Served from 11.30am until 3.30pm
u n ‘ Please order from the counter

BREADS AND APPETISERS
Bread and butter 1.55
Garlic bread with Parmesan 3.65

Soup of the day
served with a roll and butter 4.45

served with a filled roll 4.95
(please ask your server for today’s choices)

LIGHT LUNCHES AND SANDWICHES

Egg & watercress sandwich with free-range egg on brown bread 3.95
Humous, carrot, red pepper & spinach wrap 5.25
Mackerel paté with sour dough toast 6.15

Toasted tomato, mozzarella & tapenade focaccia sandwich
with rocket and pesto 6.95

Smoked salmon and egg tartare bagel 7.25

Mortadella, roasted red pepper and salsa verde sandwich
with rocket 7.95

Portobello mushroom burger with red onion and taleggio 8.25

River Farm smoked chicken salad with sunblush tomato,
artichokes & a balsamic dressing 8.95

Antipasti plate, with taleggio, mortadella, salami, caponata,
balsamic onions, sunblush tomatoes mixed olives and artichoke
with ciabatta (great to share) 11.95

Recommended wine, 2009 La Lande, Cinsault, Pays D’Oc, France 3.05 125ml

SIDE ORDERS

Mixed leaf salad 2.75
Rocket & Parmesan salad 3.25
Coleslaw 3.25
Tomato & red onion salad 3.25

Farfalle pasta salad with pesto 3.95

Our staff will happily provide you with more details about
our food if you have any specific questions or requirements.

TWO COURSE SPECIAL 12.95 with a free soft drink
STARTERS 3.95

Bruschetta

Bread & olives

Farfalle pasta salad with pesto
Bowl of homemade soup of the day

MAIN COURSES all 8.95

Melanzane parmigiana, oven baked layers of sliced aubergine with a

rich tomato sauce & Parmesan V Recommended wine, 2008 Chateau Grande
Cassagne ‘La Civette’, Costiére de Nimes, France 2.80 125ml

Oven baked haddock fillet with Caponata
Recommended wine, 2009 Soave, Tamellini, Veneto Italy 3.50 125ml

Rigatoni pasta with homemade meat balls in a tomato sauce with Parmesan
Recommended wine, 2006 Trescone, Lamborghini, Umbria, Italy 3.50 125mI

DESSERTS all 3.95

Tiramisu

Pannacotta with amaretti biscuit

Affogato, Maynard’s vanilla ice cream drizzled with a shot of espresso

CHILDREN'’S LUNCHES 2 courses and a drink 6.00

* Rigatoni pasta with homemade meat balls in a tomato sauce with Parmesan
* Cheese and tomato pizza slice on ciabatta with mixed leaves

* Wrap of your choice Tuna Mayonnaise, three cheeses or ham and coleslaw
* Fruit salad, ice cream or yoghurt

* Milk or juice carton

CAKES served all day

Homemade fruit scone with clotted cream

and Tiptree strawberry preserve 3.10
Warm apple & blueberry cake with double cream 3.65
Duke of Cambridge tart 3.85
Warm chocolate brownie with Maynard’s vanilla ice cream 4.35



