
 

 

 
 
 

 
To Start 

 
Sundried tomato & peppers on bruschetta, basil pesto (v) £7.5 

 
Chicken liver pate & melba toast £7.5 

 
Satay chicken skewers, naan, garnish £9 

 
Classic prawn cocktail with Marie rose sauce & buttered brown bread £9 

 
To Follow 

 
Mac n cheese with garlic bread (v) £14 

With chicken £18 
 

Roast sirloin of Beef with Yorkshire pudding, roast potatoes, honey roast parsnips, 
seasonal vegetables & stock pot gravy £15 

 
Pan roast chicken breast with sage & onion stuLing, roast potatoes, seasonal 

vegetables, mushroom & tarragon gravy £15 
 

Red Thai fish curry, saLron rice, poppadom £18 
 

Pan seared halibut, tomato & chorizo sauce, sauté potatoes  
& charred tenderstem £22 

 
Herb crusted lamb rack, colcannon mash, chantenay carrots, redcurrant jus £24 

 
To Finish 

 
Strawberry cheesecake with chocolate dipped strawberries £8 

 
Lemon tart, clotted cream, tuille biscuit £8 

 
Apple pie & custard £8 

 
Chefs traditional rice pudding £8 

 
Children’s menu available 


