
T H E  FA C T O R Y  K I T C H E N

Homemade Quiche (v) 
with house salad and seasoned fries £14

If you have specific dietary requirements or allergies, please let our servers know.

L UNCH
SERVED FROM 11AM

Seasonal Soup (vg)(gfa) 
with crusty bread or a cheese and chive scone £7/£10

Steak Frites (gfa) 
Char-grilled flat iron steak, fried egg, wild garlic butter, seasoned fries, rocket & parmesan £18.50

(v) = vegetarian (vg) = vegan (n) = nuts (gfa) = gluten free available 

Seasoned Fries £5 | Deli Salad £5 | Sourdough, Butter, Jam £3.50 | Olives £3.50

S I D E S

Char-grilled Harissa Chicken Breast (gfa)  
Marinated in harissa, lemon and paprika. With salsa verde, house salad and seasoned fries. £16

Smoked Mackerel on Toast (gfa) 
Mackerel, dill & horseradish pate, soft poached egg, pickled beetroot, herb oil £14

Twice-Baked Northumberland Cheddar & Spinach Souffle (v) (n)
with bitter leaf, walnut and fresh herb salad £14

Italian Style Char-grilled Vegetables on Toast (v) (n) 
with Romesco sauce, soft poached egg, Aleppo chilli butter £14

Charlotte’s Butchery | Acorn Organic Dairy | Big River Bakery | Hillheads Farm | Ringtons

O U R  L O C A L  S U P P L I E R S  


	THE FACTORY KITCHEN
	LUNCH
	SERVED FROM 11AM
	SIDES
	OUR LOCAL SUPPLIERS



