
Sample Lunch Menu 
Full menus carry allergen advice, but please confirm if you have any 
needs. Dishes that are gluten free or can be prepared as such are 
indicated as (gf). Vegan = (v), Dairy-free =(df).  
All chips are home-made, fresh and triple-cooked. 
 

 

 

 

Starter 
Tomato and basil soup served with a roll and butter (gf roll on request)                                           £7.00  

Deep fried breaded butterfly prawns with sweet chilli sauce      £7.70 

Baked Goat’s cheese with onion marmalade (gf)       £7.50 

Smoked salmon and crayfish salad (gf)          £8.00  

 

Main 
Beef and red wine pie in shortcrust pastry served with vegetables chips or new potatoes  £18.00 

Chicken tikka marsala with rice and naan bread                   £18.00 

6oz Wagyu beefburger topped with smoked applewood cheese in a salt glazed bap 

with chips, coleslaw and onion rings         £18.00 

Homecooked ham topped with local eggs served with chips and salad garnish (gf)  £17.00  

Deep fried breaded wholetail scampi served with tartare sauce, chips and salad garnish  £18.00 

Brie, mushroom and cranberry wellington with vegetables and baby roasted new potatoes £18.00 

8oz Sirloin steak served with grilled tomatoes, mushrooms, chips and onion rings              £24.00 

Wye Valley Beer battered cod served with tartare sauce, chips and salad garnish 

(gluten free batter on request) (df)         £18.00 

Spinach and ricotta cannelloni with garlic bread and salad                                                   £17.00 

 

Light  
Macaroni cheese with crusty bread and salad garnish                                                                          £10.50 
Ploughman’s – Welsh cheeses (cheddar, brie, caerphilly and per las) or home-cooked ham  £14.00 

served with pickled onions, salad, apple, caramelized onion marmalade, sweet pickle and 

rustic barra gallegas bread and local Netherend butter (gf roll available on request)  

Barra Gallegas (rustic Spanish baguettes) served with chips       £10.50  

Select one of the following fillings:   Beef with horseradish |   Bacon, brie and cranberry | Tuna 

Mayonnaise |    Cheddar cheese and red onion |    Home-cooked ham and wholegrain mustard    

 

After 
Strawberry Eton mess pavlova (gf)          £7.50 

Warm gooey ginger torte                                                                    £7.50 

Sandra’s Bakewell tart           £7.50 

Salted caramel or honeycomb ice cream (gf)        £7.50 

Coffee - Americano, cappuccino, espresso or latte        £3.00 

Pot of tea per person           £3.00 


