
LUNCH SET MENU

STARTERS
SOUP OF THE DAY

mini onion seed loaf and Netherend butter (v) (vgo) (gfo)
GARLIC, CHILLI & LIME KING PRAWN SKEWER

sweet chilli and pad Thai (gfo)
PANKO-COATED PORK BELLY & BLACK PUDDING CROQUETTES

Granny Smith purée and crackling
FETA & BASIL ARANCINI

roasted garlic aioli, confit tomato and baby rocket (v)
KOREAN-FRIED CAULIFLOWER

spicy gochujang sauce (v) (vgo) (gfo)

MAIN COURSES
STEAK FRITES

6oz rump steak, salt and pepper fries, peppercorn sauce and watercress (gfo)
BREADED SCAMPI

hand-cut chips, garden peas and tartare sauce 
VEGETABLE LASAGNE

garlic ciabatta, tomato and red onion salad (v) (gfo)
THE BEAR’S PAW HOT DOG 

bourbon-smoked sausage, sauerkraut, pickles, ketchup, mustard and skinny fries
CHICKEN, LEEK & GAMMON PIE 

 wholegrain creamed potato, tender stem broccoli and gravy

DESSERTS
WHITE CHOCOLATE PANNA COTTA
 cherry compote and almond biscotti (gfo)

TOFFEE NUT SUNDAE
 sticky toffee pieces, nut praline, honeycomb ice cream and Chantilly cream (v) (gfo)

CHOCOLATE BROWNIE
chocolate sauce and vanilla ice cream (v) (vgo) (gfo)

APPLE & CINNAMON CRUMBLE
vanilla custard (v) (gfo)

BELGIAN WAFFLE
berry compote, roasted pistachios and Chantilly cream (v)

(v) vegetarian (vg) vegan (vgo) vegan option available (gfo) gluten-free option available

Please note that some dishes may contain traces of nuts. All of our food is freshly prepared in a
kitchen where nuts, gluten and other allergens are present. Please let us know if you have a special

dietary requirement and we will endeavor to cater to your needs.
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