
Lunch served 12pm-3pm

Afternoon tea 3pm-6pm

Dinner served 6pm-9pm

Starters

Soup of the day served with crusty baguette
£3.95

Herb-breaded mushroom, deep-fried and set on marinated spinach, with a 
mayonnaise and cucumber sauce

£4.95

Pan-fried prawns cooked with a concass of chopped tomato and onion 
relish with cream tarragon sauce and ciabatta

£6.95

Chicken liver and foie gras parfait on toasted truffle brioche 
with pear chutney

£7.95

Smoked haddock, smoked salmon, lemon and herb fishcake 
with alio mayonnaise

£5.95



Main course

Trout braised in thyme and white wine, finished with a béarnaise sauce 
and served with seasonal vegetables and new potatoes

£12.95

Grilled Halibut steak served with sautéed potatoes and marinated 
aubergine and red onion

£13.95

Roast belly of pork with mustard mash and cream savoy cabbage
£10.95

Braised lamb shank with vegetable stew, rich gravy and your choice of 
mashed potato or sautéed potato

£15.95

Fillet of beef grilled to your liking, served with hand cut chips, 
salad garnish and pan-fried mushroom,

with a choice of green pepper or garlic sauce
£18.95

Supreme of chicken stuffed with brie and spinach, wrapped with parma 
ham and set on a sundried tomato mash and served

with a light mustard sauce



desserts

Chocolate brownies with ice cream or cream
£4.95

Treacle sponge with ice cream, cream or custard
£4.95

Apple crumble with ice cream, cream or custard
£4.95

Strawberry cheesecake with ice cream or cream
£4.95

Bread and butter pudding with ice cream, cream or custard
£4.95

Trio of ice cream
£4.95

Cheese board
£7.95
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