
Autumn/Winter Corporate Lunch Menu

Hot Sandwiches
served with lovingly artisan bread with fries & Asian slaw

Glutten Free options available on request

Open Club Sandwich
chicken, bacon, egg, lettuce, tomato & mayonnaise 

Croque Monsieur
Cornish rarebit, ham & cheese

Smashed Avocado (V)
avocado, tomato, fried mushrooms & poached hen’s egg

Roast Turkey 
with cranberry & stuffing 

Wraps
served with fries & Asian slaw

Southern Fried Chicken
with hot sauce & pickles

Beetroot Falafel (V, VG)
with hummus pickles & fries



Hot Plates

Baked Herb Fed Chicken & Chorizo Risotto 
with basil, crème fraiche & parmesan

Gretna Green Beef Burger 
steak mince, streaky bacon, cheddar, baby gem, 

tomato pickles, relish & fries

Crispy Fried Buttermilk Chicken Burger
marinated buttermilk chicken fillets with curry spices, 

baby gem lettuce, tomato, pickles chipotle mayonnaise & fries

Pumpkin Tortellini (V)
sage & butter emulsion 

Sweet Potato Curry (V)
served with pilau, naan bread, Asian salad & poppadum 

Fish & Chips
west coast battered haddock, homemade mushy peas, 

tartare sauce & triple cooked chips 

V - Vegetarian Upon Request   VG - Vegan Upon Request
NGCI - Non Gluten Containing Ingredients Upon Request
   NDCI - Non Dairy Containing Ingredients Upon Request

Our kitchens handle numerous ingredients and allergens and whilst we have strict 
controls in place to reduce the risk of contamination, unfortunately, it is not possible for 

us to guarantee that our dishes will be 100% allergen free.

A L L E R G E N S  &  I N T O L E R A N C E S


