
Monday Club Lunch Time Menu  
Served Monday 12pm-3pm 

1 Course for £6.95 or 2 Courses for £9.95 
 

Soup and Fresh Bread         
Soup is made fresh daily, please ask staff for today’s choice, served with fresh bread and butter. 
 

Ploughman’s          
Baked ham and Cheddar cheese served with mixed salad, chutney, pork pie, pickled onion and fresh 
bread. 
 

Small Fish & Chips         
Deep fried and coated in our own special beer batter, served with garden or mushy peas. 
 

Ham, Egg & Chips         
Just as it says, freshly carved ham, with two fried eggs and garden peas. 
 

Sausage & Mash         
Grafton Sausage on Buttery Mash, served with thick delicious Gravy and Garden Peas. 
 

Deep Fried Scampi         
Succulent Wholetail Scampi, served with chips and salad or garden peas. 
 

Freshly Baked Baguettes. 
Granary or White baguettes, served with chips & homemade coleslaw. 

 

Crispy Bacon, Brie & Cranberry 
Baked Ham and Cheddar with Pickled Shallots 
Grafton Sausage with Onion Marmalade 
Royal Greenland Prawns in Marie Rose Sauce 
Cheddar Cheese and Chutney 

 
BBQ Pulled Grafton Pork Melt      
Sticky Slow Roasted Grafton Pulled Pork with Smoky BBQ Sauce topped with Melted Cheese served 
in a Ciabatta Roll. Accompanied with Chips, Homemade Coleslaw and Salad Garnish  
 

 
 
 
 
 
 

 

Dessert     
 
Chocolate Fudge Cake   
Hot Chocolate Fudge Cake with Whipped Vanilla Cream, Seasonal Berries and Chocolate Sauce  
 

“Cherry Bakewell” Steamed Sponge 
Cherry and Almond Steamed Sponge Pudding with Toasted Almonds and Vanilla Ice Cream  
 

(GF) Almond Daime Torte 
Gluten Free Chocolate, Almond and Daime Torte with Whipped Vanilla Cream and a Drizzle of 
Chocolate Sauce  
 

Treacle Tart  
Sweet Buttery Pastry with a Treacle Filling accompanied with Vanilla Ice Cream and Toffee Sauce  
 

Lemon Sorbet    
Two Scoops of Refreshing Lemon Sorbet with Wafers    
 
 


