
MENU
B r e a k f a s t

S e r v e d  8 a m - 1 1 a m
Breakfast

Vegetarian/Vegan

Extras

Lite Bites

Small GF

Breakfast VEOA  

Belguim Waffles V

Omelette V

GF - Gluten Free
GFOA - Gluten Free Option Available
V- Vegetarian
VE- Vegan
VEOA- Vegan Option Available

Bacon/Sausage 

Egg of Choice 

Hashbrowns
Tomato/Mushrooms
Slice of Toast 

Baked Beans 

Black Pudding 

Jam/Marmalade 

Forever Green GFOA

Breakfast Wrap V

Toasted Crumpets VE

Assorted Pastries V

Large GFOA

Crushed Avocado VE

Eggs On Toast V

2 Slices of Toast GFOA

Croissants  V

Bacon Sandwich GF

Quorn Sausage Sandwich V,VE

Sausage  Sandwich GF

Toasted Teacake  VE

7.70

7.20

7.00

9.00

4.00

2.50

2.00
2.00

2.00

1.00

1.50
1.00

1.00

10.70

7.00

5.50

3.80

3.50

13.70

6.10

2.00

3.80

3.80

4.50

4.50

2 Sausages, 1 Bacon, Beans, Grilled Tomato, Egg of 
Choice, 1 Slice of Toast

2 Quorn Sausages, Beans, Grilled Tomato, 
Hashbrown,Egg of Choice, 1 Slice of Toast 

Served with Cinammon Apple Compote

2 Fillings Included, All additional fillings 1.00 
each
Peppers/Onion/Mushroom/Tomato/Cheese/Ham
/Sausages

2 Sausages, 2 Bacon, Beans, Grilled Tomato, 
Mushrooms, Hashbrown, Egg of Choice, 1 Slice of Toast

Scrambled Egg, Mushrooms, Grilled Tomato

3 Bacon, 3 Sausage, Beans, Grilled Tomato,Mushrooms, 
Hashbrown, Egg of Choice, Black Pudding, 1 Slice of 
Toast

Served upon Toasted Sourdough

Fried/Scrambled/Poached rested upon 1 
Slice of White or Brown Toast

Served with Jam or Marmalade

Served with Jam or Marmalade

Served on White/Brown Bloomer, or Baguette, 
Wrap or Ciabatta +60p, Gluten Free Bloomer

Served on White/Brown Bloomer, or Baguette, 
Wrap or Ciabatta +60p, Gluten Free Bloomer

Served on White/Brown Bloomer, or 
Baguette, Wrap or Ciabatta +60p



MENU
L u n c h

S e r v e d  1 1 - 3
Served All Day

Forever Green Favourites

Sides

Small/Main Plates

Omelette V GF

Gammon Steak GF

Chunky Chips
Fries
New Potatoes
Homemade Wedges
Homemade Coleslaw
Salad Bowl

Crispy Chicken Wrap 

Chicken and Chorizo Jambalaya GF

Shepherds Pie GF 

Forever Green Brunch GF/VOA

8oz Flat Iron Steak GF

Dambuster Sausage & Mash GF

Beef Goulash GF

Chicken Tikka Masala GFOA

Creamy Chicken, Leek & Mushroom Pie

Lamb Koftas GF

Mac 'n' Cheese VOA

Poached Salmon and Dill Fishcake GF

Seafood Pasta Arribiatta VOA 

Cauliflower Wings V,VE

Squash, Chickpea & Coconut Curry V,VE,GFOA

Bacon Sandwich GF

Quorn Sausage Sandwich V,VE

Sausage Sandwich GF

Toasted Teacake  VE

10.80

13.50

3.00

3.00
3.50

3.00
3.00
3.00

7.50

16.80

13.80

8.00/13.50

10.70

13.50

13.50

13.50

13.50

7.50/13.50

7.50/12.50

7.50/12.50

7.50/12.50

7.50/13.50

13.50

3.80

4.50

4.00

5.00

Served with 1 Fried Egg, Chunky Chips & Garden Salad

2 Fillings Included, All additional fillings 1.00 
each
Peppers/Onion/Mushroom/Tomato/Cheese/Ham
/Sausages

Fried Chicken Fillets with Natural Yoghurt, Salad & 
Sweet Chilli Sauce

2 Bacon, 2 Sausages, Beans, Grilled Tomato, 
Mushrooms, Fried Egg & Fries

Cooked to your liking, Served with oozing Blue 
Cheese, Garden Salad & Homemade Wedges

Minced Lamb and Creamy Mash Potato, accompanied 
with Chantenay Carrots & Mange Tout Peas

A hearty stew of tender Chicken, Smoky Chorizo, and 
sweet bell peppers, slow-cooked in rich, savoury spices.
Served with Corn Chips 

Black Pudding & Pork Sausages with a Buttered Mash 
Potato. Served with lashings of Onion Gravy

Tender Beef slow-cooked with Smoked Paprika. Served 
over Capsicum-infused Rice with a dollop of Sour Cream

Served with Turmeric Rice & Naan Bread

A comforting classic filled with tender Chicken, sautéed 
Leeks, and earthy Mushrooms in a rich, Creamy Sauce, 
wrapped in Golden Pastry

Served with Mint Yoghurt and a Garden Salad

Finished with Crispy Bacon and Nutty Toasted Pinenuts, 
with a side of freshly baked Garlic Bread

Served with a Fresh Garden Salad & New Potatoes

Flavoured with Basil, Chilli, Tomato's & Bell Peppers. 
Served with a side of freshly baked Garlic Bread

Golden-fried cauliflower “wings” with bold flavor and a 
perfect crunch. Comes with a fresh salad and our Spicy 
Salsa dip.

A comforting curry made with tender squash, hearty 
chickpeas, and creamy coconut milk, simmered with 
fragrant spices.

Served with Jam or Marmalade

Served on White/Brown Bloomer, or 
Baguette, Wrap or Ciabatta +60p

Served on White/Brown Bloomer, or 
Baguette, Wrap or Ciabatta +60p

Served on White/Brown Bloomer, or 
Baguette, Wrap or Ciabatta +60p



MENU
L u n c h

S e r v e d  1 1 - 3
Cold Sandwiches

Hot Sandwiches

Salads

Jacket Potato GF

Cheddar Cheese & Pickle

Halloumi & Roasted Peppers

Cheddar Cheese & Tomato/Onion

Goats Cheese & Red Onion Chutney

Tuna Mayonnaise

Coronation Chicken 

Ham & Cheese 
Coronation Chicken

All Sandwiches are accompanied with
 a Salad Garnish

All Sandwiches can be made Gluten 
Free

Please let your server know of any 
Allergies/Dietary Requirements

For Tables of 6 or more guests, A 10% 
service charge will be added to the 

final bill.

Steak & Onion

Bacon, Brie & Cranberry

BBQ Chicken, Bacon & Cheese

Prawn Marierose

Beef Chilli

BBQ Chicken & Cheese
Bacon, Brie & Cranberry
Vegetable Chilli
Coleslaw
Baked Beans
Cheddar Cheese

Add Cheese/Coleslaw/Beans £2.00

Dressings: French/Balsamic/Thousand Island/
Salad Cream/Caesar/Honey Mustard

Steak & Stilton

Feta & Olive

Smoked Salmon & Prawn

Chicken & Bacon

Tuna Mayonnaise & Cucumber 

Egg Mayonnaise

Smoked Salmon & Cream Cheese

Prawn Marierose & Avocado

4.30

5.70

5.70

7.00

7.00

4.70

4.70

5.70

5.70

5.70

5.40

5.70

5.70

5.70

5.70

5.70
5.40
4.90

10.50

12.50

12.50

4.90
4.90

12.50

5.70

5.00

7.00

Bread Options: White or Brown Bloomer/Baguette, Wrap 
or Ciabatta +60p

Bread Options: White or Brown 
Bloomer/Baguette, Wrap or Ciabatta +60p, 
Gluten Free Bloomer



MENU
De s s e r t s

S e r v e d  1 1 - 3
Desserts £7.50

Sticky Toffee Pudding GF

Pecan Pie V,VE

Cookie Dough Brownie V

Chocolate Flapjack/Shortbread

Please let your server know of 
any Allergies/Dietary 

Requirements

For Tables of 6 or more guests, A 10% 
service charge will be added to the 

final bill.

Cake Selection

Orchard Apple, Apricot & 
Ginger Crumble  V
Orchard Fruits topped with a thatch of Ginger
 infused Crumble. 
Served with Vanilla Custard

Served with Vanilla Custard

A creamy filling topped with a golden Toffee Sauce

Tangy Raspberries and Sweet Custard, topped with a
 sugar roof

Served with Vanilla Custard

Served with Vanilla Ice-Cream

Toasted Pecan Nuts baked in Pastry. 
Served with Vanilla Ice-Cream

Pannetone Bread & Butter Pudding V

Toffee & Honeycomb Cheesecake V

Raspberry Creme Brulee V,GF

For more delicious sweet 
treats , take a look at our 

Bar selection

2.60

3.60


