
2-COURSES £10.00 | 3-COURSES £15.00 

AVAILABLE FROM 12:30 - 4:00PM

LUNCH SPECIAL

STARTERS

MAIN COURSE

DESSERTS

SIDES

GF - GLUTEN FREE, V - VEGETARIAN, N - CONTAINS NUTS
Food Allergies, Intolerances and Special Dietary Requirements: Before ordering your food and drinks if you would like to know about our ingredients please speak to our staff.

Due to the presence of allergens in some of our dishes, we cannot guarantee the absence of allergen traces in our menu items

NONYA CHICKEN
Nam jim dipping sauce, asian salad

HAM HOCK SCRUMPET
Soft egg, brown sauce mayo, black pudding

CIDER & WHITE ONION SOUP
Crusty bread (V, GF available on request)

TEMPURA OF MIXED 
VEGETABLES

Chilli jam and chipotle mayo dips (V)

BEER BATTERED HADDOCK
Thick cut chips, minted peas, dill pickles, tartare sauce

MAVEN BEEF BURGER
BBQ sauce, cheddar cheese, confit onions, 

coleslaw & rustic chips

CHICKEN SHAWARMA
Corn on the cob, flatbread & dips

MOROCCAN VEGETABLE TAGINE
Couscous, harissa yoghurt  (V)

STICKY TOFFEE PUDDING
Butterscotch sauce and vanilla ice cream (V)

RHUBARB AND GINGER BRÛLÉE 5.00
Shortbread biscuit (V)

SELECTION OF ICE CREAMS 
& SORBETS
Fresh fruit (V, GF)

RUSTIC CHIPS (V, GF) 3.00

TRUFFLE & PARMESAN FRIES (V, GF) 3.50

BANG BANG CAULIFLOWER (V) 3.00

PEPPERCORN SAUCE (GF) 3.00

BLUE CHEESE SAUCE (GF) 3.00

DIANE SAUCE (GF) 3.00

BUTTERED GREENS (GF) 3.00

HOUSE SALAD (GF) 3.00

GARLIC KING PRAWNS (GF) 4.00


