
Lounge

Menu



MAIN MENU

10% discretionaryservice charge applied to table service

Slow-Cooked Pork Shoulder Tortellini, served with Patty Pan Squash, sage, and
marjoram (handmade ravioli)

£12.50 
Aubergine & Ricotta Ravioli, served with cherry tomato sauce, fresh basil, and

pecorino (handmade ravioli) 
£12.50 

PASTA

Classic Beef Burger with Montejack cheese, burger relish, crunchy iceberg and
tomato, in our homemade brioche bun. Served with triple-cooked chips & onion rings 

£14.50

Not all the ingredients are listed on our menu.  Our food is prepared with many ingredients and shared equipment. We do our best to manage
ALLERGENS,  but cannot guarantee that any of our food or drinks are Allergen-free due to the risk of cross-contact.

If you have  an Allergy or Intolerance , please advise our friendly staff!
Thank you 

FOOD ALLERGY OR INTOLERANCE 
Allergen Card Available 

BURGERS 

Pulled Southern Carolina BBQ Pork Burger, apple and fennel slaw, pomegranate & chilli
chutney, in our homemade brioche bun. Served with triple-cooked  chips & onion rings 

£14.50

Buttermilk Chicken Spiced Cajun Crumb Burger, gorgonzola & buffalo sauce, crunchy
iceberg lettuce, tomato, in our homemade brioche bun. Served with triple-cooked

chips & onion rings
£14.50

VEGGIE BAKES 
Summer Squash Moussaka, cashew and hazelnut bechamel, served with fresh mixed

salad and toasted sourdough rubbed in garlic (vegan option)
£13.50

Spinach & Ricotta Lasagne, layered with courgette and smoked mozzarella, cherry
tomato and basil, served with fresh mixed salad and toasted garlic sourdough bread

£13.50

DESSERTS SIDES 
Rhubarb & Custard Panna Cotta with

ginger crumb & Passionfruit gel

Classic Creme Brulee

Pumpkin Meringue Pie (Vegan Option)

All Desserts  £8

Triple-cooked Chips £4

Mixed Side Salad £3

Halloumi Fries £6

Served with homemade mayonnaise



10% discretionary service charge applied to table service 




