funch ol The GF

Please marke your server aware of any allergies you or your table may have & we can advise or adjust accordingly

SMALL PLATES

Korean BBQ Wings @cro)  £7.9
Gordal Olives, to shate ©roy £6.9
Artisan Breads toasted & saffron butter £6
Roasted Red Pepper Hummus, toasted breads [0
Halloumi Fries, General’s chilli jam  £8

Served open or closed on white or brown bloomer with a side salad
£7.9

Bacon, Lettuce & Tomato, Chicken Salad, Cheese Salad,
Prawn Marie Rose +/£2 supplement, Tuna Mayo & Red Onion

FILLED CIABATTAS
Choose from:
Tuna Melt or Chicken & Bacon
£10.5
Steak & Caramelised Onion or Tempura Cod with tartare sauce

£10.5
Served on toasted ciabatta with dressed salad & rustic chips

LUNCH PLATES

Goats Cheese Salad, dressed leaves, toms, red onion, croutons, red onion marmalade
Classic Steak & Ale Pie, creamed mash, Chef’s gravy, buttered greens £16.9
Chippy Tea, chef’s battered fish, chips, classic mushy peas, House tartare cro) £17.9
Enjoy with a pot of GE curry or Chef’s gravy?  +£3
Chicken Burger, hot honey mayo, American cheese, red onion, lettuce & rustic chips £16.9
Halloumi Skewer, grilled halloumi, med veg, honey glaze, dressed salad, rustic chips £15.9
Cheese & Onion Pie, creamed mash, Chef’s gravy, buttered greens £16.9
Bangers & Mash, Cumberland sausages, caramelised onion gravy, creamed mash, peas, crispy onions /£15.9

Chef’s Mussels & Chips, white wine velouté, portion of rustic chips £11.9

SIDES

Rustic Chips, Truffle & Parmesan Chips +£1.5 supp, Buttered Greens
L5 each
Sauces: Chinese Curry, Chef’s Gravy, Homemade Peppercorn
£3 each



