
 

Lunch Menu 
Small Plates 

Pressed Pork Terrine – Cider & Apple Gel, Pickled Granny Smith, Shaved Fennel, Focaccia Crisps £8 |LGA  

Soup Of the Day – House Made Bread, Welsh Butter, Toasted Nuts, Herb Oil £7 |LGA |DFA |VEA 

Treacle Trout – Horseradish Crème Fraiche, Compressed Cucumber, Pickled Radish, Rye Crumb, Dill Oil 
£8.25 |LGA |DFA 

Salt Baked Beetroot – Whipped Tahini, Orange, Toasted Hazelnuts, Micro Herbs £8 |LG |VE 

 

Sandwiches / Poppyseed Bagel 

Ferneylea Sweet Cured Bacon, Beef Tomato & Lettuce £12 

Smoked Chicken Breast, Sweet Chilli Sauce, Rocket £13 

Treacle Trout, Horseradish Crème Fraiche, Cucumber, Pickled Radish £12 

Beef Topside, Burnt Onion Mayo, Pickled Shallots £14 

Salt Baked Beetroot, Whipped Tahini, Rocket £11 |V 

Ferneylea Ham, Black Bomber Cheddar, House Chutney £12 

All Served with Kitchen Salad, House Slaw & Fries 

 

Main Course 

Ludlow Beer Battered Haddock – Chips, Tartare Sauce, Lemon, Garden Peas, Baby Watercress £16 |LG |DF 

Mellington 7oz Beef Burger – Chips, Brioche Bun, Homemade Burger Sauce, Gem Lettuce, Tomato, Pickle, 
Crispy Onions, Sweet Cured Bacon, House Slaw, Monterey Jack Cheese £16 |LGA 

10oz Beef Ribeye – Confit Tomato, Portobello Mushroom, Ludlow Battered Onion Rings, Chips, Garden Peas, 
Baby Watercress, Pickled Reds £30 |LG |DF 

Chefs Pie of The Day – Chips or Mashed Potato, Stock Gravy, Garden Peas £16 |V Available  

Roasted Cauliflower Steak – Chickpea & Spinach Masala, Toasted Almonds, Micro Coriander, Coconut & 
Lime Yoghurt £16 |VE |LG 

 


