
 
 
 

 

Lunch A La Carte 
______________________________________________________________________________________________________________________________________________________ 

Aperitifs  150ml 
Crémant de Limoux - Domaine J Laurens - France - a serious alternative to Champagne! 10 
Prosecco & Rosé - Italy 9 
_______________________________________________________________________________________________________________________________________________________ 

Small Plates
Chef’s homemade soup, focaccia vo   9 

Cauliflower cheese croquettes, chilli jam v   7 

Homemade focaccia, olive oil, balsamic vn   7 

Crispy Enoki mushrooms, ponzu sauce gf, vn   8 

King prawn skewers in Korean Gochujang glaze   9 

Thai red chicken & grilled pineapple skewers   8     

     Baked beetroot salad, feta, red onion, apple gf, vno 8 

Charcuterie, Cobble Lane salami, tapenade,  
rocket, sundried tomatoes, Brie, ciabatta gf   11 

Salt cod fish cakes, curry sauce   9 

Gordal Picante olives gf, vn   6 

Halloumi fries, chilli jam gf, v  8 

Beef carpaccio, chimichurri, rocket gf   9 

Tempura chilli chicken, crispy kale gf   8 
 

______________________________________________________________________________________________________________________________________________________ 

Sandwiches 
Albany Club sandwich, grilled chicken breast, smoked back bacon, lettuce, tomato,  
mature cheddar, homemade coleslaw, sea salt crisps, salad  gfo         15 
 

Smoked back bacon, brie & cranberry ciabatta, coleslaw, sea salt crisps, salad  gfo   13 
 

Goat’s cheese, chilli jam & rocket ciabatta, coleslaw, sea salt crisps, salad  gfo      13 
_______________________________________________________________________________________________________________________________________________________ 

Salads 

Hot chicken, avocado, crispy smoked back bacon salad, bed of leaves, French mustard dressing  gf 17 
 

5oz Rump steak salad, crumbled blue cheese, balsamic onions, sauteed new potatoes,  gf    19 
_______________________________________________________________________________________________________________________________________________________ 
 

Mains 

Chef’s steak & ale pie, whole roasted carrot, tender-stem broccoli, pomme puree, rich gravy  23 
 

Honey roast ham, free range fried egg, red onion chutney, chunky chips, crisp salad  gf               16 
 

Steak Frites, seared Picanha steak, skin on fries, chimichurri and rocket  gf    23 
 

Wholetail scampi, skin-on fries, garden peas, lemon, tartare sauce                17  
 

Whipped tofu, sauteed Mediterranean vegetables, potato gnocchi, herb oil  vn, gf    21 
 

Pork & Fennel sausage ragu, egg pappardelle, wilted spinach, aged parmesan     21 
 

Beer battered cod, chunky chips, mushy peas, chip shop curry sauce, tartare sauce, lemon   26 
 

8oz steak burger, brioche bun, streaky bacon, Red Leicester, skin-on fries, crisp salad, coleslaw  gfo 23   
 

10oz Rump steak, chunky chips, roasted tomato, field mushroom, caramelised onions, salad  gfo    33 
_______________________________________________________________________________________________________________________________________________________ 

Sides 
             Skin on fries / chunky chips  gf   5                                                                                           Truffle & parmesan fries   6 

    Rocket, parmesan & truffle oil salad  gf   5                                  Garlic ciabatta    4    
       Cheddar or Silton chips or fries  gf   6                   Garlic ciabatta with cheddar or Stilton  v   5   

 
 
 

Our Chefs will adapt dishes to suit your dietary requirements where possible 
(v) vegetarian     (vno) vegan option     (vn) vegan     (gf) gluten free     (gfo) gluten free option  


