
 

Our food is prepared using fresh produce and local suppliers wherever possible.  Some of our dishes may contain nuts. 
Service is not included except on tables of 6 people or more where an optional 10% service charge will be automatically added. 

 

 

NIBBLES 

Bowl of olives  £2.50   Garlic bread  £2.90   Cheesy garlic bread       £3.25 

Bread and oils  £3.10  Bread and olives         £3.50   Bread, olives and oils       £4.80 

 

STARTERS 

Homemade soup of the day served with crusty bread             £5.95 

Chicken liver pate with orange & red onion marmalade, toast and mixed salad          £6.95 

Peach, Parma ham & Gruyere cheese with red chard & balsamic glaze          £7.50 

Glazed goats cheese with figs, rocket & red chard salad & an apricot coulis          £7.50 

Deep fried butterfly prawns with garlic mayonnaise & mixed salad          £6.50 

Grilled artichoke with sundried tomatoes, baby cress & pesto dressing                                   £7.25 

Seafood salad – Mussels, prawns, squid & clams with a julienne of carrots & onions, marinated in olive oil,  

garlic & lemon juice              £7.95 

          Main £14.50 

Moules mariniere – Mussels in a white wine, onion, garlic and cream sauce                     £7.75 

         Main £12.95 

 

ANTIPASTI 

Chorizo, Italian salami, Parma ham, Manchego cheese, mixed olives and crusty bread           £8.95 

         Main £15.50 

 

 Suitable for vegetarians 

 



 

Our food is prepared using fresh produce and local suppliers wherever possible.  Some of our dishes may contain nuts. 
Service is not included except on tables of 6 people or more where an optional 10% service charge will be automatically added. 

MAINS 

Rack of lamb with sweet potato mash, buttered green beans & rosemary jus      £17.95 

Chicken supreme with herb crushed new potatoes, wilted spinach & a creamy prawn & mushroom sauce    £12.95 

Grilled pork steak with homemade chips & mixed salad & apple sauce       £13.25 

Crab, garlic, chilli, spring onion & tomato concasse linguini       £15.75 

Grilled swordfish with buttered new potatoes, mixed salad or wilted spinach & lime butter sauce   £15.95 

Grilled vegetable tower – Aubergine, courgette & beef tomato with a Provençale sauce & mixed salad   £12.95 

Grilled halloumi burger with pesto, mixed salad, homemade chips & onion rings      £12.50 

Chargrilled 8oz sirloin or 8oz rib eye steak with hand cut chips, grilled tomato, Portobello mushroom,       

garlic & herb butter and a beef jus              £19.95 

Steak sauces:  Peppercorn, mushroom & brandy or stilton       £1.50 

Beer battered cod and handmade chips served with tartare sauce and mushy peas     £12.95 

Homemade fisherman’s pie - cod, salmon and spring onion, cooked in a cheese sauce,                                       
topped with cheesy mash and served with vegetables  of the day     £13.50 

Pan fried calves’ liver with chopped crispy bacon, colcannon mash, buttered spinach & onion gravy          £17.50 

Locally produced pork sausages served with mashed potato and a rich onion gravy     £12.95 

Homemade 8oz cheese burger with hand cut chips, gherkins, onion rings, salad & relish     £13.50 

Homemade Cajun chicken breast burger with hand cut chips, onion rings, salad & salsa     £12.95 

Chef’s pie of the day served with buttered new potatoes, chips or mash, mixed vegetables and jus    £14.95 

Honey roasted ham with free range eggs, homemade chips & garden peas      £12.50 

Penne pasta with grilled vegetables, sundried tomatoes, fresh parmesan & pesto     £12.95 

SIDE ORDERS 

New potatoes  £3.15       Buttered Spinach         £3.25         Mash   £2.95 

Hand cut chips £3.10       Rocket and parmesan salad      £3.10          Mixed vegetables  £3.10 

Mixed salad  £3.10       Onion Rings                     £2.95        Green beans  £3.10  

 

 Suitable for vegetarians 


