
 

Chicken Liver Pâté   £5.25 
Served on a dressed leaf salad with onion chutney 

and melba toast to complement  

 
Tempura Chicken Strips  £5.25 
Accompanied by a sweet chilli dipping sauce  

  

Watermelon and Feta Cheese Salad (v)  £5.75 
Served with a pomegranate dressing  

 
Mediterranean Mezze  £12.95 
Roasted falafel, chargrilled courgette, harissa 

hummus, tzatziki, roasted peppers, feta cheese and 

a cumin dip. Served with seasoned flat bread. (Sharing 

platter for two)  

 
 

Butternut Squash, Walnut & Stilton Tart (v)  £10.95 
Accompanied by roasted vine tomatoes, boulangère 

potatoes and finished with a balsamic glaze  
 
Slow Cooked Pork Belly  £14.95 
Marinated in mild Korean spices. Served with 
coriander cous cous and a Middle Eastern hot sauce 
 
Pea & Broad Bean Risotto with Parmesan  £11.50  
Tuille (v)  
Served with a refreshing tomato and red onion salad 

topped with a balsamic dressing  
 
Salmon en Croûte  £15.50 
Fillet of salmon wrapped in puff pastry with fresh dill and 

chervil, served with sautéed greens, buttered new 

potatoes and a chervil cream sauce 

 

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 
 
Homemade Chicken, Leek & Ham Pie £12.95 
Served with a selection of fresh vegetables of the day  
 
Duo of Lamb £18.95 
Shepherd’s pie and lamb cutlets, accompanied by sticky 
red cabbage and a red wine jus  
  
Whole Food Salad (v) £10.50 
Includes kale and cauliflower cous cous, asparagus, 

tender stemmed broccoli, avocado, butternut squash, 

sweet potato, pomegranate, roasted pumpkin seeds, 

pineapple, with a lemongrass and ginger dressing 

- Add tempura chicken strips £3.00 
- Add lamb kofta    £3.00 
- Add chargrilled halloumi            £3.00  

 

 

  

Sticky Red Cabbage   £2.45 

Chef’s Vegetables of the Day  £2.45 

Tomato and Red Onion Salad  £2.45 

Buttered New Potatoes £2.45 

Chunky Chips £2.45 
 
  
(v) = Vegetarian 

 

 

Sticky Toffee Pudding  £5.25 
Served with a choice of vanilla ice cream or custard  
 
Vanilla Panna Cotta  £5.25 
Served summer fruit berries 
 
English Strawberries   £5.25 
Served with an almond biscuit and mint infused fresh 
cream 
 

Lemon Tart    £5.25 
Served with refreshing raspberry sorbet  

 
Selection of English Cheeses             £5.25 
Please ask your server for more information.  

Accompanied by biscuits, celery sticks and grapes  

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

 

 

 

Starters 

Main courses 

Side orders Desserts 

Smoked Salmon and Prosecco Parfait £6.25 
Served on a rocket salad, drizzled with olive oil 

and accompanied by brown bread    

 
Lamb Kofta £4.95 
Served on spiced cous cous with a refreshing mint 

yoghurt dressing  

 
Grilled Halloumi (v)  £4.95 
Served with sliced beetroot and rocket salad, 

finished with balsamic glaze 

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

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 8 May – 8 September 2018  

 

 

 

 


