
LUNCH

COMMITMENT TO QUALITY

Thanks for coming! We hope that you have a great lunch with us today. 
Here at the Watering Can we care deeply about the produce that we 

source, it’s impact on the environment, and ultimately what we feed you. 
Wherever possible we use local, ethical, higher welfare, traceable, 

sustainable products from artisanal and award-winning producers. 



LUNCH
SNACKS

Homemade artisan bread, olive oil and aged balsamic vinegar (vg) – £4.5
    

Olives (vg) – £4  |  Smoked almonds (n) – £4

PLATES

Homemade rump steak and marrowfat burger, cheddar cheese, tomato, red onion, lettuce, 
burger sauce, crispy onions, toasted brioche bun (n) – £14

Very best pork and leek sausages, creamy mashed potato, caramelised onion and red wine gravy – £14

Tuscan chicken gnocchi in a tomato, spinach, cream and parmesan sauce – £16 

Pasta alla Norma – roasted aubergine, tomato sauce, with pappardelle pasta (vg) – £15

Black lentil and vegetable Dhal, spinach, coconut, served with a chapati (vg) – £14

Grilled goats’ cheese salad, baked beetroots, orange, figs, lambs’ lettuce, 
toasted walnuts, croutons (v, n) – £16

LIGHTER BITES

Mini chicken-tikka skewers, sumac red onions, mango chutney, 
yoghurt and mint dressing, mooli salad, served with a chapati – £9.5

Ras-el-hanout spiced pork and beef meatballs, smoked paprika hummus, 
crispy chickpeas, pickled red onion – £9

Pan fried scallops, charred sweetcorn puree, 
nduja butter (gf) – £10

Roasted butternut squash and red onion, silky hummus, 
pickled radish, dukkah, crispy sage (vg, n) – £8

SIDES

Skin on fries (vg) - £4.25 | Chunky chips (vg) – £4.5

Truffle and parmesan fries – £5.5

Halloumi bites dressed with sriracha honey dressing (v) – £8

ALLERGEN INFORMATION

We operate a kitchen and bar area where all of the major 14 allergens could be present. Without prejudice, 
it is your responsibility to notify our servers if you have any allergies or intolerances.

Contains nuts (n); Vegan (vg); Vegetarian (v); Gluten Free (gf)




