
 

Lunch Menu 
 

MUSE CLASSIC STARTERS 
White onion soup with roasted pepper romesco - 

£5.50 

Grilled Mediterranean prawns with sweet chilli, lime 

& coriander - £9 

Charcuterie board of cured meats, pickled 

vegetables, parmesan cheese and fresh basil - 

£8.75 

STARTERS SPECIALS 
Maryland crab cake, avocado puree, frisee lettuce, 

grapefruit and apple  - £8.50 

Pigeon breast with celeriac puree and dice, black 

pudding crumble, pickled beetroot & shallots - £7.50 

Pan fried mackerel with goats cheese mousse, 

pickled beetroot & beetroot puree - £7.50 

Pork and apricot terrine with pineapple chutney and 

granary croute £8 

 

LIGHT LUNCH 
Seafood pancake- salmon, cod, scallops, prawns & 

thermidore sauce, skinny fries and salad - £12 

Fisherman’s Platter – crispy squid with Asian 

coleslaw, fish goujon, prawn cocktail, smoked 

salmon, tartare sauce, mackerel, crab cake and crab 

mayonnaise - £13 
Prawn, courgette and saffron risotto with courgette 
crisps and gremolata £7/£12 

Linguini Carbonara, pancetta, parmesan, soft 

poached egg, prosciutto crisp - £7/£12  

Sun dried tomato, spinach, olive and grilled 

vegetable pappardelle pasta £7/£12 

Chopped egg, salad cream & watercress sandwich, 

skinny fries £7 

Chicken, avocado, bacon, tomato, lettuce and herb 

mayo club sandwich on brown seeded bloomer, 

skinny fries - £8.50 

Homemade fish finger sandwich, tartar sauce, 

lemon & rocket, toasted brown bread, skinny fries - 

£8.50 

Grilled halloumi sandwich with sun dried tomato 

pesto, Mediterranean vegetables, rocket salad and 

skinny fries - £7.50 

Croque Madame -  toasted ham & mature cheddar 

sandwich, Mornay sauce,fried egg,skinny fries £8.50 

Chicken Ceasar salad – chicken, cos lettuce, 

anchoivies, croutons, Ceasar dressing and 

parmesan - £8.50 

Prawn Ceasar salad – prawn, cos lettuce, 

anchoivies, croutons, Ceasar dressing and 

parmesan - £8.50 

Roast beef, pea and horseradish cream salad with 

croutons and tarragon dressing - £8.50 

 MUSE CLASSIC STEAKS  
8oz - 28 day aged Shorthorn fillet steak, battered 

onion rings, roast tomato, hand cut chips - £28 

poivre sauce £2 or béarnaise sauce £2 supplement 

10oz - 35 day aged Hereford sirloin steak, battered 

onion rings, roast tomato, hand cut  chips - £23 

poivre sauce £2 or béarnaise sauce £2 supplement 

MAIN COURSE SPECIALS 
Pan fried chicken breast with herb gnocchi, wild 

mushrooms, parmesan and broad beans - £16 

Pork T bone with sweet soy marinade, diced potato, 

sautéed cabbage, black pudding and pineapple 

relish - £17 

Rump of lamb with apricot cous cous, char grilled 

leeks, spiced carrot ketchup and madeira jus - £19 

Pan fried cod, pea & asparagus puree, confit 

potatoes, broad bean & asparagus fricassee, tartar 

sauce & scraps - £17 

North sea fish pie, spinach, creamy horseradish and 

pomme puree - £12 

Pan fried sea bass, mussels, clams, samphire, 

dressed chicory and shellfish mayonnaise- £17.50 

Braised short rib of beef with bbq glaze, creamed 

sweet corn, spinach and potato salad £18 

Creamy mushroom lasagne with skinny fries and 

salad - £12 

MUSE CLASSIC GRILL 
Garlic & rosemary marinated char-grilled chicken, 

béarnaise sauce, skinny fries, shallot & parmesan 

salad - £14 

Muse burger, gherkin & roast tomato salad, celeriac 

& bacon remoulade, char-grilled seeded bun, muse 

ketchup and skinny fries - £12 

Italian burger, gorgonzola cheese, gherkin & roast 

tomato salad, celeriac & bacon remoulade, seeded 

bun, Muse ketchup and skinny fries - £13 

Lamb burger, grilled bun, goats cheese, harrisa sour 

cream, gherkin & slow roasted tomato salad and 

skinny fries - £13 

VEGETABLES & POTATOES 
Skinny fries - £2.75 

Hand cut chips - £2.75 

Dauphinoise potatoes - £4.50 

Muse salad - £3.00 

Panache of mange tout, sugar snap & garden peas - 

£2.75 

Green beans with ratatouille - £2.75 

Roasted carrots with shallot, orange & garlic butter - 

£2.75 
 


