
MENU
Served All Day Small / Main Plates

Sides

Lunch Serve from
11:00-15:00

Butternut Squash and Chorizo Gnocchi VOA
A creamy Mascarpone and Sage sauce. 
Topped with Parmesan Cheese

Toasted Teacake V/ VE 

Served with Jam or Marmalade

Bacon Sandwich  GF

3.80

4.80
Served on White or Brown Bloomer or 
Baguette, Wrap, Gluten Free Bloomer, Ciabatta 
+60p

Sausage Sandwich VOA / GF   / ///GF 5
Served on White or Brown Bloomer or 
Baguette, Wrap, Gluten Free Bloomer, Ciabatta 
+60p

2 Fillings Included - Additional Items £1.50 
each

Peppers / Onions / Mushrooms / Tomato  / 
Ham / Cheese /  Sausages

Chunky Chips  V
Fries  V 

Homemade Wedges V
New Potatoes V / GF
Homemade Coleslaw V/ GF
Salad Bowl  V / VE / GF

3
3
3
3
3

3.50

Forever Green 
Favourites

Omelette V / GF   / ///GF 12

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

7.80

Forever Green Brunch GFOA/VOA/ 

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

11

8oz Flat Iron Steak GF/ 16.80
Cooked to your liking. Served with oozing Blue 
Cheese, Garden Salad & Homemade Wedges

Gammon Steak GF

Served with a Fried Egg, Chunky Chips & 
Garden Salad

14

7.50/14

Curried Chicken Pie 14
Flavoured with Coconut Milk, Indian Spices, Spinach 
and Spring Onion. 
Served with Homemade Potato Wedges

Mulligatawny Soup GF 6.50
Served with crispy Poppadoms 

Pan Fried Seabass  GF

Served with Asparagus, roasted Peppers and New 
Potatoes

14.50

Beef and Black Pudding Meatballs 
Served with Leek Crushed Potatoes and Onion Gravy

8/14.50

Beef Chilli and Bacon Dirty Fries 7.50/11
Topped with melted Cheddar Cheese

Singapore Noodles VE/ GF 7.50/14
Rice Noodles and Stir-fried Vegetables flavoured with Sesame Oil
ADD Chicken £2.00
Welsh Rarebit V 7.50/12.50
Sourdough Bread topped with Mustard Flavoured Cheesy Sauce
Complimented with Red Onion Chutney.

Lamb Koftas GF 8/14.50
Flavoured with Mint & Herbs. Complimented with a Mint & Yoghurt 
sauce.
Served with Homemade Wedges & Garden Salad

Seasoned with Lemon & Black Pepper. Served with New Potatoes

Feta and Herb Crusted Salmon GF

Beef Goulash GF

Eggs Royale GFOA

Mushroom Stroganoff V

Tender Beef slow-cooked with Smoked Paprika, served over 
Capsicum infused Rice with a dollop of Sour cream.

Poached Eggs with Smoked Salmon. Rested upon Crumpets with
Hollandaise Sauce.

Enhanced with Garlic & Mustard. Served with Turmeric Rice.

14

14

6.50/13.50

7.50/13.50



MENU
Cold Sandwiches Jacket Pototo GF

Hot Sandwiches

Lunch Serve from
11:00-15:00

All Jacket Potatoes are accompanied with a salad 
garnish

 Bread Choices- White or Brown  
Bloomer/Baguette, Wrap, Gluten Free Bloomer, 
Ciabatta +60p

Cheddar Cheese  4.90

Houmous and Roasted Beetroot VE 5.80

BBQ Chicken, Bacon & Cheese

Additional Add ons: £2.00

Tuna Mayonnaise 6.50
Prawn Marierose 6.50
Beef Chilli 6.50

BBQ Chicken & Cheese 6.50

Bacon, Brie & Cranberry 6.50

Add Tomato or Onion GF
Add Pickle 

Egg Mayonnaise
4.40

Ham and Cheese 6.10

Wild Garlic Pesto Chicken Salad 6.10

Tuna Mayonnaise & Cucumber 5.10

Smoked Salmon & Cream Cheese 7.10

Prawn Marierose & Avocado 6.10

All Sandwiches are accompanied 
with a salad garnish

Please let your server know about 
any allergies/dietary requirements

before ordering 

7.80

Bacon, Brie & Cranberry 7

Steak & Onion 7.80

Halloumi & Roasted Peppers 6.50

Salads
Dressings - French / Balsamic / 

Thousand Island/ Caesar/ Honey Mustard

Steak and Stilton

Feta and Olive 

Vegetable Chilli 6.50
Cheddar Cheese 5.50
Baked Beans 5.50
Coleslaw 5.50

Smoked Salmon & Prawn

Chicken and Bacon

14

13

14

14

For Tables of 6 or more guests, a 10%
service charge will be added to the final bill.



MENU
7.50 Bar Items

Lunch Serve from
11:00-15:00

Seasonal Fruit Crumble V

Pannetone Bread & Butter Pudding  V

Flapjack/ Shortbread

Cake Selection

2.60

3.60

Toffee & Honeycomb Cheesecake V

Raspberry Creme Brulee GF/V

Cookie Dough Brownie V

Pecan Pie V/VE

Sticky Toffee Pudding V

Ask our server  about seasonal crumble.
Served with Vanilla Custard

Served with Vanilla Custard

A creamy filling topped with golden Toffee Sauce

Tangy Raspberries and Sweet Custard, Topped with 
a sugar roof.

Served with Vanilla Ice-Cream

Served with Vanilla Ice-Cream

Served with Vanilla Custard


