
Please note that while every care is taken, we cannot guarantee any dish is free from allergens. Dishes marked with a * can be made gluten free, dairy free or vegan.
Please inform a member of our team if you have any dietary needs.

Side Salad 
Skin on Chips

 

MENU
P E N S I O N E R S  L U N C H   

T H E  L I M E  T R E E

OPENING
HOURS

Thursday 
12pm -2pm  

NEW
SUMMER

MENU

STARTERS 

WHOLETAIL SCAMPI 

Mash Potato, Seasonal Vegetables,
Yorkshire Pudding & Red Wine Gravy
(df*) (Vegetarian option available)

MAINS 

Chips, Garden Peas & Tartare Sauce (df*)

BUTCHER'S SAUSAGES 

SIDES ALL £4.50

Onion Rings
Garlic Bread 

1 Course £12     2 Course £16      3 Course £20

MUSHROOM BRUSCHETTA   

Balsamic Glaze v/gf*

CLASSIC PRAWN COCKTAIL  
Marie Rose Dressing, Warm
Sourdough (gf*/df*)

CRAB CAKES 
Salad Served with Garlic Mayo (gf/df)

CHICKEN CAESAR

Mixed Leaves, Tomato,
Cucumber,Croutons, & Caesar
Dressing (gf*/df*)

STARTERS 

MAINS 

DESSERTS 

APPLE & CINNAMON CRUMBLE

Served with Ice Cream (v)

SALTED CARAMEL CHEESECAKE 

CHOCOLATE CHIP SCONE
Cream & Nutella  (v)

LAMB SAMOSA 
Dressed Salad 

CHEESE OMELETTE 

Choice of Ham & Mushrooms or
Tomato, Onion & Mushrooms, with
Chips, Salad & Coleslaw (v/gf*df*)

Served with Ice Cream (v)

PLOUGHMAN'S 

Cheese & Ham Ploughman's,
Salad, Boiled Egg, New Potatoes,
Crusty Bread & Pickles 

GREEK SALAD 
Mixed Dressed Leaves, Crumbled Feta, 
Olives (v/vg*/gf/df*) 

BRUNCH HASH

Sautéed New Potatoes, Roasted
Tomatoes, Bacon, Cheese, Two Fried
Eggs on Top, Sourdough (v*/gf*/df*)

Dressed Salad, Peas, Buttery New
Potatoes or Chips, Lemon & Dill 
Mayo (gf*/df*)  

THAI COD & PRAWN
FISHCAKE

Fresh Lasagne Pasta, Béchamel 
Sauce & Salad 

HOMEMADE LASAGNE LEMON POSSET 
Ice Cream, Shortbread   (v/gf*)

ICE CREAM
Chocolate or Strawberry Sauce (v/gf*)

SALT & PEPPER SQUID 

Deep Fried Coated Squid Served 
with Garlic Mayo & Lemon Wedge (df) 



MENU
P E N S I O N E R S  B R E A K F A S T    

T H E  L I M E  T R E E

OPENING
HOURS

Thursday 
9.30am -11.30am  

NEW
SUMMER

MENU

BREAKFAST, BRUNCH

£9.95 PER PERSON 

One Breakfast with Tea, Coffee or Cold Drink  

Please note that while every care is taken, we cannot guarantee any dish is free from allergens. Dishes marked with a
* can be made gluten free, dairy free or vegan. Please inform a member of our team if you have any dietary needs.

T H E  L I M E  T R E E

HOT DRINKS 

COOKED BREAKFAST

COLD DRINKS 

C a f e t i e r e  o f  C o f f e e  

D e c a f f e i n a t e d  C o f f e e  

E n g l i s h  B r e a k f a s t  

E a r l  G r e y  

F r u i t  T e a s

D e c a f f e i n a t e d  T e a

S c r a m b l e d  E g g s  o n  T o a s t  
On White or Granary (v/df*/gf*)

P o a c h e d  E g g s  o n  T o a s t  
On White or Granary  (v/df*/gf*)

E g g s  B e n e d i c t  
Toasted Muffin, Smoked Bacon, Poached Eggs,
& Hollandaise Sauce

E g g s  F l o r e n t i n e  
Toasted Muffin, Sautéed Spinach, Poached 
Eggs & Hollandaise Sauce (v) 

American Style Pancakes
Lotus Biscoff Sauce, Biscuit Crumble, 
Cream & Ice Cream (v)

F u l l  E n g l i s h   
Sausage, Bacon, Mushrooms, Tomato, Baked
Beans, Hash Brown, Fried Egg & Toast (df*/gf)

V e g e t a r i a n  F u l l  
Vegetarian Sausages, Mushrooms, Tomato, 
Baked Beans, Hash Brown, Fried Egg & Toast
(v/df*/gf)
(vegan option available) 

Slow Roasted Tomato Bruschetta  
Roasted Tomatoes, Crumbled Feta, Poached Egg,
Balsamic Glaze (v/df*)

Breakfast Hash
New Potatoes, Smoked Bacon, Egg, Cheese &
Tomatoes Toasted Sourdough (df*/gf*/V*) 

O r a n g e  J u i c e

A p p l e  J u i c e  

S o d a  W a t e r

I c e d  C o f f e e   

£8.95 PER PERSON 


