
D I N I N G  M E N U
STARTERS & SALADS

Chicken Noodle Soup £15
Mini chicken pies

H Forman & Son Smoked Salmon Platter £21
Herb crème fraîche, capers, cornichons, lemon, wholemeal toast

Soup of the Day £12
Fresh baked baguette

Tomato, Avocado, Mozzarella & Basil £20
Classic salad served with just a drizzle of Bouchard Finlayson olive oil

Chicken Cobb Salad £24
Boiled free-range egg, crispy bacon, grilled free-range chicken,  

heritage tomato, avocado, Stilton cheese

Superfood Salad £28
Quinoa, cherry tomatoes, broccoli, avocado, spinach, toasted seeds,  

light citrus dressing and pomegranate seeds served with your choice  
of chicken, halloumi or salmon

Caesar Salad £17
Romaine lettuce, garlic croutons, Parmesan  

(Add chicken or halloumi for £8)

Denotes a favourite recipe of Bea Tollman, our Founder and President.        Vegetarian |        Vegan

We only use free-range eggs and are committed to using sustainable fisheries for our fish supplies. Our prices include VAT at current 
standard rate and an optional 15% service charge will be added to your bill. This menu is available from 7am until 10pm and our night 
menu is available from 10pm to 7am. If you require further information on the allergen content of our foods, please ask a member of 

staff. Our chefs will be happy to create a selection of dishes, especially for our diabetic guests.



MAINS

SIDES

Classic Beef Burger £26 
Free-range beef burger, caramelised onion, lettuce, tomato  

and burger sauce 

Buttermilk Chicken Burger £24 
Breaded chicken, caramelised onion, lettuce, tomato  

and burger sauce 

Pulled BBQ Jackfruit Burger £23 
Spiced BBQ jackfruit, tomato chutney, lettuce, tomato  

and burger sauce

All burgers are served with homemade coleslaw and your choice of French fries  
or chunky chips. Gluten-free buns are available upon request.

Fish & Chips £25 
Traditional beer-battered cod fillet with chunky chips,  

minted peas, tartare sauce 

Shepherd’s Pie £27 
Certified British lamb mince with creamy mashed potato  

and seasonal vegetables 

Chicken Pot Pie £27 
Roast chicken, pancetta, carrots, peas and button mushrooms served  

with creamy mashed potato, chunky chips or French fries  
and seasonal vegetables 

Pasta Primavera £21 
Spaghetti with baby vegetables and basil in a rich tomato sauce

Creamed Spinach £6 

French Fries £6

Seasonal Green Salad £6

Denotes a favourite recipe of Bea Tollman, our Founder and President.        Vegetarian |        Vegan

We only use free-range eggs and are committed to using sustainable fisheries for our fish supplies. Our prices include VAT at current 
standard rate and an optional 15% service charge will be added to your bill. This menu is available from 7am until 10pm and our night 
menu is available from 10pm to 7am. If you require further information on the allergen content of our foods, please ask a member of 

staff. Our chefs will be happy to create a selection of dishes, especially for our diabetic guests.



CROQUES
All served with French fries

SANDWICHES
Served on a bread of your choice 

All sandwiches can be made gluten-free

Monsieur £18
Mature Cheddar, cooked ham, bechamel sauce, Dijon mustard

Madame £18.50
Mature Cheddar, cooked ham, bechamel sauce, Dijon mustard, fried egg

Royale £20
Mature Cheddar, H Forman & Son smoked salmon, bechamel sauce,  

Dijon mustard

Florentine £17
Mature Cheddar, wilted spinach, bechamel sauce, mustard

Egerton Club £21 
Chicken, tomato, free-range egg, bacon, lettuce, mayonnaise, French fries 

Veggie Club £20 
Grilled vegetables, tomato, avocado, free-range egg, lettuce, mayonnaise, 

French fries

H Forman & Son Smoked Salmon £22 
Dill and lemon cream cheese 

Cooked Ham £18 
Cooked ham with homemade piccalilli 

Egg Mayo with Watercress £16 
Free-range egg with mayonnaise and watercress

Egerton Cheese Toastie £12 
Mature Cheddar, Mozzarella and your choice of tomato relish  

or caramelised onion

Denotes a favourite recipe of Bea Tollman, our Founder and President.        Vegetarian |        Vegan

We only use free-range eggs and are committed to using sustainable fisheries for our fish supplies. Our prices include VAT at current 
standard rate and an optional 15% service charge will be added to your bill. This menu is available from 7am until 10pm and our night 
menu is available from 10pm to 7am. If you require further information on the allergen content of our foods, please ask a member of 

staff. Our chefs will be happy to create a selection of dishes, especially for our diabetic guests.



DESSERTS

Honeycomb Ice Cream £12
Homemade honeycomb ice cream topped with honeycomb pieces

Chocolate Brownie £14
Chocolate brownie served with a warm chocolate sauce  

and vegan ice cream

Apple Pie £15
Homemade warm apple pie served with vanilla ice cream

Selection of Ice Cream £9
A choice of chocolate, vanilla or strawberry

A Selection of Fine British Cheese £18
Mature Cheddar, Brie, goat’s cheese and soft blue cheese, 
served with quince jelly and a selection of Mrs T’s crackers

Denotes a favourite recipe of Bea Tollman, our Founder and President.        Vegetarian |        Vegan

We only use free-range eggs. Our prices include VAT at current standard rate and an optional 15% service charge will be added 
to your bill. This menu is available from 7am until 10pm and our night menu is available from 10pm to 7am. If you require further 

information on the allergen content of our foods, please ask a member of staff. Our chefs will be happy to create a selection of dishes, 
especially for our diabetic guests.



SMALL PLATES

Cooked Ham and Charlton Cheddar Croquettes £8
Accompanied by remoulade

Smoked Cheese Croquettes £8
Accompanied by remoulade

Mini Mac & Cheese £8
White sauce and Cheddar cheese

Handmade Sausage Rolls with Piccalilli £8
Classic carraway seed sausage roll

Handmade Scotch Eggs £8
Soft boiled egg wrapped in sausage meat and breadcrumbs, 

accompanied by a homemade tomato relish

Denotes a favourite recipe of Bea Tollman, our Founder and President.        Vegetarian |        Vegan

We only use free-range eggs. Our prices include VAT at current standard rate and an optional 15% service charge will be added 
to your bill. This menu is available from 7am until 10pm and our night menu is available from 10pm to 7am. If you require further 

information on the allergen content of our foods, please ask a member of staff. Our chefs will be happy to create a selection of dishes, 
especially for our diabetic guests.



V E G A N  M E N U
MAINS

Superfood Salad £28
Quinoa, cherry tomatoes, broccoli, avocado, spinach, toasted seeds,  

light citrus dressing and pomegranate seeds

Pulled BBQ Jackfruit £23
Spiced BBQ jackfruit, tomato chutney, lettuce, tomato and burger sauce

Pasta Primavera £21
Spaghetti with baby vegetables and basil in a rich tomato sauce

Shepherd’s Pie £24
Lentil and mushroom served with seasonal vegetables

Falafel Bowl with Roast Cauliflower £21
Cabbage, tomato, cucumber, pickled onion and hummus

DESSERTS
Chocolate Brownie £14

Chocolate brownie served with a warm chocolate sauce  
and vegan ice cream

Denotes a favourite recipe of Bea Tollman, our Founder and President

Our prices include VAT at current standard rate and an optional 15% service charge will be added to your bill. This menu is available 
from 7am until 10pm and our night menu is available from 10pm to 7am. If you require further information on the allergen content of 

our foods, please ask a member of staff. Our chefs will be happy to create a selection of dishes, especially for our diabetic guests.



C H I L D R E N ’ S  D I N I N G  M E N U
MAINS

Crispy Chicken Fillet Burger £18 
Breaded chicken, caramelised onion, lettuce, tomato and burger sauce 

Beef Burger £18 
Free-range beef burger, caramelised onion, lettuce, tomato  

and burger sauce 

Homemade Fish Goujons with Chips £18 
Traditional battered cod goujons with chunky chips, minted peas  

and tartare sauce 

Tomato and Basil Pasta £18 
Spaghetti and basil in a rich tomato sauce 

Shepherd’s Pie £21 
Lentil and mushroom served with seasonal vegetables 

Falafel Bowl with Roast Cauliflower £16 
Cabbage, tomato, cucumber, pickled onion and hummus

DESSERTS
Banana Split £14

Banana, chocolate ice cream, vanilla ice cream,  
strawberry ice cream, whipped cream and berries

Chocolate Brownie £12
Chocolate brownie served with a warm chocolate sauce  

and vegan ice cream

Selection of Ice Cream £9 
A choice of chocolate, vanilla or strawberry

Vegetarian |        Vegan

We only use free-range eggs and are committed to using sustainable fisheries for our fish supplies. Our prices include VAT at current 
standard rate and an optional 15% service charge will be added to your bill. This menu is available from 7am until 10pm and our night 
menu is available from 10pm to 7am. If you require further information on the allergen content of our foods, please ask a member of 

staff. Our chefs will be happy to create a selection of dishes, especially for our diabetic guests.
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