
 
 
 

Ramblewood Inn Lunch Menu 
Served 12-4, Monday - Saturday 

 
Classic Sandwiches  
Cheese & onion chutney (v)       £6.50 
Ham & mustard         £6.50 
Roasted vegetable & hummus (vg)      £6.50 
 
 
Gourmet Sandwiches  
Fish finger         £8.50 
Fish fingers, lemon tartare, rocket  
 
BLT           £8.50 
Bacon, gem lettuce, tomato, mayonnaise  
     
Club          £8.50 
Chicken, bacon, tomato, gem lettuce, mayonnaise  
All our sandwiches are served with a dressed side salad & crisps 
 
 
Ploughman’s                              £9.50 
Cheddar cheese, pickle, pork pie, salad, slaw and with a 
chunk of bread 
 
 
Salads 
Classic Caesar                           £9.00 
Crisp gem lettuce, crispy pancetta lardons, garlic croutons, parmesan 
Add chicken for an extra £3.00       
 
Vegan (vg)(v)                                £8.50 
Baby spinach, pickled vegetables, dill gherkins, apple, beetroot,  
mustard dressing, toasted walnuts 
 
 

  

  

  

  

  

 

 



 
Sample Seasonal Dinner Menu 

Starters  

Selection of breads and olives       £7.00  

Home-made soup of the day served with bread     £5.50  

Garlic and herb mushrooms salad and ranch dressing    £6.50  

Classic prawn cocktail with brown bread and butter     £7.50  

Breaded camembert with Cumberland sauce         £6.00  

Hot and kicking chicken wings with a Jack Daniels sauce       £6.25  

   

Platters (To share or Indulge In)  

Charcutier selection of cured meats, breads, pickled vegetables    £9.00  

Seafood platter with a lemon aioli           £11.00  

Ploughman’s              £9.50  

  

From the grill (all served with grill garnish and dressed rocket)  

Steaks  

8oz ribeye                  £21.50   

10oz sirloin steak              £20.00  

Add peppercorn sauce              £2.50  

10oz gammon and egg              £14.50  

  

Burgers (Served with skinny fries)  

Butterfly Cajun chicken burger, salad, and a spicy mayo       £13.50 

Double stack cheeseburger with salad and relish       £14.00  

Add bacon, mushrooms or onion rings       £2.50 each  

Moving mountains vegan burger with salad and sweetcorn relish   £14.00  

  

 

  

 



 
Fish  

Beer battered haddock with chips, peas, homemade tartar sauce   £14.00  

Whole tail scampi with chips peas and homemade tartar sauce     £12.50  

Pan roast fillet of seabass, buttered new potatoes, green beans     £14.50                                                  

and a herb white wine sauce        

  

 Classics  

Chicken curry rice and naan              £11.00  

Speciality sausage with mash and caramelised onion gravy      £11.50  

Chicken and mushroom pie, mash potato and garden peas     £12.50  

Chickpea and cauliflower curry with naan          £10.50  

Homemade beef lasagne, garlic bread, rocket and parmesan salad   £12.50  

Shepherd’s pie deep filled topped with mash potato, crusty bread,    £12.00                                         

home pickled red cabbage   

   

Sides                    £3.00 each   

Vegetables of the day  

Home cooked chips  

Buttered new potatoes 

Side salad  

Garlic bread  

 

Desserts         £5.50 each  

  

Vanilla crème brulee with lemon shortbread          

Cheesecake, please ask todays flavour         

Vegan and gluten free chocolate brownie          

Homemade sticky toffee pudding           

Cheese and biscuits with apple and chutney       

Ice creams or sorbets              



 
 

Children’s menu  

2 courses including a drink - £7.50  

3 courses including a drink - £9.00  

 

Starters  

Tomato soup  

Cheesy or plain garlic bread  

Crudities carrot cucumber and red pepper with a Marie rose dipping sauce  

 

Mains  

4oz burger or cheeseburger with skinny fries, beans, or garden peas  

Fish fingers with skinny fries, beans, or garden peas  

Chicken dippers with skinny fries, beans, or garden peas  

Pork sausage with mash peas and gravy  

Mac and cheese  

Tomato and basil pasta 

 

Desserts  

Vimto Jelly pot  

Chocolate brownie and vanilla ice-cream  

2 scoops of ice cream strawberry chocolate or vanilla with sauce and wafer 

  

 


