
Bread & Marinated Vinci Olives  v gfa   £4.95 

Homemade Soup of the Day  v gfa dfa   
with warm bread and herb butter 

£6.95 

Deep Fried Fishcake(s)  dfa    
poached egg, hollandaise sauce, roasted Mediterranean vegetables  

£9.95/                       
£15.95 

Pan Fried Crevettes  gf dfa   
marinated in garlic, chilli and parsley, served with ginger jasmine rice,  
seafood cocktail sauce  

£9.95 

Ham Hock Rillette  gf    
pistachio, cornichon, mustard and caper sauce 

£9.50 

Mushroom & Stilton Rarebit  v 
on toasted ciabatta, served with a rocket and tomato salad  

£8.95 

Cheesy Broccoli & Quinoa  v gf     
chilli aioli, crispy sweet potatoes 

£8.50 

Confit Duck Salad  gf 
with hazelnuts, sultanas, celeriac and apple, hazelnut dressing 

£9.95/                       
£15.95 

Pan Fried Scallops 
black pudding soil, smoked paprika and cauliflower puree, sautéed  
asparagus 

£13.95 

Chicken & Duck Liver Parfait  gfa 
toasted brioche, spiced pear chutney 

£9.95                       
 

Starters/Lighter Mains 

v - Suitable for vegetarians     ve - Suitable for vegans     gf - Gluten Free     df - Dairy Free 
gfa/dfa - Gluten Free/Dairy Free Available. This dish can be adapted to gluten free or dairy free when requested 

 

Our chefs are happy to cater for additional vegetarian requests and individual dietary requirements. Before ordering, please notify any food or drink  
allergies/intolerances to your server.   For parties of 8 or more a 10% gratuity will be added which will be distributed equally to all staff on duty  

Sides 

Enjoy the following dishes as a tasty starter or why not add a side or two to make it a proper 
meal?  Some of our starters can be upgraded to a larger portion - perfect as a lighter main dish.   

Seasonal Vegetables v gfa 

Dressed House Salad v gfa 

Tomato & Red Onion Salad v gfa 
with a chili oil dressing 

Triple Cooked Chunky Chips v gfa 

French Fries v gfa 

all £4.50 

Lunchtime & Evening Menu 
Available Wednesday to Saturday 



Mains 

‘The Birch’ Chargrilled Steak Burger     
in a toasted brioche bun with smoked bacon, mature cheddar, tomato  
relish, gherkins and crisp lettuce, served with battered onion rings and a 
choice of french fries or hand cut chunky chips 
 

£17.50 

Roasted Chicken Supreme  dfa  
spring onion and chorizo croquette, sautéed sugar snap peas, black olive  
and tomato sauce 
 

£18.95 

Crispy Skinned Sea Bass Fillet(s)  gf                                                               1 fillet  
steamed green vegetables, creamy mashed potatoes with chive,          2 fillets  
sauce vierge        
    

£18.95 
£23.95 

Chef’s Vegetarian Platter  v gfa   
a selection of 3 fresh small dishes.  Please ask your server for today’s dishes 
 

£14.95 

Pork Tenderloin Wrapped In Parma Ham  gf  
honey roast apple, creamy mashed potatoes, buttered carrots with herbs, 
glazed roasted shallots, cider jus 
 

£19.95 

Roasted Marinated Rump of Lamb  gf   
green beans and black olives, crushed new potatoes, roast cherry tomatoes, 
rosemary and recurrent jus 
 

£24.95 

Woodview Farm Steak Of The Day  gf                                                                         
grilled tomato, grilled flat mushroom, watercress salad and either french 
fries or hand cut chunky chips 
 

add a sauce: blue cheese • peppercorn • red wine jus 
 

from 
£32.95 

 
 

£2.95              

Seared Tuna Steak      
on a bed of giant couscous, sundried tomatoes, edamame beans, spinach, 
roast bell peppers, lemon butter sauce 
 

£22.95 

Lunchtime Only 

v - Suitable for vegetarians     ve - Suitable for vegans     gf - Gluten Free     df - Dairy Free 
gfa/dfa - Gluten Free/Dairy Free Available. This dish can be adapted to gluten free or dairy free when requested 

 

Our chefs are happy to cater for additional vegetarian requests and individual dietary requirements. Before ordering, please notify any food or drink  
allergies/intolerances to your server.   For parties of 8 or more a 10% gratuity will be added which will be distributed equally to all staff on duty  

Beer Battered Fillet of Fish    
sustainable English caught cod/haddock fillet in beer batter, tartare sauce, 
crushed buttered garden peas and hand cut chunky chips  

£16.95 

Lunchtime & Evening Menu 
Available Wednesday to Saturday 


