
(gf) denotes gluten free, (v) denotes vegetarian, (ve) denotes vegan, †Contains nuts. All weights stated are approximate uncooked. . 
††Dishes contain lightly cooked or raw eggs. All dishes subject to availability. All dishes may contain traces of nuts.  26/06/24 

 

Butler’s Lunch menu 
Starters 

Pear & Walnut Salad / 7.75 

with blue cheese dressing (v,gf) 

Black Pudding / 7.95 

warm salad of black pudding with apple, sauté new 

potatoes & poached egg with honey mustard dressing 

Teriyaki Glazed Sweet Potato / 6.75 

with spring oninon, chilli & sesame (ve, gf) 

Chicken Liver Parfait / 7.95  
with toasted crusty bread* (gf) 
*GF bread available on request 

Grilled New Season’s Asparagus / 7.50 
with garlic & parsley crumb* (ve) 

* add poached egg 75p 
Shakshouka / 7.50 

Baked egg in a spicy tomato & Paprika sauce with 

dipping bread* (v) 
_________________________________________________________________________________________________________________ 

Sandwiches/Baguettes:  
Our sandwiches are big and chunky and served on a choice of crusty white or granary bread, or a crusty baguette, 

All served with home-made chips. (or salad if you’d prefer)

Chicken & Bacon with Mayo / 7.95 
Bacon, Brie & Redcurrant Jelly Baguette / 7.95 

Five Spiced Chicken Thigh with Mint Mayo / 7.95 
Chip Butty / 6.50 

Salt Beef Baguette with Dijon & Dill Pickle / 8.95 
Ploughman’s Baguette: home cooked Ham, Ford Farm 

Cheddar & Red Onion Marmalade / 8.95 

_________________________________________________________________________________________________________________ 

Mains
Korean Fried Chicken ‘KFC’ Burger / 12.95 

crispy Korean fried chicken thigh,  harissa mayo & 

crunchy pickles in a brioche bun w/ home made chips 

Our Own Salt Beef in a Bun / 12.95 

w/ mayo, mustard & dill pickle with completely 

unnecessary home made chips  

6oz Hand-made Beef Burger / 12.95 

on a lightly toasted brioche bun with mayonnaise and 

salad, served w/ home made chips 

 (add cheddar/bacon/stilton for 75p each) 

Chicken Caeser – ish Salad   / 12.95 
Chicken breast, ice gem, home made croutons w/ fresh 

anchovy caeser dressing topped w/ parmesan 

Ham, Eggs & Chips / 12.95 

home cooked ham, free range eggs and home made chips 

Fresh Haddock in Beer Batter / 12.95 

w/ home made chips, peas and our own tartare sauce. 

Hand Made Faggots / 12.95 

w/ creamed potato*, garden peas & rich onion gravy 

*or chips if you prefer 

Gnocchi Antipasto Salad / 12.95 
crispy gnocchi, sun dried tomatoes, artichoke hearts, 

mozzarella & salami (gf) (vegan option available) 

Chunky Greek Salad & Lamb Meatballs / 12.95 

w/ mint yoghurt dressing (gf) 

Five Spiced Chicken / 12.95 

Five spiced chicken thigh, served on toasted flatbread w/ 

salad and mint dressing 

_________________________________________________________________________________________________________________ 

Desserts 

Home Made Sticky Toffee Pudding / 6.95 

served with vanilla ice cream* (v) 

Home Made Cheesecake / 6.95 

flavour of the week (v) 

New Season’s English Cherries / 6.95 

with toasted brioche & marscapone cream (v) 

Home Made Vanilla Pannacotta / 6.95 

with gooseberry compote (gf) 

Ice Cream and PX / 6.95 

Vanilla ice cream* and a measure of PX sherry (v,gf) 
(So good! No-one really understands until they try it!) 

Cheeseboard / 7.95 

Cropwell Bishop, Ford Farm Cheddar, Somerset Brie, 

grapes, and onion chutney 

 

* Dairy free ice cream available 


