
Soup of the Day (*) £7.95
Croutons & Sourdough Bread

Smoked Chicken Breast £7.95
Sweetcorn Purée, Goat Cheese Croquettes,  

Pea Shoots

STARTERS
Pan-Fried Scallops (GF) £10.95

Braised Puy Lentils, Butternut Squash Two Ways,  
Lime & Coriander Salad

Crispy Calamari £7.95
Lemon Mayonnaise, Lemon Segment

Grilled Aubergine (GF, V, VG) £6.95
Baba Ghanoush, Quinoa, Herb Vinaigrette, Mint

Tomato & Mozzarella Salad (GF, V) £7.50
Pistachio, Basil Oil & Grated Parmesan

Pan-Fried Sea Bream (GF) £18.95
Pea Purée, Crab & Pea Risotto, Sundried Tomatoes,

Micro Herb Salad & Herb Oil

Braised Pork Faggots £17.95
Truffle Mashed Potatoes, Blanched Cavolo Nero,

Butternut Squash, Juniper Jus

Sweet Potato Steak (GF, V) £16.95
Tahini Yoghurt Purée, Sesame Seed, Toasted Pine

Nuts. Pepper & Coriander Salad, Flat Bread & Cayenne Oil

Today’s Fish (GF) £ Market Price
New Potatoes, Green Beans, Madeira Sauce, Herb Oil

MAINS
SEASONAL PLATFORM PROVEN

Enjoy the freshest seasonal flavours in our crafted dishes. Reliable classic for every journey.

Steak of the Day (GF) £24.95
Dauphinoise Potatoes, Green Beans, Cherry Vine

Tomatoes, Diane Sauce

Railway Beef Burger £16.95
Brioche Bun, Caramelised Onions, Cheese, Lettuce,

Tomato, Gherkin, Salad, Triple Cooked Chips

Railway Vegetarian Burger (V, VG) £14.95
Vegan Bun, Guacamole, Salsa, Grilled Bell Peppers,

Baby Gem Lettuce, Tomato, Gherkin, Salad, Triple Cooked Chips

Classic Beef Lasagne £14.95
House Salad & Garlic Bread

Classic Fish & Chips £20.95
Hand Cut Chips, Tartar Sauce, Peas & Lemon

Shepherd’s Pie (GF) £11.95
Mixed Vegetables

Homemade Fish Pie (GF) £15.95
Mixed Vegetables

TRADITIONAL GARDEN
Enjoy timeless flavours from classic recipes. Enjoy vibrant, plant-based flavours.

Pumpkin & Sage Risotto (V, GF, **) £15.95
Toasted Pumpkin Seeds, Crème Fraîche

Superfood Salad (GF, V, VG) £15.95
Mixed Salad, Fava Beans, Pomegranate, Avocado,

Cherry Tomatoes, Quinoa, Walnuts & House Dressing

SIDES
Hand-Cut Chips

Skinny Fries
£3.50Creamy Mashed Potatoes

Herb New Potatoes
Green Beans & Almond

Mixed Vegetables
Peas, Bacon & Shallots

Wilted Greens

Jacqueline François Cake (GF) £6.95
Chocolate Sauce & Mint Chocolate Ice Cream

Autumn Fruit & Hazelnut Crumble (GF) £6.95
Ginger Custard

DESSERTS
Fig & Orange Spotted Dick £7.50

Crème Anglaise

Apple Tart Tatin £7.95
Salted Caramel Sauce, Vanilla & Calvados Chantilly

Selection of Gelati £7.95
Selection of Local Cheeses (*)
Crackers, Grapes, Celery, Chutney 

3 for £6.25 or 5 for £8.95

Honey Roast Ham & Plum Tomato £6.95
with Wholegrain Mustard

Cheddar Cheese & Branston Pickle £6.50

SANDWICHES

Roasted Pork with Apple Sauce £6.95
Roasted Beef with Horseradish Sauce £7.50

Mediterranean Tuna Mayo Crunch £7.50 
Red Onions, Cucumber, Peppers, Mixed Leaves

Available 12:00 - 18:00.  All served on brown or white bloomer bread with salad & crisps.

AFTERNOON TEA
Available 12:00 - 16:00.  Charming, nostalgic, and luxurious Railway afternoon tea.

Railway Cream Tea £8.95
Two Freshly Baked Scones (Fruit & Plain), Clotted Cream,  

Strawberry Jam, Tea & Coffee

Railway Afternoon Tea £19.25
Two Freshly Baked Scones (Fruit & Plain), Clotted Cream, Strawberry Jam

Egg Mayonnaise & Watercress Sandwich, Ham & Tomato Sandwich,  
Cheese & Ale Chutney Sandwich, Salmon & Cream Blini

Chef’s Selection of Sweet Pastries, Your Choice of Tea or Coffee

Railway Afternoon Tea with Bubbles £24.95
Two Freshly Baked Scones (Fruit & Plain), Clotted Cream, Strawberry Jam

Egg Mayonnaise & Watercress Sandwich, Ham & Tomato Sandwich, Cheese & Ale Chutney 
Sandwich, Salmon & Cream Blini, Chef’s Selection of Sweet Pastries, Your Choice of Tea or 

Coffee, A Glass of Bubbles

Children’s Afternoon Tea £15.50
Delicious Finger Sandwiches: Cucumber & Cream Cheese, Ham, Cheddar Cheese & Tomato, 
Crudities, Chocolate Brownie Bites, Two Freshly Baked Scones, Clotted Cream, Strawberry 

Jam, Your Choice of Apple Juice, Warm Milk, or Hot Chocolate

Allergen Information - All our food is prepared on site in a kitchen where allergens are present. If you have any 
dietary requirements or require allergen information, please ask your server. 

V - VEGETARIAN  VG -VEGAN  GF - GLUTEN FREE (*) - CAN BE GLUTEN FREE (**) - CAN BE VEGAN


