
lunch menu 
TUESDAY-FRIDAY 12.00-2.00pm 

SATURDAY 12.00-6.00pm

NIBBLES  
(3 for £12.00) 

dukkah spiced hummus (v)          £4.50 
served with pitta bread 

sunblush tomatoes and olives (v)        £4.00 
served with homemade breads, flavoured oils 

freshly baked breads (v)           £3.00 
hand rolled butter, flavoured oils  

chicken liver parfait            £5.50 
red onion marmalade 

lightly dusted calamari           £5.50 
tartar sauce 

black pudding scotch egg          £6.00 
homemade brown sauce   

prawns pil pil              £6.50 
chilli, garlic, rapeseed oil, folded flat bread  

deep fried whitebait            £5.00 
tartar sauce  

cauliflower pakoras (v)            £4.50 
curry mayonnaise 

sausage roll                £4.50 
freshly baked large sausage roll  

seasonal cup of soup (v)             £3.50 
served with homemade bread 

SANDWICHES 
Served in a white or wholegrain pan bagnat, with carrot and celeriac salad,  

dressed lane cottage farm leaves.  

Add chunky chips, fries or cup of soup £2.50 
    
buffalo mozzarella, tomato, basil (v)        £6.00 
smoked salmon, freshwater prawns, mary rose sauce, gem lettuce, tomato  £7.00 
beer battered fish fingers, tartar sauce, gem lettuce, tomato  £7.00 
white crab meat, brown crab mayonnaise, gem lettuce,  tomato  £7.00 
BLT – bacon, lettuce, tomato           £6.00 
chicken satay, peanuts, watermelon, gem lettuce, tomato    £7.00 

SALADS 
chicken & bacon caesar, anchovies, parmesan, croutes   £12.50 
chicken satay salad, watermelon, peanuts, tomato, cucumber  £12.50 
heritage tomato caprese salad, buffalo mozzarella, basil   £10.50 
seared scallops, parma ham, green beans, nigella & mustard seeds  £16.50 
sous vide pigeon breast, beetroot, pine nuts, blackberries   £16.50 



 

PROTEINS 
slow cooked lamb neck        £9.00 
broad bean hummus   

shropshire beef wellington (to share)    £18.00 
parma ham, mushroom duxelle  

pan fried chicken breast         £7.00 
satay sauce  

pan fried seabass          £8.50 
chorizo, sweetcorn & cockles 

24 hour braised pork belly       £7.00 
black pudding bon bon, piccalilli puree  

cauliflower pakoras (v)        £7.00 
cauliflower puree, roasted cauliflower, coriander 

‘BRITISH TAPAS’ 
Create your own dish by choosing from our selection of ‘British Tapas’ with a twist. The options include 

proteins, carbs, vegetables and salad.

carbs (all £3.50) 
creamed potato (v) 
chunky chips (v) 
parmesan & truffle fries 
truffle macaroni cheese (v) 
roasted charcoal potatoes, 
anchovies

vegetables (all £3) 
braised gem hearts (v) 
glazed carrots (v) 
charred tenderstem 
broccoli (v) 
broad bean & pea casoulet, 
garden herbs (v)  
cauliflower cheese (v) 
sweetcorn & chorizo 

salad (all £3.50) 
caprese salad  (v) 
green beans, parma ham, nigella & mustard seeds 
caesar salad, anchovies, parmesan, croutes 
dressed lane farm cottage leaves (v) 
watermelon, feta & olive salad (v) 
celeriac, carrot, coriander and lemon (v) 
roast beetroot, pine nuts, blackberries 

lunch menu 
TUESDAY-SATURDAY 12.00-2.00pm



 

selection of freshly baked pizzas 
please ask server for toppings available 

£10.50

all day classic menu 
TUESDAY-FRIDAY 12.00-2.00pm & 6.00-9.00pm 

SATURDAY 12.00-9.00pm

MAINS 
steak and ale pot pie           £12.50 
puff pastry lid, creamed potato, seasonal vegetables  

beer battered haddock fillet         £11.50 
chunky chips, pea puree, tartar sauce, lemon  

pie of the day              £12.50 
creamed potato and seasonal vegetables   

8oz hand pressed beef steak burger       £11.50 
brioche bun, bacon, melted cheese, red onion marmalade, lettuce, tomato, chunky chips    

10oz rib eye of hand rolled 28 day shropshire beef £21.00 
sunblushed tomatoes, sautéed mushrooms, onion rings watercress, chunky chips   

10oz sirloin of hand rolled 28 day shropshire beef £20.00 
sunblushed tomatoes, sautéed mushrooms, onion rings, watercress, chunky chips   

truffled macaroni (v)           £11.50 
tenderstem broccoli  

10oz bacon chop            £11.50 
fried duck egg, chunky chips, truffled green beans 

STARTERS 
seasonal soup of the day (v)         £5.50 
home made bread 

chicken liver parfait           £6.50 
red onion marmalade, croutes   

smoked salmon & prawn cocktail       £7.50 
freshly baked wholegrain bread  

heritage tomato caprese salad (v)       £5.50 
buffalo mozzarella, basil



 DESSERTS 
TUESDAY-FRIDAY 12.00-2:00pm & 6.00-9.00pm 

SATURDAY 12.00-9.00PM

lemon posset              £6.00 
lavender meringue & broken shortbread, caramelised white chocolate   

strawberry “eton mess”            £6.50 
fresh strawberries, vanilla Chantilly, strawberry jelly, meringue, puree, micro basil    

blueberry tart fine            £6.50 
blackberry sorbet  

charred peach sundae           £6.00 
white peach puree, vanilla ice cream, amaretti biscuits   

blackcurrant & cherry soup         £6.50 
raspberries, vanilla mascarpone    

mango delice             £7.00 
kiwi & lychee salad, mango puree, coriander     

selection of british & continental cheese    £7.00 
celery, grapes, quince jelly, chutney, biscuits & wafers 

cheshire farm ice cream - various flavours 
1 scoop £2.00, 2 scoops £3.90, 3 scoops £5.50 

COFFEE & TEA 

americano              £2.50 
latte, cappuccino            £2.70 
espresso               £2.10 
double espresso             £2.70 
floater coffee             £3.00 
liqueur coffee             £5.00 
english breakfast or earl grey tea       £2.00 
green, herb or fruit tea          £2.10 
hot chocolate             £2.60 
machiato               £2.80 

decaffeinated tea and coffee also available

DESSERT WINE 
chateau de suduiraut sauternes 2008 (france) 

elegant, rich & voluptuous with almonds, honey & candied fruit 
50cl  

bottle £24.90 


