
 

Caution 
As hard as we try, some of our dishes may 

contain fragments of bone or shot. 

Gluten and allergens are present in  

our kitchen. 

 

Lunch Club Menu 
12 Noon – 4pm Monday – Saturday  

 

 

Starters  
 

 Retro prawn cocktail - £7.50 GF 

(FP) Wild mushrooms - £7.50 

ciabatta bread, garlic, tarragon V/GF  

(FP)  Chicken liver parfait - £7.50 

sweetcorn, chicken granola, relish, brioche GF 

(FP) Salmon and dill fishcake - £8 

poached egg, hollandaise sauce 

 

Butternut squash ravioli - £7 

roasted squash, white wine cream sauce V  

(FP) Tomato soup - £7 
 basil pesto, garlic croutons GF/V/VE 

Smoked salmon - £8 

capers, fennel, apple, brown bread GF 

Antipasto - £8 
cured meats, olives, mozzarella, sun dried tomato, ciabatta GF 

 

Mains 
 

 

(FP) Chicken Kiev - £16.50 
cucumber and baby gem salad, parmentier potatoes  

Braised beef - £16.50 

baby carrot, mash, red wine and beef jus GF 

 (FP) Salmon - £15.50 
dill new potatoes, tender stem broccoli, watercress puree GF 

Lemon Sole (on or off bone) - £25 
new potatoes, butter, caper, tomato GF 

8oz Sirloin steak - £22.50 
triple cooked chips, crispy mushroom GF 

(FP) Beef burger - £13.50 
crispy bacon, smoked cheddar, burger relish    

Cod - £16.50 

curried cauliflower, cashew nut, coriander gnocchi 

(FP) Sweet potato masala - £14.50 
basmati rice, tempura broccoli, coriander VE/GF 

8oz Fillet Steak - £29.50 
triple cooked chips, crispy mushroom GF 

Chateaubriand for 2- £55 
peppercorn sauce, chips, crispy mushrooms GF 

 

Steak sauces - Peppercorn, béarnaise, wild mushroom, chimichurri £3 GF 

 

Sides - £3.50  

 

Desserts  
 

(FP) Aldridge honey ice-cream - £6 
honeycomb, chocolate GF 

(FP)  Dark chocolate brownie - £7 
vanilla ice cream, fresh raspberry  

(FP) Pineapple upside down cake - £8 
spiced rum caramel, coconut sorbet  

  
 

Crème brûlée - £8 

ginger bread biscuit GF 

(FP) Sticky toffee pudding - £7.50 
toffee sauce, vanilla ice cream GF 

English cheese board - £9 
Driftwood, golden Cenarth, Perl Lâs blue, Lincolnshire Poacher GF 

 

 

 

 
 

Triple cooked  
chips  

Truffle mash  
Potato  

Honey mustard  
roasted carrots  

Tender stem broccoli 
     

Fairlawns  
house salad  

Fixed Price menu 
 

2 Courses £17 

3 courses £20 

(FP) denotes inclusion on this menu 

 

 

For the Table 

Our selection of nibbles include: 

Bread - £3.00 

Olives - £3.00 

 

Tax and Tips 
Includes VAT @ 20%.  

Tips are always divided equally amongst the 

team 

 

Allergies and Dietary 
GF – can be prepared gluten free 

V – Vegetarian  VE – Vegan 

Please speak to a member of staff if you require 

information on our ingredients. 


