
Can you complete 
the maths equations 
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D I B E T P Q J J M

H S I F T D M C A D

K Y R T F I E L D S

F E D P L V N T R R

S L S K E Q H K I C

L K O G R A S S V X

X X U W G V C E E E

G F R L E I G O R C

Y T E J J R S M C K

P C T Q H E S F R K

B T I B A R

R R U L E Q I S

E A R U T N

S E R T E

I D S B R

L F LW I D E I

Can you unscramble 
the words below?

Can you find the words
 in the wordsearch below?

F I E L D S  	  B I R D S 		  G R A S S 	
R I V E R 		  F LO W E R S 	  P E ACO C K

ANSWERS: 1. RABBIT   2. SQUIRREL   3. NATURE   4. TREES    5. BIRDS   6. WILDLIFE

Children's
 menu

Can you complete the 
patterns?

Starters    £4.95
Homemade hummus with vegetable sticks (GF) (VE)

Soup of the day served with bread and butter (GFa) (VEa)

Halloumi fries with ketchup (GF) (V)

Pão de queijo – Brazilian cheese bread (GF)

Mains 	   £9.95
Cheeseburger served with chips and coleslaw (GFa) 

Fish and chips with mushy peas and tartare sauce (GF)

Chicken Caesar salad (GF)

Chicken noodles with roasted tomato sauce 

Mixed bean cassolette with chickpea & soy falafel, 
grilled broccoli (GF) (VE)

Desserts   £5.25
Ice cream sundae  (GF) (V)

Chocolate brownie with vanilla ice cream (GF) (V)

Vegan kiwi & matcha mousse with flaked almonds, strawberry 
compote and an oat biscuit (GF) (VE)

Sticky toffee pudding served with butterscotch sauce and
vanilla ice cream (V)

Bluebell Dairy - Local handmade ice cream
Two scoops of ice cream or sorbet (GF) (VEa) 

Ice creams (GF) (V): Chocolate, vanilla, salted caramel, 
Vegan vanilla (VE)

Sorbets (GF) (VE): Raspberry, orange

If you have an allergy or intolerance, please speak to a team member before you
order food or drink. 

(V) dishes are suitable for a vegetarian diet  
(VE) dishes are suitable for a plant-based diet 
(VEa) dishes that can be adapted to suit a plant-based diet
(GFa) dishes that can be adapted to suit a gluten-free diet 
(GF)  ‘gluten free’ - describes foods that contain gluten at a level of no more than 20 parts per million 
(ppm). Our processes for making gluten-free dishes have been accredited by Coeliac UK 


