
PLEASE ASK TO SEE OUR 
VEGETARIAN/VEGAN MENU 

 

LUNCH MENU 
WE CAN CATER FOR MOST ALLERGIES AND INTOLERANCES. 

HOWEVER, PLEASE BE AWARE THAT WE DO NOT OPERATE AN 
ALLERGEN FREE KITCHEN. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
*Please always make sure you notify your server of any allergies or intolerances you may have* 

(V) = Vegetarian (GF) = Gluten Free (DF) DAIRY FREE 

(*GF)= can be made gluten free (VE) = VEGAN (N) = Contains nuts 

Lunch Dishes 
 

Beer Battered Haddock & Twice Cooked Chips 
£19.50 (DF) 

with peas and tartar sauce 
 

Chargrilled Chicken Ceasar Salad £18.50 
(*GF) 

Baby gem lettuce, anchovies, parmesan shavings and 
sourdough croutons 

Lamb Koftas £18.75 (*DF) 
with mediterranean and feta  couscous, pitta bread and 

tzatziki  

Baby Prawn or Chicken, Avocado, Mango and 
Orzo Salad £17.50  (DF) 

served with a lime dressing 

Cookie Jar 8oz Beef Burger £18.95 
American relish, Monterey jack and pickle salad 

 
Toasted Minute Steak and Caramelized Onion 

Ciabatta £18.95 
With a chimichurri slaw and a tomato and rocket salad 

 
Halloumi Roasted Tomato and Red Pepper 

Salad £16.95 (N) (*GF) 
Tomato bread croutons, sundried tomato pesto 

 

Desserts 

Cookie Jar Cookie £2 
Homemade Ice Cream £5.00 
Pudding of the day £8.95 

Sandwich selection £11.75 (*GF)(V) 
 

                  Chicken, Pesto & Tomato 
                   Prawn Marie Rose & Baby Gem Lettuce 

Nettle Cheese & Chutney 
Egg Mayonnaise with cress & Tomato 

Honey Baked Ham with Mustard Mayonnaise 
Cucumber, Cream Cheese with Watercress and basil 

                                     (Served with House Salad and Slaw) 

Cookie Jar Favourites 
 

Soup & Pudding of The Day 

£16.50 

 
Classic Welsh Rarebit 

served with house salad 

£15.50 
 

Sides  

£6.00 
French Fries  

 Chunky Chips   
Seasonal Vegetables  
Charred Corn Ribs   

 


