
LUNCH TIME SPECIAL MENU

Choose from our special menu selection with lighter
portions to create your own two or three course meal 

Main - £7.00 www.thegeddingtonstar.co.uk 

2 courses - £10.00 info@thegeddingtonstar.co.uk
3 courses - £12.00

STARTERS JACKET POTATOES £6.50 FROM THE SEA

Home-made Soup of the Day Choose from, cheese (V), cheese and beans (V), Beer Battered North Sea Cod and Chips £11.00
served with a warmed roll beef or mixed 3 bean chilli (V), tuna with red onion or sweet corn Served with garden or mushy peas 

all served with salad and coleslaw  and home-made tartare sauce
Cold water Prawns in home-made marie rose sauce
served with iceberg lettuce and brown bread SANDWICHES Wholetail Breaded Scampi and Chips £10.50

Served with garden or mushy peas 
Crispy Whitebait Hand-cut ham off the bone with English mustard £7.50 and home-made tartare sauce
Served with bread, butter, tartare sauce 
and wedge of lemon Tuna mayonnaise with red onion £7.50 Breaded Plaice and Chips £9.00

with crunchy iceberg lettuce Served with garden or mushy peas 
Home-made chicken liver pate home-made tartare sauce
served with red onion chutney, toast and rocket Grated Mature Cheddar and Onion Chutney  £ 7.50 

PUB CLASSICS
Gluten free bread may be available, please enquire Cajun/Plain chicken baguette  £ 8.00 

with mayonnaise and rocket Home-made Mac n’ Cheese with Crispy Bacon £10.00
MAINS Traditional Scottish recipe with a creamy 

Roast Beef, Red Onion and Horseradish Baguette £8.00 mature cheddar sauce, topped with tomato and
Ham, Egg and Chips (gf) (df) crispy smoked bacon, served with salad and garlic bread
Served with garden peas Bacon, brie and cranberry baguette  £ 8.50 

Home-made Beef Chilli £10.00
Breaded Fillet of Plaice and Chips 'Star' Fish finger sandwich (freshly battered cod fillet  £ 8.50 Blended ground and pulled beef
Served with garden or mushy peas and tartare sauce goujons, rocket and home-made tartar sauce) in a spicy tomato and bell pepper sauce

Served with rice, soured cream and nachos 
Scampi and Chips All our sandwiches are served on white or brown bread
Served with garden or mushy peas and tartare sauce  white or brown bread with salad and house-slaw Home-made Beef Lasagne £10.50

Served with salad, house slaw and garlic bread
Wesh Dragon Sausage (Pork, Leek and hint of Chilli) Upgrade to Sweet Potato Fries for £1.00
2 butchers sausages served on a bed of mash Home-made Beef Skirt in Abbott Ale Top Crust Pie £10.50
garden peas and gravy VEGAN AND VEGETARIAN Slow braised beef skirt topped with a light puff pastry lid

Served with chips and garden peas
Home-made top crust Steak and Abbott Ale Pie Home-made Spinach, Chickpea and £10.00
served with chips and garden peas Butternut Squash Dhansak Welsh Dragon Sausages (Pork, Leek and hint of Chilli) £10.50

Traditionally spiced curry sauce enriched with Dahl Served with creamy mash, garden peas and onion gravy
Home-made Chilli (gf) Served with Pilau Rice, Mini Naan and Aloo Gobi
Choose from beef or mixed 3 bean (ve) served with rice Hunters Chicken £10.50
soured cream and nachos Stacked Grilled Halloumi £10.50 Chicken breast ,smoked bacon and cheddar

Bell Pepper and Mushroom Burger  in a rich barbeque sauce
Mac n’ Cheese (v) Served with chips, salad, house slaw Served with chips, salad and house slaw 
topped with tomato and sweet chilli sauce
and served with salad and garlic bread

Home-made Three Bean Chilli £9.50
Home-made Beef Lasagne Mixed beans in a spicy tomato and bell pepper sauce Upgrade to Sweet Potato Fries for £1.50
Served with salad coleslaw and garlic bread Served with rice, soured cream and nachos Please see the dessert board for todays desserts

Hunters Chicken Home-made Mac n’ Cheese £9.50
Served with salad, coleslaw and chips Traditional Scottish recipe with a creamy 

mature cheddar sauce topped with tomato and
Please see the dessert board for todays desserts  served with salad and garlic bread

Lunch Menu The Star Inn      
2 Bridge Street

Geddington
Northamptonshire

NN14 1AD
01536 745 990

Please ask for details of the potential allergens in our dishes  2021/1


