
    
LUNCH MENU TUESDAY - FRIDAY 12-3PM | SATURDAY, SUNDAY & BANK HOLIDAYS 12.30-3PM 

Please order at the bar and remember your table number 
VEGETARIAN = (V) VEGAN = (VG) GLUTEN FREE (GF) GLUTEN FREE AVAILABLE = (GFA) VEGAN AVAILABLE = (VGA) 
Small Plates  
SOUP OF THE DAY with toasted focaccia £7.50 (V) (VG) (GFA) 
PIL PIL KING PRAWNS sauteed garlic and chilli with toasted focaccia £9 (GFA)  
BAKED CAMEMBERT studded with garlic, rosemary and honey with toasted focaccia £9 (V) (GFA) 
BUFFALO CAULIFLOWER BITES spiced florets of cauliflower with a blue cheese dip £9 (V) 
FRIED HALLOUMI STICKS with chilli jam and salad garnish £8 (V) (GF) 
SKIN ON FRIES £5 (V) (VG) (GF) | CHEESY FRIES £5.50 (V) (GF) | SWEET POTATO FRIES £5.50 (V) (VG) (GF) 
SALAD ON THE SIDE £4 (V) (VG) (GF) SIDE OF FRESH GREENS £4 (V) (VG) (GF) 

Topped Flatbreads 

MINUTE STEAK & BLUE CHEESE with sun dried tomatoes and rocket £14 (GFA) 
LAMB & MINT KOFTA with hummus, spiced carrot, rocket and tzatziki  £14 (GFA) 
CAJUN CHICKEN with mango, tomato, red onion salsa and rocket £14 (GFA) 
PIL PIL KING PRAWNS with mango, tomato, red onion salsa and rocket £14 (GFA) 
BEER BATTERED HAKE FISH FINGERS with tartare, cucumber, lettuce and lemon £14 (GFA) 
FALAFEL with hummus, spiced carrot, rocket, butternut squash and tzatziki £14 (V) (VGA) (GFA) 

Main Plates 
GRILLED SEA BASS FILLET with lemon and herb sauce, fresh greens and new potatoes £20 (GF) (GF)  
GRILLED RIBEYE STEAK a 6oz ribeye steak with a lemon, garlic and herb butter, dressed watercress and skin on fries £20 (GF) 
GRILLED HEATH SMASHED BURGER topped with streaky bacon and cheddar with lettuce, tomato in a bun and fries £18 (GFA) 
HALLOUMI MUSHROOM & SWEET PIMIENTO BURGER with chilli jam and lettuce in a bun and fries £18 (V) (VGA) (GFA) 
CHILLI NON CARNE quinoa, beans, tomatoes, peppers, coriander and chilli with rice, sour cream and guacamole £18 (GF) (V) (VG) 
SAUSAGES & MASH three cumberland sausages with creamy mash, caramelised onion gravy and fresh greens £18 
PIE OF THE DAY with vegetables, gravy and your choice of creamy mash, new potatoes or skin on fries £19 
HAM EGGS & CHIPS carved roasted gammon with two free range eggs and skin on fries £17 (GF) 
FISH & CHIPS fried beer battered skin on haddock fillet with skin on fries, peas and homemade tartar sauce £19 (GFA) 

Salads 

SALMON CAESAR SALAD seared fillet of salmon with dressed crunchy romaine, herb croutons and parmesan shavings £19 (GF) 
CHICKEN CAESAR SALAD grilled chicken with dressed crunchy romaine, herb croutons and parmesan shavings £19 (GF) 
HEATH HOUSE SALAD orzo, black rice, cherry tomatoes and olives finished with a lemon dressing and a hint of mint £14 (GF) (V) (VG)  
add a topping CHICKEN £6 | KING PRAWNS £6 | HALLOUMI £5 | FALAFEL £5 l FETA £5 



Nachos 
CHILLI BEEF NACHOS with melted cheese, jalapenos, salsa, guacamole and sour cream £15 (GF) 
VEGGIE CHILLI NACHOS with melted cheese, jalapenos, salsa, guacamole and sour cream £15 (GF) (V) (VGA) 

Children's Menu for children up to the age of 12 years 

CHEESE BURGER & FRIES £9 (GFA)  
SAUSAGES & MASH with gravy and peas £9  
SAUSAGES & FRIES with peas or beans £9 
BATTERED FISH GOUJONS & FRIES with peas or beans £9 (GFA) 
CRISPY CHICKEN CHUNKS & FRIES with peas or beans £9 
MAC N CHEESE with peas or beans  £9 (V) 

 
Hot Desserts 
APPLE TARTE TATIN with custard £8 
STICKY TOFFEE PUDDING with custard  £8 
CHOCOLATE BROWNIE with vanilla ice cream £8 

Cakes  
WE HAVE A PATISSERIE FRIDGE BRIMMING WITH SWEET TREATS pop to the bar and take a look if you dare! 
Usual suspects include CARROT CAKE | CITRUS CAKE | STICKY TOFFEE BISCOFF | CHERRY BLONDIE | BLUEBERRY BAKEWELL 

YOGHURT TOPPED FLAPJACK | ROCKY ROAD | CHOCOLATE CARAMEL SHORTBREAD | CHOCOLATE BROWNIE 

add POURING CREAM | add CLOTTED CREAM | add  CUSTARD | add  ICE CREAM  
ALTERNATIVELY WE HAVE A FREEZER LOADED WITH ALL YOUR FAVOURITE Ice Cream TREATS! 

 
Coffee, Tea & Hot Chocolate 
ESPRESSO | AMERICANO | FLAT WHITE | CAPPUCCINO | MACCHIATO | MOCHA | LATTE | CHAI | ICED LATTE | BABYCCINO  

BIRCHALL’S TEAS, a rich heritage and passion for creating perfect blends of tea 
ENGLISH BREAKFAST | DECAFFEINATED | GREEN TEA | PEPPERMINT | EARL GREY | LEMONGRASS & GINGER | RED BERRY 

BELGIAN HOT CHOCOLATE | GALAXY HOT CHOCOLATE | CHILDREN’S HOT CHOCOLATE WITH CREAM & MARSHMALLOWS 

DAIRY FREE MILK ALTERNATIVES | SOYA | OATLY | COCONUT | ALMOND   

SYRUP SHOTS 25ML | HAZELNUT | VANILLA | CARAMEL | GINGERBREAD          
                                   


