BREAKFAST

s>~ BREAKFAST <=

Served 9am - 1130am

Full English breakfast 1114xcaL £10.95
Two eggs of your choice, two rashers of bacon, two breakfast
sausages, two hash browns, black pudding, roasted tomatoes,

flat mushroom, baked beans and toast.

Light breakfast 657xcat £8.95

One egg of your choice, one rasher of bacon,
breakfast sausage, hash brown, roasted tomato,
flat mushroom, baked beans and toast.

Child’s breakfast 518xcat £6.95
Fried egg, breakfast sausage, baked beans, hash brown and toast.

Breakfast bruschetta (VG) 1140xcat £8.45
Grilled sourdough toast, fresh spinach, roasted tomatoes,
avocado, toasted mixed seeds, basil oil and micro basil.

Eggs on toast 126xcaL £6.45

Two eggs of your choice served on white, brown
or sourdough toast.

s»>- BREAKFAST SPECIALS ~<*+

Served 9am - 1I:30am

Eggs Royale 460kcaL £9.95
Smoked salmon, toasted English muffin, poached eggs

and hollandaise.

Speciality Truffle eggs 1053kcaL £9.45
Scrambled eggs with truffle oil and Feta, served with

avocado on sourdough toast.

Eggs Florentine (V) 286kcat £8.45
Spinach, toasted English muffin, poached eggs and hollandaise.

Eggs Benedict 469xcaL £8.95
Roast Wiltshire ham, toasted English muffin,

poached eggs and hollandaise.

Eggs Cypriot 570kcaL £8.95
Girilled halloumi, smashed avocado, toasted English muffin,
poached eggs and hollandaise.

Sides £1.95

Breakfast cob

Served on a buttered cob with your choice of sausage,
bacon, fried egg or grilled halloumi.

Toast and preserve 273kcaL

White or brown toast with your choice of preserve
(gluten-free bread available).

Vegetarian breakfast (V) 580kcat

One egg of your choice, grilled halloumi, crushed avocado,

hash brown, roasted tomato, flat mushroom, baked beans
and toast.

Toasted teacake 276kcaL

£6.45

£3.45

£8.95

£2.95

Avocado 187kcaL
Bacon 148kcaL

Baked beans 103kcat
Black pudding 149xcat
Fried eggs I11xcat
Halloumi 257kcat
Hash brown 259xcat
Hollandaise 80kcaL

Smoked salmon 76kcAL

FOOD ALLERGIES AND INTOLERANCES

Please ask our helpful staff if you or a member of your party has a food allergy or a special dietary requirement. It is important that you inform a member of our team
prior to placing your order. Whilst we have taken every care to ensure that allergens do not cross-contaminate, the food prepared here may have come into contact with
one of the 14 allergens.

(V) Vegetarian o (VG) Vegan e (GF) Gluten free ® (DF) Dairy free ® (N) Contains nuts

Adults need around 2000kcal a day as a requirement.

Mushrooms 7ikcat
Poached eggs 66kcaL
Sausage 176kcAL
Scrambled eggs 271kcaL
Sliced ham 240kcat
Spinach 84xcaL

Tomato 75kcAL

£2.95



LUNCH

Served Monday-Saturday 11:30-3pm

s SOUP ~<+
Served with a warm white, brown or GF bread roll.

Soup of the day £6.95
Please ask a member of the team for today’s choice.

s>~ SPECIALS ~<~

Signature burger 1546kcaL £14.95
Homemade 8oz beef burger served with maple glazed

bacon, melted Monterey Jack cheese, gourmet chips,

homemade onion rings and our own cherry tomato relish

served in a toasted brioche bun with gherkins, beef tomato,

red onions and gem lettuce.

Classic fish and chips (GF) 1060xcaL £13.95

Hand battered sustainably sourced cod fillet served
with gourmet chips, buttered garden peas, homemade
tartare sauce and a lemon wedge.

Maple glazed ham (GF) 708kcat £12.95

Two fried eggs, gourmet chips, golden beetroot piccalilli,
homemade red cabbage and caraway salad.

Chicken katsu burger 1035kcaL £14.95

Cirispy chicken fillet, red pickled cabbage, gem lettuce,
Japanese-style mayonnaise and gourmet chips, served in
a toasted brioche bun.

Homemade chicken kiev (GF) 955kcaL £13.95
served with creamy mash and seasonal vegetables.

Triple egg omelette with three fillings (GF) 826xcaL  £11.95
Choose from: ham, bacon, goats’ cheese, mature cheddar,

sun dried tomato, mushroom, spinach, spring onions,

served with gourmet chips and dressed watercress

s>~ RECOMMENDATIONS —«+

Blue Diamond club sandwich 1043kcaL £12.95
Roast chicken, grilled back bacon, baby gem, tomato,

fried egg and lemon & tarragon mayonnaise served with

gourmet chips and side salad.

Chicken Caesar salad 513kcat £12.45
Roast chicken breast, crispy bacon, cos lettuce, anchovies,
sourdough croutons, Parmesan and Caesar dressing.

Ploughman’s lunch 489kcaL £11.95

Mini pork pie, Cheddar cheese, silverskin onions with pickles,
golden beetroot piccalilli, boiled egg, apple and a soft bread roll.

s>~ DELI SELECTION -«<

CHOOSE YOUR MAIN
Cheese, Wiltshire ham and tomato quiche 630kcat £7.95
Spinach, mushroom and Feta quiche (V) 550kcat £7.95
Traditional sausage roll 499xcat £6.95
Greek style stuffed aubergine (V/GF) 206xcaL £6.45

Red onion, peppers, courgettes, black olives,
fresh parsley, oregano and Feta cheese.
(Vegan cheese available)

Parmesan and herb crusted £7.45
chicken breast (GF) 387kcaL

Teriyaki glazed salmon with £8.95

caramelised lime 357kcaL

Glazed ham 283kcat £6.95

Thai style crab cakes with coriander, lime £8.95

and sweet chilli sauce 323kcaL

Herb and lemon poached salmon (GF) 27ixcat £8.95
CHOOSE YOUR SALAD

Onesalad:£3.25 Two salads:£5.95 Threesalads:£7.95

Garden leaf salad, tomato, cucumber and
spring onion (V/VG/GF) 46kcaL

Roasted cauliflower rice with dried cranberries, mixed seeds,
parsley and crispy chickpeas 128xcaL

Crunchy. Asian Salad, cucumber, red pepper, sugar snaps,
carrots, red onion, chilli peanuts with soy, sesame and ginger
dressing (V) 109xcaL

Watermelon, cucumber and Feta salad with marinated
mixed olives and mint (V/GF) 137kcaL

s/ CLASSICS ~<"=

£13.95
Butter chicken curry 1214xcaL

Vegan butternut squash, chickpea £12.95
and spinach curry (V/VG) 869xcaL

Homemade beef lasagne 1350kcaL £14.45

Garlic bread and side salad.

Chicken and ham pie 909xcaL £13.95



LUNCH

Served Monday-Saturday 11:30-4pm

FRESHLY MADE
TOASTED CIABATTAS

Served with salad garnish and crisps.

2

Swap your salad and crisps for chips: £2.50

Grilled back bacon, brie and cranberry sauce 1098xcar £8.95

Tuna, black pepper mayonnaise £8.95
and Cheddar melt 848kcat
Glazed ham, mature Cheddar and tomato 798kcat £8.95

Smoked applewood, tomato and basil (V/VG) 702kcaL £8.95

Caramelised onion, spinach and goat’s cheese (V) £8.95
867KCAL
Turkey, cranberry sauce with Monteray Jack 1059xcaL  £8.95

s7»s- BAKED POTATOES ~<*~

Served with salad garnish

Tuna and lemon créme fraiche (GF) 656«xcat £8.95
Baked beans and mature Cheddar cheese £7.95
(V/GF) 776xcaL

(Vegan cheese available)

Classic Coronation chicken (GF) 735kcaL £8.95
Coronation chickpea with fresh £8.95
arugula (V/VG) 667kcaL

Prawn and crayfish with homemade £9.95
mild chilli aioli (GF) 707xcaL

Add cheese 248kcaL £1.95
Chickpea and spinach curry (V/VG) 78IxcaL £8.95

s>~ BETWEEN THE BREADS -««

Choice of baguette, multi-seed roll or bloomer bread.

Served with salad garnish and crisps (GF bread available)

Swap your salad and crisps for chips: £2.50
Classic coronation chicken and fresh arugula 947kcaL
Egg mayonnaise and chive (V) 912xcat
Tuna créme fraiche and cucumber 865kcaL
Prawn Marie Rose 923kcat
Pulled pork and crunchy slaw 973kcaL
Prawn and crayfish with mild chilli aioli 1015kcar

Lemon and thyme roasted chicken
with stuffing mayonnaise 1051kcaL

7> SIDES ~<«~

Gourmet chips (V/VG/GF) 314kcaL

Cheesy gourmet chips (V/GF) 559kcat

Garlic ciabatta with dressed watercress (V) 335kcaL
Seasonal salad (V/VG/GF) 273kcat

Garlic and Parmesan chips with aioli (V) 623kcat

Truffle & Parmesan chips with
truffle mayonnaise (V) 635kcaL

Halloumi fries with pomegranate
molasses and cilantro (V) 514xcaL

FOOD ALLERGIES AND INTOLERANCES

Please ask our helpful staff if you or a member of your party has a food allergy or a special dietary requirement. It is important that you inform a member of our team
prior to placing your order. Whilst we have taken every care to ensure that allergens do not cross-contaminate, the food prepared here may have come into contact with
one of the 14 allergens.

(V) Vegetarian  (VG) Vegan e (GF) Gluten free  (DF) Dairy free ® (N) Contains nuts

Adults need around 2000kcal a day as a requirement.

£9.45

£8.45

£9.45

£9.95

£9.45

£9.95

£9.45

£3.75
£4.25
£3.95
£3.25
£4.75

£4.75

£5.95



SUNDAY LUNCH

Served I2pm - 3:00pm
All roast dinners served with mixed vegetables, thyme roast potatoes, Yorkshire pudding and gravy

ROAST DINNER _

77> & HOT FOOD

Classic fish and chips (GF) 1070xcat £14.95
Hand battered sustainably sourced cod fillet served

with gourmet chips, buttered garden peas, homemade

tartare sauce and a lemon wedge.

Roast topside of beef 971kcaL £15.95
Garlic and thyme roast chicken supreme 886xcat £15.95
Roast loin of pork 1022kcaL £14.95
Grilled aubergine steaks (V) 469kcat £12.95
Three meats 1298kcaL £18.95
Honey glazed roast gammon 927kcaL £15.95

CHILDREN’S

”>>" ROAST DINNER ™

Children’s roast chicken 559xcaL
Children’s roast beef 643kcat
Children’s roast pork loin 689xcaL

Children’s honey glazed roast gammon 569xcaL

S22 SIDES ~<+

Roasted seasonal vegetables (V) 2I6xcaL
Thyme roast potatoes 186kcaL

Yorkshire pudding and red wine gravy 172xcaL

>~ ALCOHOLIC BEVERAGES ~-«~

London Pride Ale 500ml bottle £5.00
Gluten- ree Peroni 330ml bottle £4.25

Roquette Cider 500ml bottle £5.00
Becks Blue (Alcohol free) 275ml bottle £4.00

White wine: Sauvignon Blanc or Pinot Grigio

Red wine: Merlot or Cabernet Sauvignon Rose

125ml glass
175ml glass
250ml glass
75cl bottle

Italia Prosecco
200ml piccolo bottle

£5.45
£6.25

£8.00
£20.00

£6.80

FOOD ALLERGIES AND INTOLERANCES

Please ask our helpful staff if you or a member of your party has a food allergy or a special dietary requirement. It is important that you inform a member of our team
prior to placing your order. Whilst we have taken every care to ensure that allergens do not cross-contaminate, the food prepared here may have come into contact with
one of the 14 allergens.

(V) Vegetarian e (VG) Vegan e (GF) Gluten free ® (DF) Dairy free ® (N) Contains nuts

Adults need around 2000kcal a day as a requirement.

£9.50

£9.50

£9.50

£9.50

£3.50

£3.50

£3.50



LUNCH

Served 11:30-3pm

FRESHLY MADE
TOASTED CIABATTAS

Served with salad garnish and crisps.

2

Swap your salad and crisps for chips: £2.50
Grilled back bacon, brie and cranberry sauce 1098xcar £8.95

Tuna, black pepper mayonnaise £8.95
and Cheddar melt 848kcaL

Glazed ham, mature Cheddar and tomato 798kcat £8.95

Smoked applewood, tomato and basil (V/VG) 702kcaL £8.95

Caramelised onion, spinach and goat’s cheese (V) £8.95
867KCAL
Turkey, cranberry sauce and Gouda 1059kcaL £8.95

s7»s- BAKED POTATOES ~<*~

Served with salad garnish

Tuna and lemon créme fraiche (GF) 656«xcat £8.95

Baked beans and mature Cheddar cheese £7.95

(V/GF) 776xcaL
(Vegan cheese available)

Classic Coronation chicken (GF) 735kcaL £8.95

Coronation chickpea with fresh £8.95
arugula (V/VG) 667kcaL

Prawn and crayfish with homemade £9.95
mild chilli aioli (GF) 707xcaL

Add cheese 248kcaL £1.95
Chickpea and spinach curry (V/VG) 78IxcaL £8.95

>~ BETWEEN THE BREADS -««

Choice of baguette, multi-seed roll or bloomer bread.
Served with salad garnish and crisps (GF bread available)

Swap your salad and crisps for chips: £2.50

Classic coronation chicken and fresh arugula 947xcar  £9.45

Egg mayonnaise and chive (V) 912xcat £8.45
Tuna créme fraiche and cucumber 865xcaL £9.45
Prawn Marie Rose 923kcat £9.95
Pulled pork and crunchy slaw 973kcaL £9.45
Prawn and crayfish with mild chilli aioli 1015kcaL £9.95
Lemon and thyme roasted chicken £9.45

with stuffing mayonnaise 1051kcat

7> SIDES ~<«~

Gourmet chips (V/VG/GF) 314kcaL £3.75
Cheesy gourmet chips (V/GF) 559kcat £4.25

Garlic ciabatta with dressed watercress (V) 335kcaL £3.95

Seasonal salad (V/VG/GF) 273kcaL £3.25
Garlic and Parmesan chips with aioli (V) 623kcat £4.75
Truffle & Parmesan chips with £4.75

truffle mayonnaise (V) 635kcaL

Halloumi fries with pomegranate £5.95
molasses and cilantro (V) 514kcaL

FOOD ALLERGIES AND INTOLERANCES

Please ask our helpful staff if you or a member of your party has a food allergy or a special dietary requirement. It is important that you inform a member of our team
prior to placing your order. Whilst we have taken every care to ensure that allergens do not cross-contaminate, the food prepared here may have come into contact with
one of the 14 allergens.

(V) Vegetarian e (VG) Vegan e (GF) Gluten free ® (DF) Dairy free ® (N) Contains nuts

Adults need around 2000kcal a day as a requirement.



CHILDREN'S MENU

WHICH WAY TO THE PIZZA?

s>~ CHILDREN’S LUNCH ~+<*%

Served 11:30am - 3pm

Fish and chips (GF) 177xcat
Hand battered cod with chips and buttered garden peas.

£7.45

Pasta pomodoro (V/VG) 367kcat
Penne pasta in rich & rustic tomato sauce topped with

Parmigiano Reggiano served with garlic bread.
(Vegan cheese available)

£7.45

Margherita pizza (V) 695kcat

7 inch margherita pizza topped with tomato sauce
and grated mozzarella.

£7.45

Sausages and chips 393kcaL

£7.45
Served with baked beans or buttered peas.

Chicken‘goujﬁ)ns 334KcAL £7.45
Served with chips and baked beans

Served 11:30am - 4pm

Half baked potato with baked beans £5.95
and cheese (GF) 464xcat

Half baked potato with baked beans (GF) 412kcat £5.95

Half baked potato with cheese (GF) 553kcat £5.95

Half baked potato with tuna £5.95
créme fraiche (GF) 483kcaL

Children’s picnic bag 639kcaL £6.95
Choice of sandwich: cheese, ham, tuna or jam on white

or brown bread. Also includes: drink carton, side, piece
of fresh fruit and a sweet treat.

%~ DRINKS v~

100% Fruit Juice Cartons

£1.75
Choose from: Apple 88 kcal or Orange 86 kcal,
Flavoured Milk Cartons £1.75
Choose from: Chocolate 104 kcal, Banana 98 kcal or
Strawberry 98 kcal
Glass of Milk £1.75

FOOD SEARCH
WL DIONUTAFR
ACPANCAKEQ
MUNKARCHSA
BpPSCBLOEAY
UCR0|ssANT
RADYBREADN
GKPAR‘SUWC
EEQHMUFFIN
RFPELMCSCD
‘CECREAMHZ

*a|dde yead ‘apddeaurd ‘eueueq:unig | & o L ’
auifsogne Jaddad "1|oaaouq ‘Jossea isa|qesaBap ﬁ—@ \J @
¢IYIHM S309 LYHM &

“uppnw

‘yaimpues 'syesued ‘Weald 29) Jainquey -:'f?:ﬁ?s
*aye dna ‘pealq ‘JUessioia ‘ayea ‘nuog
*HOYV3s 0004

FOOD ALLERGIES AND INTOLERANCES

Please ask our helpful staff if you or a member of your party has a food allergy or a special dietary requirement. It is important that you inform a member of our team
prior to placing your order. Whilst we have taken every care to ensure that allergens do not cross-contaminate, the food prepared here may have come into contact with

one of the 14 allergens.

(V) Vegetarian e (VG) Vegan e (GF) Gluten free ® (DF) Dairy free ® (N) Contains nuts

Adults need around 2000kcal a day as a requirement.



