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SPRING LUNCH MENU

Steak, Egg & Chips - 14.50
Chargrilled Fillet tail steak, served pink, 2 fried Cacklebean eggs, handcut chips
Fish & Chips : _ 11.50
Crispy Timothy Taylors Battered Fish Fillet, handcut chips, homemade mushy
peas & tartare sauce
Chicken Caesar Salad 12.50
Roast free range chicken breast, crispy romaine lettuce, Caesar dressing,
parmesan, sourdough croutons
Tuna Nicoise Salad 14.50
Seared yellow fin tuna steak, dressed salad leaves, soft boiled Cacklebean hen
egg, green beans, olives
Buttermilk Fried Chicken Burger 12.50
Chicken breast, chilli jam, Monterey Jack cheese, brioche bun, skinny fries.
Slow Cooked Beef Short Rib Ragu 14.50
Pappardelle, homemade focaccia, parmesan
Royal Greenland Prawn & Marie Rose - on granary bread 10.50
Blacksmiths Club - chicken, bacon, lettuce & tomato, toasted farmhouse bread 1250
Open Steak & Silton - fried onions & mushrooms toasted ciabatta 14.50
All Served with salad garnish & a few handcut chips

~ 1/2 BEast Coast Lobster, served cold with salad, 20.00

new potato salad and a glass of prosecco :




