LUNCH MENU

- LIGHT LUNCH -

1 Course £8.95 2 Courses £11.95

Homemade Soup (v.vGo) Davenports Beer Battered Fish & Chips

Served with warm bread and butter Hand battered in our own award-winning Davenports lager, served with
triple-cooked chips, crushed mint pea purée and charred lemon

Prawn Cocktail

Served with wholemeal bread and butter The Elms Homemade Pie (VE6 OPTIONSAVAILABLE)
. Please ask your server for today's choice of pie. Thick shortcrust pastry deep-filled and
Crea my Garlic Mushrooms (V) served with your choice of triple-cooked chips or mash, spring greens and gravy

Pan-fried mushrooms in a garlic and cream sauce on toasted ciabatta (VEG OPTIONS AVAILABLE)

Homemade Beef Lasagne
Pea & Parmesan Risotto (v.V6) Simply served with homemade garlic bread and dressed salad

Fresh and vibrant creamy pea risotto, topped with parmesan cheese R
Homemade Vegan Tagine (V. v6)

Roasted aubergine, sweet potato, peppers, onion and apricots, in a sweetly spiced
sauce. Served with couscous

ALL SERVED WITH TRIPLE-COOKED CHIPS AND A DRESSED SALAD

UPGRADE TO MASALA LOADED CHIPS FOR £1.95

Steak & Caramelised Onion £9.95
Cooked to your liking with rocket and caramelised onion on a warm toasted focaccia

Halloumi Wrap v) £7.95
Deep-fried halloumi with lettuce, onion, tomato and pesto mayonnaise

Roasted Vegan Wrap (v.v6) £7.95
Sweet potato, red peppers, lettuce and tomato with a spiced vegan mayonnaise

Goats Cheese & Roasted Red Pepper (V. v6) £8.95
Melted goats cheese and roasted red peppers on a bed of lettuce topped with a pesto mayonnaise. Served on a warm toasted focaccia

Homemade Fish Fingers £8.95
Homemade fish goujons with lettuce and tartare sauce on focaccia

Chicken BLT £8.95

Grilled chicken and bacon with lettuce, tomato and mayonnaise on toasted focaccia
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(V) = VEGETARIAN, (VG) = VEGAN, (VGO) = DISH CAN BE ALTERED TO VEGAN
PLEASE LET YOUR SERVER KNOW PRIOR TO ORDERING

Please make staff aware of any food allergies or dietary restrictions. There are allergens present in the kitchen, and although precautions can be taken, cross contamination cannot be guaranteed.




