
 

 

Available Friday & Saturday from 6.00pm 
Served in our stylish restaurant upstairs 

Starters 
 

Soup of the day 
 

Chicken liver pate with toasted brioche & homemade chutney 
 

Tempura battered prawns with a sweet chilli sauce & salad garnish 
 

Homemade duck spring roll, with hoi sin sauce 
 

Sizzling garlic mushrooms 
 

Goats cheese filo parcel with an apricot coulis 
 

Prawn & crayfish cocktail, with lemon capers & Marie rose sauce 
(£1.50 supplement) 

 

Mains 
 

7oz Fillet of Beef with slow roasted mushrooms, champ, spinach & a red wine jus,  
& served with seasonal vegetables 

 (£3.50 supplement) 
 

Monkfish & prawn kebab, served with African rice & a Caesar salad 
(£2.50 supplement) 

 

Parmesan crusted chicken with sauté potatoes, roasted courgettes, peppers, onions  
& a balsamic reduction 

 

Deep fried beer battered fresh cod with hand cut chips, garden or minted mushy peas  
& homemade tartare sauce 

 

House beef burger served with beef tomato, homemade coleslaw  
& either hand cut chips or French fries 

 

Beef or vegetable lasagne, served with either French fries or side salad & garlic ciabatta bread 
 

Roast salmon with a soy, honey and sesame glaze, served with oriental style vegetables & noodles 
 

Steak on a slab, 10oz Sirloin steak with roasted tomato, flat cap mushrooms, onion rings  
& hand cut chips.  

 “This dish is served rare on a hot sizzling slab so you can finish it to perfection” 
(£2.50 supplement) 

 

Sides 
All £2.60 

Hand cut chips French fries Onion rings Side salad Garlic ciabatta bread 

Desserts 
 

Profiteroles, served with cream & hot chocolate sauce 
  

Chocolate brownie junkyard & ice cream 
 

Homemade classic lemon tart, served with Chantilly cream 
 

A selection of cheese and biscuits served with grapes, apple & homemade chutney 
 

2 Courses - £16.95 or 3 Courses - £19.95 


