
   

 

   

 

 

 

£21.95 per person 

Roasted Cauliflower Steak served with a white bean stew and romesco sauce PB GF 

Sesame and Cumin Roasted Aubergine served with pomegranate, grilled seasonal vegetables  

and a red pepper relish PB GF 

The Fellows Fish & Chips: beer battered haddock, peas. chunky chips and tartare sauce (PB option available) 

The Fellows Burger: beef or grilled chicken, cheddar, truffle mayo, heritage tomato, and lettuce, red onion chutney, 

brioche bun with fries 

The Fellows Plant Burger: beyond meat patty, vegan truffle mayo, heritage tomato, vegan cheese, red onion chutney, 

brioche bun with fries PB 

Panzanella Salad: red onion, cucumber, basil, sourdough, tomato, and balsamic vinegar, served with burrata V 

Chicken Caesar Salad: grilled chicken, gem lettuce, croutons, parmesan, and Caesar dressing  

Roasted Salmon Fillet: served with fries, Grilled tomato, and a confit mushroom 

Steak Frites: minute rump steak served with fries and peppercorn sauce  

Sides +£4.50 

Grilled Tender Stem Broccoli in smoked almonds, chili & lime 

Mixed Leaf Salad 

Sautéed New Potatoes 

Kids Menu 

£10.95 per person 

Mini Fish and Chips served with rainbow carrots and peas  

Tomato Pasta served with parmesan cheese  

Grilled Chicken Strips served with mayonnaise, peas & fries  

BUFFET STATION 

Home-made Dessert Selection 
Hot & Cold Drinks Selection     

PB Plant-based  V Vegetarian  GF Gluten Free 
 

WINE BY THE GLASS (125ml) 

SPARKLING LE CALLE PROSECCO SPUMANTE £6 

WHITE VONDELING PETIT BLANC CHENIN 
BLANC  

£5.5 

RED VONDELING PETIT ROUGE £5.5 

If you have any allergies or intolerances, 
please speak to a member of our team about your requirements before ordering. 

A discretionary service charge of 10% will be added to your bill 
All prices are inclusive of VAT at 20% 

Lunch Menu 


