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Set Lunch Menu

For those aged 65 and over
Monday - Friday, 12pm - 3pm

£14 for a main course | £17 for 2 courses | £19 for 3 courses
Stastess.

Chef’s homemade soup, bread & butter (G,v,v6)
Pork & duck liver terrine, date ketchup, crusty baguette (0,GN,9)

Smoked mackerel pate, granary toast, mixed leaf salad (p,F,G,M)
Metns.

Battered local fish, chunky chips, fresh peas & tartare sauce (D,EF,G)
Chef’s cottage pie, peas & gravy (D,F,5,M)

Pearl barley & root vegetable risotto, parsnip crisps, cavalo nero (G,v6)
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Sticky toffee pudding, vanilla ice cream (D,E,G,N)

Chocolate torte, honeycomb, raspberry, meringue (0,E,GV)

va n | I | a a.FFogatO (D,E,G,V) Some of our dishes contain the following

allergens
or are suitable for vegetarian/vegan:
(C - CELERY, CR - CRUSTACEAN, D - DAIRY,
) . . ) E - EGGS, F - FISH, G - GLUTEN, M -
/V\ay not be used in conjunction with any MUSTARD, MO - MOLLUSCS, N - NUTS,
other promotion or offer P - PEANUTS,
S - SULPHITES, SS - SESAME, SY - SOY,
V - VEGETARIAN, VG - VEGAN)



