
LUNCH

L U N C H  T I M E  O F F E R  £ 1 7  

S I D E S

PLAIN FRIES (VE, GF)

TRUFFLE PARMESAN FRIES (V, GF) 
+ £1

TENDERSTEM BROCCOLI (VE, GF)
English rapeseed oil, hazelnuts 

BELAZU OLIVES (VE, GF)

CURED CHORIZO BITES (GF, DF)

BREAD WITH SALTED BUTTER

MAIN MENU ALSO AVAILABLE

S M A L L  P L A T E S  

L U N C H  T I M E  O F F E R  +  S I D E  £ 1 2

L U N C H  P L A T E S

WILD VENISON KEEMA
pilau rice, onion bhajis, pickled onion

IMPOSSIBLE “BEEF” VEGAN 
KEEMA 
pilau rice, onion bhajis, pickled onion

HONEY ROASTED PARSNIP SOUP
crispy parsnips, cremé fraiche, hazelnuts, 
mini loaf (gf, av) 

LOWE’S FAMOUS BUTTERMILK 
FRIED – ON SINCE DAY 1
choice of chicken / brie / THIS™ wings (ve) 
with chilli glaze, hazelnuts

TIN OF WILD MUSHROOM PARFAIT *
onion jam, shaved mushroom, balsamic pearls, 
melba toast (ve, df, gf av)

PULLED BEEF RAREBIT CRUMPET
ale & sharp cheddar rarebit, pickled pink 
onions, parsley salad

BEST OF BRISTISH SEAFOOD *
mackerel pate, smoked salmon, king prawns, 
marie rose, blinis, cucumber, lettuce (gf av)

TWICE BAKED CHEDDAR SOUFFLÉ **
tunworth custard, chive (v)


