
Homemade Pastries & Cakes

Croissant £1.45

Pan au Chocolat £1.65

Coffee & Walnut Loaf Cake £2.95

White Chocolate & Blueberry
Muffin £2.95

Homemade Fruit & Plain Scones, 
Cornish clotted cream & strawberry jam £8.95

Chocolate Chip Cookie £1.05

 Afternoon Tea

Mini Cream Tea

Mini Carrot Cake (VE) £1.50Mini Fruits of the Forest Cheesecake £1.50

Mini Baileys Choux £1.50

Decadent Desserts

Mini Cake Trio (Fruits of the Forest Cheesecake, Carrot Cake, Baileys Choux £4.25

Homemade Fruit or Plain Scone, Cornish Clotted Cream & Strawberry Preserve, 
served with a Pot of English Breakfast Tea £7.95

 Smoked Scotch Salmon on Homemade Walnut & Raisin Bread 
with Cream Cheese & Cornichons (N), Mature Cheddar & Red Onion Chutney (V), 

Free Range Egg Mayonnaise with Mustard Cress (V), Boursin & Chive Roulade (VE)

Homemade Fruit & Plain Scones with Cornish Clotted Cream and Strawberry Preserve

Carrot Cake infused with Orange & Buttercream, Fruits of the Forest Cheesecake, 
Baileys Choux Bun

£23.00
add English breakfast tea £3.45

White Chocolate Crème Brûlée, shortbread biscuit (GF*) £8.55

Spiced Apple Crumble, vanilla ice-cream £8.65

Sticky Toffee Pudding, caramel sauce, salted caramel ice cream £8.95

Fruits of the Forest Cheesecake £8.65

Rum Baba, whipped cream £9.25

Chocolate & Raspberry Tart, rhubarb & raspberry ice-cream (VE) £8.95

        (VE) Suitable for Vegans | (V) Suitable for Vegetarians | (N) Contains Nuts | (GF) Suitable for Gluten Free | (*)  Option Available
FOOD ALLERGENS

 All our food is prepared in a kitchen where cross contamination may occur and our menu descriptions do not include all ingredients. 
Full allergen information is available upon request. If you have a question, food allergy or intolerance, please let us know before placing your order. 

Dishes containing fish may contain small bones. GF & VE options or substitutions available for most dishes.

Enjoy a comforting assortment of homemade treats, baked daily with care and creativity. 

Treat yourself to a selection of comforting, indulgent favourites. 
From rich flavours to soft, sweet finishes, each dessert is made to satisfy every craving.

A dainty treat , it’s the ideal little pause in your day. 

A timeless ritual designed for unhurried moments and quiet indulgence.

 

LOUNGE MENU



1 2 . 3 0 p m - 6 p m  

Sandwich Platter 
Select four choices from above options, one round of each

with salted crisps

FOOD ALLERGENS
 All our food is prepared in a kitchen where cross contamination may occur and our menu descriptions do not include all ingredients. 

Full allergen information is available upon request. If you have a question, food allergy or intolerance, please let us know before placing your order. 
Dishes containing fish may contain small bones. GF & VE options or substitutions available for most dishes.

        (VE) Suitable for Vegans | (V) Suitable for Vegetarians | (N) Contains Nuts | (GF) Suitable for Gluten Free | (*)  Option Available

Soup of the Day, homemade bread rolls (VE) (N*) (GF*) £8.95

Baba Ganoush & Hummus with warm flatbread (VE) £9.95

Beef Brisket Croquettes, horseradish cream £9.95

Pil Pil Tiger Prawns, chilli garlic (GF*) £10.25

Sandwiches

Soup & Sandwich 

Light Bites

 

LOUNGE MENU

Free Range Egg Mayonnaise, mustard cress (V) £9.65

North Atlantic Prawn, Marie Rose £10.95

Mature Cheddar, Branston Pickle (V) £9.85

Traditional Oak Smoked Salmon, cream cheese & cucumber £11.85

Old York Ham, tomato & mustard £10.25

Coronation Chickpea (VE) £9.65

Tuna Mayonnaise, sweetcorn £9.85

Large Plates
Smoked Salmon, heritage beetroot & horseradish served with homemade walnut & raisin bread £16.95

Grilled Chicken Rigatoni, mushroom & spinach creamy sauce £21.00

8oz Beef Burger, mature cheddar, back bacon, brioche bun, skin on fries £18.95

Plant Based Burger, guacamole, salsa, seeded sourdough bun, skin on fries (VE) £16.95

Toasted Sandwiches

Brie, Bacon & Sweet Chilli £14.95
Cheese & Ham £12.95

Cheese & Red Onion (V) £11.95
Red Pepper Hummus with Roasted Falafel Filling (VE) £11.95

House Salads
Grilled Chicken Caesar with Parmesan & Croutons £19.95

Avocado & Heritage Beetroot Mixed Leaf Salad, French dressing (VE) £16.95

Warm Goats Cheese, toasted crouton, chicory salad, balsamic dressing (V) (GF*) £17.50

Sides
Skin on Fries (VE) £3.95

Fat Chips (VE) £4.25

Mac & Cheese (V) £6.95

Side Salad, mixed leaf, red onion, tomato, 

cucumber, French dressing (VE) £4.45

served on one & a half rounds with salted crisps & homemade coleslaw on wholemeal, white or gluten free bread

One round, on wholemeal, white or gluten free bread, served with fries & coleslaw

Homemade soup of the day 
with one round from above options

£12.95 £24.95



6 p m - 9 p m  

FOOD ALLERGENS
 All our food is prepared in a kitchen where cross contamination may occur and our menu descriptions do not include all ingredients. 

Full allergen information is available upon request. If you have a question, food allergy or intolerance, please let us know before placing your order. 
Dishes containing fish may contain small bones. GF & VE options or substitutions available for most dishes.

        (VE) Suitable for Vegans | (V) Suitable for Vegetarians | (N) Contains Nuts | (GF) Suitable for Gluten Free | (*)  Option Available

Soup of the Day, homemade bread rolls (VE) (N*) (GF*) £8.95

Beef Brisket Croquettes, horseradish cream £9.95

Pil Pil Tiger Prawns, chilli garlic (GF) £10.25

Oriental Crispy Duck, salad of bean shoots, spring onion, watercress, radish, sesame, soy (GF*) £9.95

Korean Fried Chicken, Asian slaw, spicy sauce £9.65

Tofu Prawn Cocktail (VE) (GF) £9.50

Warm Goats Cheese, toasted crouton, chicory salad,balsamic dressing (V) (GF*) £10.25

Light Bites

 

LOUNGE MENU

Large Plates

Grilled Chicken Breast, honey & whisky sauce, fondant potato, winter vegetables (GF) £20.95

Roasted Brixham Cod Fillet, baked gnocchi, tender stem broccoli, chilli & lime dressing £23.50

Cottage Pie, soy mince, root vegetables, crispy mash topping, winter greens (VE) (GF) £17.95

Traditional Beer Battered Haddock, fat chips, mushy peas £18.75

8oz Char-Grilled Scotch Sirloin, fat cut chips, thyme roasted tomato, sautéed

mushroom, onion rings, peppercorn sauce (GF) £29.45

Slow Roasted Pork Belly, miso ramen £24.95

Filo Parcel, feta, kale, squash & red onion, mint raita (V) £18.95

8oz Beef Burger, mature cheddar, back bacon, brioche bun, skin on fries £18.95

Plant Based Burger, guacamole, salsa, seeded sourdough bun, skin on fries (VE) £16.95

Sides

Skin on Fries (VE) £3.95                Fat Chips (VE) £4.25               Mac & Cheese (V) £6.95

Side Salad, mixed leaf, red onion, tomato, cucumber, French dressing (VE) £4.45


