
Food allergies and intolerances 
Please speak to a member of staff about the ingredients in our dishes

Hammersley Lunch
22 SEPTEMBER 2026–8 OCTOBER 2026
2 COURSES £12  •  3 COURSES £15

Butternut squash velouté, spiced seeded cracker, creme fraiche

Thai infused fishcakes, pineapple salsa

Sauteed chicken livers, crispy bacon, frizzy leaf salad 
with a warm orange and thyme dressing

Black olive arancini, roasted red pepper and fennel salsa, charred courgette

Belly pork, apple and cider cream sauce, kale, haggis mashed potatoes

Deep fried fish, chips, crushed peas, pickled onions, remoulade sauce

Bakewell tart with custard sauce

Lemon posset shortbread biscuit
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