
   

THE CRICKETERS 
Light Lunch Menu 1 Course £12 / 2 Courses £16 / 3 Courses £20  

Starters 
 

Salt and Pepper Cauli�lower Wings; Ranch Dressing, Chilli and Spring Onion - VEGAN (sulphites) 
Chipolatas; Honey and Sesame & Chives (gluten / sesame / milk) 
Moroccan Spiced Hummus; Almonds, Herb Oil, Toasted Seeds, Garlic Ciabatta Croutes – VEGAN (sesame / 
gluten / sulphites / nuts)  
Tempura Black Pudding; Mustard and Chive Aioli (mustard / eggs / gluten / sulphites) 
Whitebait; Tartar Sauce, Rocket and Lemon Oil (gluten / milk / �ish / egg / mustard) 
Soup of The Day; Crusty Bloomer Bread (V) (gluten / milk / sulphites)  
Loaded Garlic Bread; Garlic Ciabatta with Cheese, Jalapenos & Fresh Tomato (V) (gluten / milk / sulphites)  
 
 Mains 

 Cricketer’s Steak Butty;  
Butcher Farrell’s Rump Steak, Lagom Bakery Sourdough, Rocket, Mustard & Chive Aioli, Pepper 
Sauce, Skin on Fries - £4 SUPPLEMENT (gluten / sulphites / egg / mustard / milk)  
Fish Finger Butty; 
Brioche Bun, Rocket, Tartar Sauce, Skin on Fries (�ish / milk / gluten/ mustard / egg) 
Cricketer’s Chicken Caesar Wrap; 
Pan Roasted Chicken, Cos Lettuce, Pancetta, Caesar Dressing, Dressed Salad, Skin on Fries 
(gluten / milk / eggs / mustard / sulphites / �ish) 
Marinated Grilled Halloumi Wrap (V);  
Roasted Pepper, Hot Honey, Rocket, Sriracha Aioli, Dressed Salad, Skin on Fries (gluten / milk / 
eggs / mustard / sulphites) 
Avocado Summer Salad;  
Avocado, Roasted Squash. Smoked Paprika Chickpeas, Vine Ripened Tomatoes, Sun�lower 
Seeds, Pickled Cucumber, Citrus Dressing - VEGAN (mustard) 
Chicken Caesar Salad;  
Chicken, Cos Lettuce, Anchovies, Pancetta, Caesar Dressing, Garlic Croutes (�ish / milk / 
sulphite / gluten /egg / mustard) 
Small Fish & Chips;  
Beer Battered Haddock, Twice Cooked Chips, Mushy Peas, Tartar Sauce (�ish / milk / sulphites 
/ gluten / mustard / egg) 
Pan Fried Gnocchi; 
Fire Roasted Tomato Sauce, Whipped Ricotta, Herb Oil, Crispy Sage (V) (gluten / sulphites / 
egg / milk) 
Thai Green Curry;  
Roasted Squash and Aubergine, Chilli, Ginger, Lemongrass, Coconut Broth, Jasmine Rice - 
VEGAN (sulphites) 
Smashed Avocado Sourdough;  
Charred Sourdough, Avocado Smash, Sauteed Mushrooms, Wilted Spinach - VEGAN (gluten) 
(Not Vegan? Add 2 Poached Hen’s Eggs £1.50) 

Desserts 
Mini Double Chocolate Brownie; Berry Coulis, White Chocolate Ice Cream (gluten / eggs / 
milk) 
Mini Sticky Toffee Pudding; Butterscotch Sauce, Ice cream (gluten / eggs/ milk / sulphites) 
Mini Poached Pear & Berry Meringue; Chantilly Cream, Berry Sorbet GLUTEN FREE (eggs) 
Mini Chocolate and Banana Bread; Nuts, Banana Puree, Vegan Vanilla Ice Cream - VEGAN 
(nuts / gluten) 
Duo of Mrs Dowson’s Ice Cream or Vegan Friendly Sorbet  
 


