Soup of the day (V)
served with toasted sourdough bread

Duck & orange pate, onion chutney,
toasted brioche

Bruschetta, cherry tomatoes, garlic
dressing bocconcini, balsamic & micro basil

Beetroot carpaccio, feta cheese, roasted
walnuts, rocket, honey & mustard dressing

Verandah Caesar

Baby gem, smoked bacon, grated Parmesan,
crisp anchovies, gluten free sourdough
croutons, rich Caesar dressing

Nicoise salad

Gem lettuce, new potatoes, green beans,
tomato, black olives, red onions, egg, Dijon
and red wine dressing

Served with a choice of grilled garlic & lemon
marinated chicken breast, grilled tuna
(£4 supplement) or lightly smoked tofu

Coronation chicken, crisp lettuce, malted
ciabatta

Open sandwich of Severn & Wye smoked
salmon crushed avocado, chilli and red
onion salad

Crispy chicken thigh, Gochujang
mayonnaise, Asian slaw, brioche bun

Toasted ciabatta, crushed avocado
roasted baby tomatoes, rocket

Ragdale burger, 100% Holme Farm
Nottingham beef, Applewood smoked
cheddar, pickles, tomato, lettuce, Ragdale
burger sauce, brioche bun

Plant-based burger, Applewood smoked
vegan cheese, pickles, tomato, lettuce,
Ragdale burger sauce, vegan bun

Roasted chicken breast, creamy mashed
potato buttered greens, wholegrain mustard
sauce

Grilled salmon fillet, crushed lemon and
herb potato, tomato & garden herb dressing

Squash & sage tortellini, squash puree,
minted pesto, crispy sage

Coconut & courgette curry, fragrant basmati
rice, flat bread

Slow braised beef pappardelle & freshly
grated Parmesan

Warm chocolate brownie, dark chocolate
sauce vanilla bean ice cream

No-bake mixed berry cheesecake
Noel’s of Warwickshire Ice cream

Selection of British cheeses, red onion
chutney, crackers (£6 supplement)

Please be aware that allergens are handled throughout our business, and we will endeavour to assist where possible.

However, it is ultimately your responsibility to ensure that your food choices are suitable for personal consumption.

Please ensure you inform your server of your allergy when ordering.



