
 

 

 

 

 

 

 

 

LUNCH MENU 
 

 

STARTERS 
 

King prawns, tomato, chilli & garlic, ciabatta £9.50 
English asparagus, panko hen’s egg, chorizo £8.95 

Heritage tomatoes, goat’s cheese & truffle bon bons, pine nuts, basil (v) £8.95 
Chicken liver parfait, red onion marmalade, toasted brioche, crispy chicken skin & peanut 

crumb toasted brioche, £8.95  
Chef’s breads, oils, balsamic reduction, olives £6.95 (v)  

 
MAINS 

 
English lamb rump, minted new potatoes, asparagus & garden peas, Merlot reduction £22.95 

Crab tagliatelle, chilli, capers & fennel, in a white wine sauce £15.95 
Fillet of cod, king prawn scampi, hand cut chips, chef’s minted mushy peas,  

tartare sauce, pancetta and batter bits £19.50 
Steak burger, brioche bun, cheddar cheese, pickled salad, hand cut chips £15.95 

Ham hock terrine, panko hen’s egg, hand cut chips, micro salad £ 13.95 
BBQ halloumi & pineapple, Asian slaw, coriander & chickpea rice, red pepper sauce (v) £16.95 

Pan seared fillet of sea bass, Summer vegetable, butterbean & tomato spiced sauce £19.50 
Fillet steak, hand cut chips, vine roasted tomatoes, Parmesan salad, Chimichurri sauce £28.95 

 

SALADS 
Pan seared mackeral, chorizo, fennel, almonds, gem lettuce, cherry tomatoes,  

basil, paprika mayonnaise  £13.95 
Smoked chicken breast, minted new potatoes, spinach, courgette, pine nuts, soft hen’s egg,  

honey & whole grain mustard dressing £ 13.95 
 

 

CHILDREN (Under 12) £ 8.95 

 
Choose one of the following: 

Chicken breast, sausages, fish goujons 
All with French fries & garden peas  

 
 
 



 

 

 
 

 
 

LUNCH MENU continued 
  

PIZZAS £13.00 
 

Garlic king prawns, chorizo, rocket 
Goat’s cheese, thyme & garlic courgette (v) 

Wild mushrooms, pancetta, rocket 
Birch smoked chicken, Italian marinated herb artichoke 

Tomato, buffalo mozzarella, basil (v) 
 

GARLIC BREAD £5.00 
 

SIDES £3.00 each  
 

French fries, Chilli marinated olives, Chefs slaw, Side salad  
 

FISH GOUJON and salad wrap £8.95 
 

KINGS HEAD MEZZE £6.00 each 
Butterbean ragout (v,vg) 

Panko sardines, pickled fennel 
Chargrilled aubergine, hummus (v,vg) 

Garlic prawn, tomatoes & chorizo 
Parmesan fritters, thyme & garlic courgette, pine nuts, raisins (v) 

Watermelon, feta cheese, Bloody Mary sorbet (v) 
Ham hock terrine, pickled vegetables 

 

BREADS, OIL, BALSAMIC REDUCTION £ 4.00 
 

DESSERTS £7.95 
Sticky toffee pudding, salted caramel sauce, vanilla ice cream 

Warm chocolate mousse, mint ice cream, chocolate soil, chocolate tuille 
Strawberry & passionfruit pavlova 

Roasted thyme doughnut peaches, almond panna cotta, shortbread 
 

2 scoops of chef’s ice creams or sorbets £6.50 

Mint, chocolate, vanilla 

Blackberry, raspberry, blackcurrant, pink grapefruit  

 

If you suffer from any allergies then please advise a senior member of staff, thank you. 


