
(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.  10/11/25 

 

Butler’s Lunch menu 
Starters 

Cheese on Toast / 8.50  

grilled goats cheese, honey glazed figs on toasted sour 

dough with walnuts, watercress & balsamic (v) 

Home Made Soup of the Day / 6.75 

with crusty bread* (ve, gf) 

Duck Liver Parfait / 8.95  

with quince jelly & toasted brioche* (gf) 

*GF bread available on request 

Black Pudding / 8.50 

warm salad of black pudding with apple, sauté new 

potatoes & poached egg with honey mustard dressing 

Pigeon Breast / 8.95  

jeresulam artichoke salad with hazelnut & apple (gf) 

Leek, Gruyere & Ricotta Tart / 7.95 

vinaigrette dressing (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 & Cranberry sauce Baguette / 7.95 

Indian 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
Our Own Salt Beef in a Bun / 13.95 

mayo, mustard & dill pickle with completely 
unnecessary home made chips  

6oz Beef Burger/ 13.95 
with streaky bacon, melted cheddar, pickle, iceberg,  

on toasted brioche with house mayo & chilli dressing 

Ham, Eggs & Chips / 13.95 
home cooked ham, free range eggs & home made chips 

Hand Made Faggots / 13.95 
creamed potato*, garden peas & rich onion gravy 

*or chips if you prefer 
 

 

 
Fresh Haddock in Beer Batter / 13.95 

home made chips, peas and our own tartare sauce 

Butternut Squash Risotto / 13.95 
with wild mushrooms, parmesan & thyme  (v,gf) 

Festive Burger / 13.95  

Turkey burger, sausagemeat stuffing patty, bacon, brie 

& cranberry, toasted brioche bun with mayo,  

salad & home made chips

_________________________________________________________________________________________________________________ 

Desserts 

Our Own Individual Christmas Pudding /7.95 

with brandy sauce (v)  
Please note: about one in four of our puddings contains a silver 

threepenny piece – good luck, but please be careful! 

Home Made Sticky Toffee Pudding / 7.50 

with toffee sauce and cream (v)  

Home Made Cheesecake / 7.50 

flavour of the week (v) 

Bay Leaf Pannacotta / 7.50 

with plums, ginger & granola (gf) 

Panettone Bread & Butter Pudding / 7.50 

with rum & raisin ice cream (v) 

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 / 8.95 

Cropwell Bishop, Ford Farm Cheddar, Somerset Brie, 

grapes, and onion chutney 

 

Special : 

Proper Fish Finger Sarnie 

crushed minted peas, tartare sauce, 

/ 9.50 


