
LUNCH
MENU



P L E A S E  S E E  A  M E M B E R  O F  S T A F F  F O R  A N Y  D I E T A R Y  
O R  A L L E R G E N  I N F O R M A T I O N

STARTERS

P O R K  S C O T C H  E G G -    1 1

B R A I S E D  B E E F  F R I T T E R -    1 0
gherkin ketchup, mushroom, horseradish, beef jus

cumberland sauce

R O A S T  P U M P K I N  S A L A D -    9
whipped goats cheese, chicory, pine kernel,

cranberry dressing

B A K E D  F R E N C H  O N I O N  S O U P -   9
cheddar & thyme crouton, house focaccia

BAR SNACKS

L E M O N  &  T H Y M E  O L I V E S -   5

L A N C A S T E R  B R E W E R Y  R A R E B I T -    8
house crumpet, braised beef brisket

K O R E A N  P O R K  B E L L Y -    7        

H O U S E  B A K E D  F O C A C C I A -   5
rosemary & sea salt, chimichurri butter

spring onion, sesame, pineapple



P L E A S E  S E E  A  M E M B E R  O F  S T A F F  F O R  A N Y  D I E T A R Y  
O R  A L L E R G E N  I N F O R M A T I O N

7 2  H O U R  L A M B  H O T P O T -   1 8
pickled red cabbage, house focaccia

 thick cut chips, crushed peas, tartar sauce
curry sauce - 2

raclette cheese, dried beef tomato, pretzel bun,
roast shallot mayonnaise, fries, apple & celeriac slaw

D R Y  A G E D  B E E F  B U R G E R -   1 7

T I R R I L  B E E R  B A T T E R E D  H A D D O C K -   1 7  

MERCHANTS'
CLASSICS

SMALLER
PORTIONS

7 2  H O U R  L A M B  H O T P O T -   1 4
pickled red cabbage, house focaccia

 thick cut chips, crushed peas, tartar sauce
curry sauce - 2

T I R R I L  B E E R  B A T T E R E D  H A D D O C K -   1 2 . 5  



P L E A S E  S E E  A  M E M B E R  O F  S T A F F  F O R  A N Y  D I E T A R Y  
O R  A L L E R G E N  I N F O R M A T I O N

S I D E S

H A N D  C U T  C H I P S ,  L E M O N  &  T H Y M E  S E A  S A L T -    4

B U T T E R M I L K  O N I O N  R I N G S -    4

N D U J A  M A C A R O N I  &  C H E E S E -    6

D A U P H I N O I S E  P O T A T O E S -    4

B U T T E R E D  C A B B A G E ,  A P R I C O T ,  P I N E  K E R N E L -    4

P A R M E S A N  F R I E S ,  T R U F F L E  O I L ,  B L A C K  P E P P E R -    5

locally sourced, in season dishes
designed by Head Chef William Graham

MAIN COURSES

wild mushrooms, crispy rocket, black truffle
M U S H R O O M  &  C H E S T N U T  R I S O T T O -  1 8 . 5

C O D  L O I N -  2 1
roast cauliflower, grapes vin jean, chicory, hazelnut

R U M P  S T E A K -  2 1
nduja potato hash, chimichurri, fried egg

S A L T - B A K E D  B E E T R O O T -  1 7
whipped goats cheese, crispy kale, rosemary crisps,

beetroot relish, pine nut gremolata

V E N I S O N  H A U N C H -  2 7
liquorice, venison sausage, golden beetroot,

celeriac, smoked elderberry jus



P L E A S E  S E E  A  M E M B E R  O F  S T A F F  F O R  A N Y  D I E T A R Y  
O R  A L L E R G E N  I N F O R M A T I O N

S A N D W I C H E S

H O U S E  R O S E M A R Y  F O C A C C I A ,
A P P L E  &  C E L E R I A C  S L A W  &

R O O T  V E G E T A B L E  C R I S P S

shallot mayonnaise, watercress

orchard chutney, chicory

hazelnut romesco

pineapple salsa

R O A S T  B E E F  S T R I P L O I N   9 . 5

C O U R G E T T E  &  R E D  P E P P E R   8

A P P L E B Y  C H E D D A R   8

C R I S P Y  K O R E A N  P O R K  B E L L Y   9

A D D  C H I P S  O R  F R I E S   3

   A D D  P A R M E S A N ,  T R U F F L E  
&  B L A C K  P E P P E R  F R I E S   

  4



P L E A S E  S E E  A  M E M B E R  O F  S T A F F  F O R  A N Y  D I E T A R Y  
O R  A L L E R G E N  I N F O R M A T I O N

D E S S E R T S

S T I C K Y  T O F F E E  P U D D I N G   8
     vanilla ice cream, crystalised pistachio 

S P I C E D  P U M P K I N  M O U S S E   8
candied pecan, maple sponge,

nutmeg & vanilla ice-cream 

C H O C O L A T E  F O N D A N T   9
chocolate sauce, vanilla ice cream

E N G L I S H  L A K E S  I C E  C R E A M S  
&  S O R B E T ,  2  S C O O P S  

Vanilla, Chocolate, Strawberry, Rum & Raisin,
Mint Choc Chip (Ice Creams)

House Sorbet- ask a member of staff for todays selection 
Extra scoop- 1

O R A N G E  P A R F A I T   8
chocolate soil, chocolate mousse

3


