LUNCHTIME MENU
Served Monday – Saturday from 12pm – 2:30pm
Sandwiches and baguettes

Sandwiches - £6.95

Baguettes - £7.95

Choice of brown or white bread available. Served with coleslaw and chips
Homemade falafel with salad leaves (V)
Homecooked ham with tomato slices, salad and a mustard mayonnaise
Chargrilled Mediterranean vegetables with grilled halloumi and rocket (V)
Brie and smoked bacon
Tuna and mayonnaise with cucumber and mixed leaves

Ciabatta melt

£9.95
A rustic stone baked ciabatta, split and topped with the following options. Served with a dressed
salad and chips
Cajun chicken, chorizo and cheddar cheese
Tomato, red onion, mushrooms and cheddar cheese (V)
Tuna, cheddar cheese and red onion with a spicy tomato sauce
Brie, smoked bacon and red onion marmalade
Chargrilled Mediterranean vegetables with grilled halloumi, topped with rocket (V)

Oven baked jacket potatoes

£6.95

All served with a dressed salad
Chilli con carne (with or without cheese)
Quorn chilli (with or without cheese) (V)
Tuna mayonnaise
Cheese and baked beans (V)
Cheese and coleslaw (V)
Bacon and cheese
(Add extra toppings for £1.00 each)

Main meals

£7.95
Potato choices can be changed to either chips, mashed potato, herby diced potatoes or new potatoes
6oz gammon steak with either a fried egg or pineapple (or both for £1.00). Served with grilled
tomato, buttered mushrooms, onion rings and either salad or chips (GF)
Beer battered haddock with garden peas, tartar sauce, a lemon wedge and chips
Duo of Woodchester sausages with buttery mashed potato, garden peas and a red onion gravy
Breaded whole tail scampi with garden peas, tartar sauce, a lemon wedge and chips
Homecooked ham with a fried egg, garden peas and chips (GF)
Omelette with a choice of three of the followings fillings – ham, bacon, mushrooms, onions,
tomatoes , chicken, cheese or peppers (V, GF)
Homemade meat lasagne with garlic bread and either chips or salad
Homemade vegetable lasagne with garlic bread and either chips or salad (V)
Homemade faggot with garden peas, mashed potato and a red onion gravy

