
 

Chicken Liver, Clementine £5.50 
& Cranberry Pâté  
Served with little gem lettuce, accompanied by 

cranberry, sunflower and pumpkin bloomer bread 

 
Calamari    £4.75 
Served with a chipotle sauce and a wedge of lemon 

  

Avocado and Papaya Salad (v)  £5.75 
Served on a bed of watercress salad and glazed with 

a mango dressing  

 
Mango and Coconut Chicken Skewers  £5.25 
Accompanied by lemongrass and mango cous cous   

 

 
 

Luxury Fish Pie £13.95 
Smoked haddock, Scottish salmon and prawns cooked 

in a light mustard & parsley sauce, served on a bed of 

spinach topped with buttery mashed potato and 

accompanied by fine green beans 

 
Goat’s Cheese, Butternut Squash £11.50 
& Lemon Risotto (v)  
Served with a refreshing tomato and red onion salad 
topped with a balsamic dressing and a parmesan tuille   

 
Slow Cooked Beef Bourguignon  £14.95 
Slow cooked shin of beef, served with creamy mashed 

potatoes and steamed cabbage  

 
Fish of the Day £15.95 
Chef's choice of fresh fish - please ask your server for 

the fish of the day and associated accompaniments 

 

Honey & Garlic Pork Chop £13.95 
Oven roasted pork chop, served on a bed of apple and 
sage mash, accompanied by honey-glazed carrots  
 
Roasted Duck Leg £14.95 
Ginger, chilli and garlic roasted duck leg, served on 
Asian style vegetable noodles. Accompanied by a chilli 

and garlic sauce  
 
Red Cabbage, Brie & Apple Roulade (v)   £11.50 
Served with roasted vine tomatoes and herby diced 
potatoes 

  
Chicken Chasseur £12.95 
Roasted chicken breast served with pepper, onion, 

mushroom and passata sauce, accompanied by roasted 

new potatoes and fine green beans 

 

 

 

 

Fine Green Beans £2.45 

Steamed Cabbage  £2.45 

Tomato and Red Onion Salad  £2.45 

Roasted New Potatoes £2.45 

Chunky Chips £2.45 
 
  
(v) = Vegetarian 

 

 

Pineapple Upside-Down Cake £5.25 
Served with custard  
 
Carrot Cake Cheesecake £5.25 
Served with toffee fudge ice cream 
 
Rustic Chocolate Fondant Torte   £5.25 
Served with toffee sauce  
 

Trio Berry Amore £5.25 
Served with a fruit compote and fresh cream 

 

Selection of Ice Creams and Sorbets             £3.95 
Please ask your server for the selection 

 

 

 

Starters 

Main courses 

Side orders Desserts 

Chef’s Soup of the Day (v) £4.50 
Served with rustic croutons  

 
Italian Meatballs £5.25 
In a rich tomato sauce served on courgetti and topped 

with shavings of fresh parmesan 

 
Smoked Mackerel   £4.95 
Served with beetroot and horseradish purée, pickled 

apple slices, dill oil and a wedge of lemon  

 
Breaded Beetroot & £5.95 
Goat’s Cheese Fritter (v)   
Served on lollo rosso and glazed with a balsamic 

dressing   

Please note the fish dishes may contain bones. Some of our dishes 
are subject to seasonal availability and details correct at the time 
of printing. If you have a food allergy or special dietary 
requirements including gluten free, we will do our best to 
accommodate your needs. Please speak to your server prior to 
ordering and our chef will endeavour to meet with any requests 
made.  

 

Served from 17 September – 7 December 2018 

 

 

 

 


