Vegan, (gfo) Gluten Free Option

Feta, beetroot, & red onion (v, gfo)

In a Cuban roll

11

Italian meatballs & mozerella (gfo)

In a Cuban roll

11
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