
 
 
STARTERS SOME OF OUR STARTERS CAN BE SERVED AS A MAIN COURSE HENCE TWO PRICES 
CHEF’S HOMEMADE SOUP served with fresh baked bread £4.50 

HOMEMADE CHICKEN LIVER PATE wrapped in Parma ham set on mixed leaves with red onion marmalade with toasted 
homemade bread £5.95/£9.95 

CLASSIC PRAWN COCKTAIL served in a glass with homemade bread £5.95/£10.95 
DEEP FRIED BRIE with homemade spiced plum and chilli chutney £5.95/£9.95 
LARGE FIELD MUSHROOMS cooked in garlic butter, glazed with stilton on mixed leaves £5.95/£9.95 
HOME CURED SALMON with sea salt and fresh dill served on wild rocket finished with dill oil £7.95/£13.95 
GRILLED KING PRAWNS with fresh chillies, ginger, lemon grass and spring onion with a honey glaze £7.95/£12.95 

HOMEMADE FISH CAKE with crisp mixed leaves finished with lemon and dill mayonnaise £5.20/£9.95 

 
 

VEGETARIAN ALL VEGETARIAN DISHES ARE SERVED WITH SALAD AND GARLIC BREAD (excluding fajitas) 

RISOTTO with roast fennel and peppers finished with parmesan cheese £9.95 
PAN FRIED GNOCCHI in a creamy three cheese sauce finished with chives and parmesan cheese £9.95 

VEGETABLE FAJITAS served with salsa, sour cream, guacamole, flour tortillas, chips and salad £9.95 

 
 

MAIN MEALS  
HOMEMADE MEAT AND POTATO PIE with chunky chips, mushy peas and a jug of gravy £10.95 

PAN-FRIED LAMBS LIVER rich red wine gravy on bubble ‘N’ squeak topped with black pudding and crisp onion rings £9.95 
CHICKEN FAJITAS served with salsa, sour cream, guacamole, flour tortillas, chips and salad £13.95 
CHAR GRILLED BREAST OF GRESSINGHAM DUCK on roast sweet potato and butternut squash with a red wine jus £16.95  

SLOW COOKED LAMB SHOULDER SHANK with rosemary, root vegetables and red wine gravy on mashed potatoes £16.95 
LOIN OF PORK STUFFED WITH OLIVE AND BLUE CHEESE on garlic mash with a tomato and olive jus £15.95 
CHARGRILLED BREAST OF CHICKEN on mashed potato with a winter vegetable and barley broth £13.95 

 
 
 

FRESH FISH AND SEAFOOD 
LARGE BEER BATTERED FILLET OF COD served with chunky chips, mushy peas and homemade tartare sauce £11.95  

ROAST SALMON FILLET on a smoked salmon and chive risotto £13.95 
PAN-FRIED FILLET OF SEA BASS on a bed of linguini, spinach and leeks finished with cream £16.95 
CHAR GRILLED RED SNAPPER FILLET on a warm potato, olive and caper salad with a tomato coulis £15.95 
CHAR GRILLED SWORD FISH LOIN on stir fried pac choi with lemon grass and ginger topped with sizzled chillies £16.95 
 
 
 

STEAKS all our steaks are locally sourced and hung on the bone for at least 4 weeks then hand cut and 

trimmed by our chefs  
All steaks are char grilled to your liking and served with chunky chips, salad garnish, baked tomato and field 
mushroom and French fried onion rings 
8oz SIRLOIN £16.95 
7oz FILLET £19.95 
SURF AND TURF 8oz sirloin and grilled crevettes £18.95 
WHY NOT TRY ONE OF OUR SAUCES OF YOUR CHOICE if we have the stuff to make it we will all made to order 
£2.50 


