
 

 

 
 
 
 
 

Lunch menu 
 

Soup of the day, mini loaf, salted butter (v) (gf option)  8.5 
 

Weston’s Vintage cider battered cod & chips, mushy peas, tartare sauce, lemon (gf op)  19.5* 
 

Steamed Menai Strait mussels, skin on fries, white wine, garlic, cream (gf)  18 
 

Pan seared lamb’s liver, streaky bacon, creamy mash, greens, red onion jus (gf)  17.5 
 

Mailes Butcher’s thick cut ham, double egg, chunky chips, roasted cherry vine tomato, 
crispy onion green salad (gf)  16 

 
Homemade quiche, honey & mustard dressed salad, buttered new potatoes 
Quiche Lorraine 14.5     Vegetarian  14.5     Smoked salmon & asparagus  16 

 

Plant based burger, focaccia bun, Emmental, baby gem, beef tomato, gherkin, skin on fries, 
crispy onion green salad, burger sauce (v) (ve op) (gf op)  17 

 

Temple Bar Burger, 2 x 3oz Herefordshire beef patties, smoked streaky bacon, focaccia bun, 
Emmental, baby gem, beef tomato, gherkin, skin on fries, 

crispy onion green salad, burger sauce (gf op)  18 
 

Weston’s Vintage cider battered fish finger sandwich on thick cut white or granary loaf, 
tartare sauce, baby gem, crispy onion green salad, root veg crisps  12* 

 
Hot roast sirloin toasted ciabatta, horseradish, crispy onion green salad, roasties, gravy  11.5 

 
Hot roast pork loin toasted ciabatta, apple sauce, crispy onion green salad, roasties, gravy  11 

 
Ploughman’s sandwich on thick cut white or granary loaf, mature Cheddar, tomato, baby gem, 

homemade piccalilli, silverskin onions, crispy onion green salad (v)  10 
Add a slice of Mailes Butcher’s thick cut ham  2.5 

 
Sides 

 
Chips / Fries / Mash  4   Seasonal veg  3.5   Onion rings  4   Garlic ciabatta  4 

(Cheese +1) 
 

Please let your server know if you have any allergies or intolerances to any foods or ingredients. 

*may contain bones 

 


