
Today’s  Lunch Menu  
Served f rom 12 -  3pm 

Croque Monsieur Toastie 
Ham & Cheese toastie on granary or white bread with dijon 
mustard. Served with coleslaw, crisps & dressed leaves 

£6.95 

Salt Beef  Sandwich 
Arthur Howells Salt Beef sandwich on granary or white bread 
with pickled cucumber and deli mustard. Served with coleslaw, 
crisps and dressed leaves 

£7.50 

Smoked Salmon Bagel 
Smoked salmon & cream cheese bagel, served with 
pickled cucumber, dressed leaves, coleslaw & crisps 

£7.50 

Soup of  the day 
Served with granary toast and butter. Please see specials 
board for today’s soup 

£4.95 

Bray’s Cottage Pork Pie Plate  

Locally made individual pork pie Served with coleslaw, crisps, 
piccalilli and dressed leaves 

£6.95 

Artemis Veggie Burrito 
Home made Veggie chilli, cheese and rice tortilla wrap, served 
with  nachos, jalapenos and pico de gallo. 

£7.95 

    Gluten free options available 
*Please note our salad leaf contains mustard leaf 

 Please order at the counter 

  



Wines 

White 125ml 175ml 
250ml  
carafe Bottle 

Beaurempart  IGP Cotes de Gascogne 2016 
A delicious, fruity, aromatic, zingy white from the Gascony 
region in SW France. 

£3.60 £4.95 £6.70 £19.95 

Red     

Lynton Red 
 

A cracking house red from the Languedoc region, made by a 
talented young wine-maker, Xavier Roger using the  
Grenache, Carignan and Merlot grapes – superb stuff! 

£3.25 £4.50 £6.00 £18.00 

DewHopper Norfolk Lager, 4.0% ABV - 500ml bottle 
£4.60 

Moon Gazer Ruby Ale, 4.0% ABV - 500ml bottle 
 

£4.50 

Moon Gazer Golden  Ale, 4.0% ABV - 500ml bottle 
 

£4.50 

Moon Gazer Amber Ale, 4.0% ABV - 500ml bottle 
 

£4.50 

Becks Lager, 4.8% ABV - 275ml bottle  £2.80 

  

  

Beers 

Sparkling     

Antech Emotion Cremant de Limoux 2014  
 

A “methode traditionnelle”  sparkling rose from the Limoux 
region in SW France made by the long-established family firm 
of Antech.  
Dry, fruity, soft and perfectly-balanced 

£5.50   £30.00 


