
L U N C H   

 Lunch includes two-courses within your package for any additional course, there is a £6 supplement  

FOOD IN TOLERA NCE KEY  (displayed in brackets) 
V – Suitable for vegetarians   T – May contain traces of nuts   D – Contains milk products   

G – Cereals containing gluten   N – Contains nuts E – Egg Ve – Vegan S - Soya 
Please be aware that allergens are handled throughout our business. Some allergens may be listed on our menus but if you have any questions about the presence  

of food allergens, please ask before ordering. However, it is ultimately your responsibility to ensure that your food choices are suitable for personal consumption. 

 

S TARTERS    

Soup of the day (V) 180 kcal    
Served with fresh bread (G/T) 

Chicken liver pate, onion chutney, toasted sourdough     
(D/G/T) 419Kcal  

Severn & Wye smoked salmon, preserved Lemon,         
fresh dill and capers, toasted sourdough 195kcal  

Garden pea, sprouting broccoli, asparagus, Golden          
Cross goat’s cheese, Ragdale’s garden wild garlic dressing 
(D/V) 250kcal 
 

Heritage tomatoes, mozzarella, basil dressing, crispy       
basil leaves (D/N/V) 355kcal   
  

S ALADS    

Served with a choice of grilled garlic and lemon marinated chicken 
165kcal, grilled tuna (£4 supplement) 261kcal or lightly smoked 
tofu 215kcal 

Verandah Caesar  
Baby gem, smoked bacon, grated Parmesan, crisp anchovies, 
gluten free sourdough croutons, rich Caesar dressing (T/D/E) 
260 kcal 

Niçoise Salad  
Gem lettuce, new potatoes, green bean, tomato, black olives, egg, 
Dijon and red wine dressing  (V/E) 300 kcal 

S ANDWICHES  &  BURGERS    
S E R V E D  W I T H  S K I N  O N  C H I P S  &  D R E S S E D  L E A V E S  

Pastrami, gherkins, Emmental cheese, mustard  
mayonnaise, malted ciabatta 
(G/T/D) 710kcal 

Beef tomato, mozzarella and basil, sweet tomato   
chutney, malted ciabatta (G/T/V) 785kcal 

Open sandwich of Severn & Wye smoked salmon,   
cream cheese, cucumber, caper berries, malted ciabatta 
(G/T/D) 730kcal 

Ragdale burger, 100% Holme Farm Nottingham beef,   
cheddar, pickles, tomato, lettuce, Ragdale burger  
sauce, brioche bun (D/G) 785kcal 

Plant-based burger, vegan cheese, pickles,   
tomato, lettuce, Ragdale burger sauce,  
vegan bun (G/Ve) 617kcal 

L IGHTER B ITES    

Salt and pepper calamari, chilli and lime salad   
(G) 200kcal  
Honey glazed chorizo, watermelon, Feta, crisp basil (S)(D) 
350kcal  

MAIN COURS ES    

Roasted chicken supreme, gnocchi, olive and   
sundried tomato sauce (S) 485kcal  

Panfried salmon fillet, crushed Jersey royals,   
spring onions, chorizo, samphire and garlic butter (D) 
460kcal 

Pea and shallot ravioli, crisp shallots, toasted seeds,      
spring vegetables (G/V/T/Ve) 478kcal 

Grilled seabass, pea puree, roasted new potatoes, 
mangetout, baby onions, Ragdale’s garden wild garlic       
(D) 410kcal 

S EAS ONAL   

Lightly spiced roast cauliflower, toasted buckwheat,   
rose harissa yoghurt (Ve) 506kcal  

Minted lamb burger, tomato, lettuce, mint yoghurt,   
brioche bun (D/G) 785kcal  

DES S ERTS      

Sticky toffee pudding, Noel’s of Warwickshire artisans     
vanilla ice cream  
(G/D/T) 697kcal 

Lemon posset, raspberries, shortbread biscuit   
(D/G) 670kcal 

Dark chocolate and caramel tart,   
Noel’s of Warwickshire hazelnut ice cream  
(D/G/N) 610kcal 
 
Noel’s of Warwickshire Ice cream (D) 300 kcal      
or sorbet 200 kcal  
 
Selection of British cheeses (D/G) 559kcal (£4 supplement)  


