
Lighter Bites Menu

Allergens
Please advise us about any allergies or special dietary requirements

	 V Vegetarian   VE Vegan   VE* Vegan alternative available 
	G F Gluten Free   GF* adaptable to Gluten Free

 
All our food is prepared in an environment where: nuts, peanuts, gluten, sesame, milk, egg, soya, celery, mustard, lupin, 

fish, molluscs, crustaceans and sulphite containing ingredients are used

homemade & locally sourced; bread, free-range homemade & locally sourced; bread, free-range 
& British meat, vegetables, fruit, dairy & eggs& British meat, vegetables, fruit, dairy & eggs

Bacon loaded potato rosti
cheddar cheese, baconaise, crispy onions, spring onion 

£10.95 GF*

Smoked salmon crumpets
poached eggs, dill hollandaise

£12.95

Club sandwich
roast chicken breast, smoked bacon, tomato jam, gem lettuce, 

black pepper mayonnaise, mixed salad, white bloomer
£11.95 GF*

Beef goulash soup 
crème fraîche, warm baguette

£10.95  GF*

Plum tomato & basil pesto bruschetta
poached eggs

£10.95  V GF*

Classic ratatouille
warm tomato, courgette, aubergine, pepper & onion, warm baguette

£9.95 VE* GF*

Leek & potato soup
leek crème fraîche, warm baguette

£8.95 VE* GF*

Fish goujon sandwich
white plaited roll, tartare sauce 

£12.95 GF*

Sides
Honey & balsamic 

rocket salad 
shaved parmesan
£4.50  V GF*

Beer battered 
onion rings 

£4.50 VE* GF*

Hand cut 
chips 

£4.50  VE* GF*

Truffle & 
parmesan fries

£5.50 V GF*

Seasoned 
fries

£4.50  VE* GF*

Garlic & 
mozzarella 

ciabatta 
£4.50  VE* GF*

Chef’s hand crafted 
freshly baked bread 

paired with a butter - 
flavoured to complement

£3.95

available 11am to 5pm Monday to Saturday



Dessert Menu

Chocolate ganache
cherry compôte, 

almond & chocolate soil, 
cherry liqueur syrup

£8.50  V GF*

Toffee pecan sponge
candied salted pecan, 

vanilla custard
£7.95 V

Grapefruit soufflé glacé
frozen grapefruit mousse, lemon & 
poppy seed custard, grapefruit curd

£7.95 V GF*

Triple chocolate 
brownie

vanilla ice-cream, chocolate sauce 
£7.50 VE* GF* 

Bourbon crème brulée
maple Chantilly, hazelnut 

shortbread 
£7.50 V GF*

Apple & blackberry crumble
vanilla custard

£7.50 VE* GF*

Cheshire Farm 
ice-cream

choose from: vanilla, chocolate, 
strawberries & cream, rum 
& raisin, raspberry ripple, 

honeycomb, mint chocolate chip, 
lemon curd, raspberry sorbet, 
mango sorbet, lemon sorbet 

1 scoop £3.50  

 2 scoops £5.50   
3 scoops £6.95 

V VE* GF*

Mini
Dessert

& hot drink
£8.95

Sticky toffee pudding
vanilla custard

V GF*

Triple chocolate brownie
chocolate sauce

VE* GF*

Apple & blackberry 
crumble

vanilla custard
VE* GF*

served with a regular tea, filter coffee, served with a regular tea, filter coffee, 
americano, espresso, latte, cappuccinoamericano, espresso, latte, cappuccino

or hot chocolateor hot chocolate

hot drinkshot drinks
decaffeinated options available
						      REG		  LRG
Espresso					     £3.20		  £3.40

Filter coffee				    £3.40

Americano					     £3.50		  £3.90 
Flat white					     £4.10	
Cappuccino					     £3.60		  £4.10 
Latte 					     £3.60		  £4.10

Mocha					     £3.95		  £4.50

Hot chocolate				    £3.70		  £4.15

Twinings tea
English breakfast tea				    £3.50

Twinings tea 
various flavours				    £3.50

Irish coffee - Irish coffee - Jameson whiskey Jameson whiskey 		 		  £7.£7.6060

  ...something different ?
Oat milk	  	         					     +£0.25 
Flavoured syrup	        			    		  +£1.00   
vanilla, caramel, gingerbread, cinnamon, hazelnut
Marshmallows 	         					     +£0.50 
Cream		          					     +£0.50


