STARTERS

Served with warm toast and a red
onion marmalade @

Succulent king prawns in a light batter
drizzled with a sweet chilli sauce

Chef's homemade soup served
with a soft roll

Flavoured with port & thyme and served
with crostinis

Succulent prawns on a bed of shredded
lettuce with sliced apple and homemade
marie rose sauce @

Tender ribs coated in barbecue sauce

STEAK

“For the perfect steak it takes time to cook”

Served on a potato rosti topped with a
stuffed mushroom and served with a
port jus

Served with fraditional accompaniments of
thick cut chips and homemade onion rings

Compliment your ribeye steak with a fresh
homemade sauce:

Diane

Peppercorn

Stilton

Menu may contain nuts or nut derivative
(L =1 portion of your daily fruit & vegetables
(V) = vegetarian

MAINS

Slowly cooked, served on bubble & squeak
and drizzled with pan juices ©

Served with potatoes, bacon and onions and
ared wine jus @

On a bed of buttered spinach with
parsnip mash, caramelised apple and
drizzled with pan juices @

Braised lamb shank served on roasted
Vegetables and potatoes with a redcurrant
jus @

FISH

Served with rumbled thumps
sauté beans and a chive butter sauce @

Wrapped in parma ham served with
sauté potatoes, braised leeks and a lemon
& parsley sauce @©

VEGETARIAN

Abborio rice flavoured with tumeric
& coconut milk and finished with lime zest
and juice

Wide ribbon noodies in a tomato sauce

flavoured with ricotta cheese & fresh basil
@



TRADITIONALS

Topped with a puff pastry crust and served
with a choice of two side orders ; @

Covered with hot bubbling cheese and
accompanied with a salad garnish
and garlic pitta slices @

Spicy chilli, homemade with peppers, fresh
chillies and kidney beans served on a bed of
basmatirice @

Chef's homemade curry served with your
choice of thick cut chips or basmati rice

Homemade in a spicy tomato sauce
served with tagliatelle @

JUN'OR MENU (Under 12's)

With thick cut chips & baked beans @

Two sausages with creamy mash
potfato & baked beans @

Homemade and served with a pot of
parmesan cheese 1)

With thick cut chips & baked beans @

Served with all the frimmings, seasonal
vegetables, oven roasted potatoes and
topped with real homemade gravy @

Choose from chocolate chip, vanilla
or strawberry

SUNDAY ROAST

Served with all the trimmings, seasonal
vegetables, oven roasted potatoes and
topped with real homemade gravy @

EXTRAS

@ Small
Large

P
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DESSERTS

A platter of local cheeses accompanied
with crackers, celery and seasonal fruit @

Chef's homemade pudding with a scoop
of vanilla pod ice cream

Served warm with a side of thick pouring
cream

Luxury vanilla pod Ice cream topped with a
good measure of Baileys Irish Cream or
Amaretto Liqueur

Your own chocolate fountain flowing with
warm, smooth milk chocolate surrounded
by fresh fruit and marshmallows to dip in
and enjoy



