
Served 12.30pm until 3.30pm

Starters
French onion soup served with a cheese crouton £6 VeO GFO

Baked goats cheese, strawberry & black pepper jam, pesto toast £8 GFO

Spring tempura vegetables served with homemade sweet chilli £7 VeO

Ham hock terrine, piccalilli puree, pickled onions & gherkin, croutes £8 GFO

Main Courses
Rowley Produce steak & red wine pie served with a pu� pastry lid, triple

cooked chips, garden peas & gravy £14

Beer battered haddock served with triple cooked chips, garden peas
& tartare sauce £14

Selection of ciabatta pizzas served with a rocket & parmesan salad £12

Rowley Produce burger served with applewood cheddar, skin on fries
& salad £14

Beetroot & goats cheese risotto £12

These main courses are available within the 2 course lunch o�er

Fried chicken burger, mayonnaise, skin on fries & salad £14

Rowley Eggs Benedict with bacon £10

Rowley Eggs Royale £12

Chicken & bacon Caesar salad served with homemade croutons £12

Club sandwich, served on white or brown toast served with skin on Fries
& coleslaw £12

10oz ribeye steak, triple cooked chips, roasted tomato & mushroom, rocket &
parmesan with peppercorn sauce (GFO) £29

Sides
Triple cooked chips £4

Skin on fries £3.50

Loaded fries
smoked applewood cheddar & honey roast bacon £5.50

Tru�e, mushroom & parmesan £5.50

Coleslaw £2.50

2 courses - £18
Select any starter plus a selected main from the box above

Add a dessert from today's menu for just £5

We are proud to use Rowley Produce - Based at Rowley, they produce
sustainable grass fed beef and lamb to the highest of welfare standards

Please let your server know of any allergy or dietary requirements, most of our dishes can be altered at the
request of the guest to suit dietary needs or preference. Due to the way our food is prepared it is not
possible to guarantee the absence of allergens in our dishes


