
 

 

 

 

 

 

 

 

 

 
LUNCH MENU 

Served Tuesday to Saturday, 12 to 2.30pm - Bar, Beer Garden or Restaurant 

 

BAGUETTES & SANDWICHES 

Choice of a Hambleton Bakery white sourdough baguette OR white or brown bread 

Wiltshire ham £7.50 (add salad or cheese £8.50) 

Cheddar cheese & pickle £7.50 (v) 

Prawn, Marie Rose sauce £8.50 

Rib of beef £7.50 

Tuna Mayonnaise £7.50 

Bacon £7.50 (add fried egg or brie £8.50) 

 

STARTERS 

Warmed mixed olives £3.50 (v) 

Crusty Hambleton baguette & butter £2.95 (v) 

Crusty Hambleton baguette, warmed olives, olive oil, balsamic vinegar £6.50 (v) 

Prawn cocktail, Marie Rose sauce £8.95 

Baby deep fried camemberts, redcurrant jelly £6.95 (v) 

Ardennes coarse, pork pate, Cumberland sauce, Hambleton baguette & butter £6.95 

 

MAIN COUSES 

Ploughman’s Lunch, local stilton & red Leicester, pickle, apple, crusty bread, butter £12.95 (v) 

Vegetarian ravioli of the day, fresh tomato sauce, Parmesan cheese £12.95 (v) 

Porcini mushroom burger, cheese, tomato, lettuce, dill pickle, coleslaw, mustard, chips £12.95 (v) 

Brie, mushroom & cranberry pie, chips, vegetables £12.95 (v) 

Main course salads; Prawn & Marie Rose sauce or Wiltshire ham £14.95 

Cromer crab & crayfish raviolis, fresh tomato sauce, Parmesan cheese £13.95 

Blackened Scottish Cajun salmon, lemon, quinoa, yoghurt dressing £15.95 

Grilled fish of the day, new potatoes, tender stem broccoli £15.95 

Whitby whole tail scampi, breadcrumbed, homemade tartare sauce, lemon, chips, peas £12.95 

Chicken Kiev, breadcrumbed, garlic butter, mash, tender stem broccoli £14.95  

Wiltshire ham, 2 fried eggs, chips £10.95 

Angus beefburger, cheese, tomato, lettuce, dill pickle, coleslaw, mustard, chips £12.95 

Sausage, mash, gravy & peas £14.95 

Cheney homemade steak pie, chips, vegetables £12.95 (add stilton £1 extra) 

 

GRILLS 

Gammon steak, 10oz, fried egg, chips, peas £16.95 

Fillet steak, 8oz, tomato, onion rings, chips, peas £24.95 

Rib eye steak, 10oz, tomato, onion rings, chips, peas £22.50 

Peppercorn or stilton sauce £2.95 each 

                                                                                                         

SIDES 

Beer battered onion rings £4.00 (v) 

Garden salad £4.00 (v)                     

    Chips £4.00 (v) 

Cheesy Chips £4.95 (v) 

Tender stem broccoli £4.95 (v) 

Extra gravy £1.00 



 
FOR THE KIDS £6.50 each 

Crumbed chicken fillets & chips 

Scampi & chips 

Ham, egg & chips 

Sausage & chips 

Pasta, tomato sauce, parmesan (v) 

 

DESSERTS 

Lemon tart, vanilla bean ice cream £6.95 

Warmed raspberry & coconut tart, coconut ice cream £6.95 

Warmed chocolate fudge cake, vanilla bean ice cream £6.95 

Toffee, honeycomb cheesecake, salted caramel ice cream £6.95 

Treacle tart, served hot with custard, £6.95 

Warmed apple tart with caramel, vanilla bean ice cream, £6.95 

 

ICE CREAM & WAFER 

1 scoop £3   

2 scoops £4 

3 scoops £5 

 

ICE CREAM FLAVOURS 

Vanilla, double chocolate chip, strawberry, salted caramel, coconut,  

white chocolate & cherry swirl, choc mint, rum & raisin, raspberry ripple,  

toffee banana, lemon curd 

(We also have a vanilla ice cream, free from nuts, soya, gluten & egg, vegan & GF) 

 

ICE CREAM SUNDAES & WAFER £6.95 EACH 

Eton Mess Sundae Meringue, strawberry & vanilla ice cream, cream, strawberry sauce 

Banoffee Toffee banana & salted caramel ice cream, cream, caramel sauce, banana chips 

Marshmallow Sundae Marshmallows, vanilla & strawberry ice cream, strawberry sauce 

Chocolate Sundae Chocolate & mint choc ice cream, cream, choc nibs, chocolate sauce 

 

CHEESE & BISCUITS £8.95 

Selection of cheeses, biscuits, grapes, chutney, butter 

 

 

HOT DRINKS £3.50 each 

 

Hot chocolate 

Add whipped cream & baby marshmallows £1.00 

 

Coffees 

Flat white, espresso, long black, Americano with milk, Americano black, cappuccino, latte, decaf 

 

Teas 

English breakfast, Earl Grey, Rooibos, Lemongrass & ginger, peppermint, green tea, decaf 

 

LIQUEUR COFFEE £8.50 

Coffee, cream, brown sugar, choice of liqueur 

 

All of our dishes are prepared in our kitchen where numerous allergens may be present and dishes 

on this menu may not contain all ingredients.  If you have an intolerance or a question, please ask 

a member of staff before ordering food or drink.  Some of our dishes may contain nuts or 

derivatives of nuts and bones.  All weights shown are approximate precooked weights.  

Vegetarian option (v) 


