The Five Lamps
Food Menu
Light Bites
Sautéed wild garlic mushrooms on sourdough, grated parmesan, fried
rocket £6.50 (Can be GF)
Homemade tomato soup, sliced ciabatta, butter £6
(Can be GF please ask)
In House maple smoked duck breast, salad leaves, caramelised dates,
sherry reduction £7 (GF)
Pork and black pudding scotch egg, tangy tomato relish, crispy rocket
£7
Pan fried jack sprats, leaves, crispy capers £6.50

Main Meals
Pork chop with twice fried potatoes, seasonal greens and cider sauce.
£12
Chunki’s 8-hour slow braised beef in a shallot, garlic and date nectar
rich sauce, creamed potatoes, seasonal greens tossed in butter, crispy
rocket £13 (GF)
Pan seared lamb rump (served pink), fried potatoes, sautéed greens
and mint sauce £14 (GF)
Pan cooked French trimmed guinea fowl, buttery chive mashed
potatoes, rich truffle cream sauce, crispy rocket (posh chicken) £13
(GF)
Locally sourced 6oz seasoned beef burger on brioche, rocket salad,
tomato, beer braised onion chutney, topped with truffle and parsley
mayo, twice cooked chips £12

Beer battered cod and twice cooked chips, cold minted pea puree,
homemade tartare sauce, zingy lemon vinaigrette £11
Pan seared sea bass fillet, crushed chive new potatoes, crispy rocket,
buttery beurre blanc sauce £13
In House sweet potato and piri piri burger, rocket salad, tomato, beer
braised onion chutney, piri piri sauce, twice cooked chips £11 (V)
Vegan chickpea curry (mild) packed with courgettes, spinach and
sweet potato served with long grain rice, crispy pitta finger £10.50
(Ve)
Vegan pie, creamy mashed potatoes, seasonal greens, veggie gravy
£12 (Ve)
Desserts
Chunki’s own raspberry Bakewell tart, locally sourced vanilla ice
cream, fruit compote, fresh berries £7
Indulgent chocolate brownie, local ice cream, fruit compote £6.50
Ginger and toffee cake, homemade rustic custard £6

This is all fresh to order so please bare with us as there can be a
waiting time. We will do our best to get it to you in the fastest time
possible.

