Al A CARTE
Trimmed sirloin steak with peppercorn, leek, and sirloin sauce served with sauté potatoes, green
beans, and field mushrooms
£15.75
Confit duck leg with a duck and chicken ballotine, with red cabbage, and red wine and redcurrant
sauce
£14.75
Pan-fried loin of pork in a mushroom, cream, and sherry sauce
£13.50
Roasted lamb shank in a red wine and rosemary sauce served with spring-onion mash potato
£12.75

FISH DISHES
Cod and prawn Florentine on a bed of spinach, topped with a mornay sauce
£13.75
Cod served on a Catalan-style bed of tomatoes, peppers, chorizo, olives, and cannellini beans
£12.95
Salmon fillet on a bed of Mediterranean vegetables with lime chilli butter
£11.75
Mussels in cream and garlic sauce, served with garlic bread and French fries
£11.75
Smoked haddock, salmon, and prawn fishcakes served with new potatoes and salad
£11.50

CHEF’S SPECIAL PLATTER
Served either as a starter platter for two or a main for one —
Includes: salmon, prawns, squid rings, smoked mackerel pâté, chicken pâté, anchovies, three
cheeses, red onion jam, and garlic mayonnaise.
£13.95

STARTERS
Homemade soup of the day
£4.25
Mussels in cream and garlic sauce with garlic bread
£5.50
Beef-tomato and mozzarella salad with an oil and basil dressing
£4.75
Garlic mushroom bruschetta
£4.75
Chicken liver parfait with red onion and chilli jam
£4.75
Smoked Mackerel pâté with toasted bread
£4.50
Smoked haddock, salmon and prawn fishcake with salad
£4.50
Fresh-baked tartlet with a choice of two fillings (red onion, beetroot, mushrooms, stilton, goat’s
cheese)
£4.50

HOTEL FAVOURITES
Beer Battered Fish and chips
£9.25
Homemade steak and ale pie
£9.95
Chicken, leek, and bacon pie
£9.95
Steak suet pudding
£9.95
Chef’s beef lasagne with side salad and garlic bread
£9.95
10oz rump steak served with onion rings, chips, peas, mushrooms and tomatoes.
£11.50

VEGETARIAN
Wild mushroom carbonara served with side salad
£8.75
Fresh-baked tartlet with a choice of two fillings (red onion, beetroot, mushrooms, stilton, goat’s
cheese) and served with new potatoes and salad
£11.00
Mixed Bean Kiev (celery, leek and garlic)
Served with new potatoes and salad
£10.95

SWEETS
Trio Of Lemon ( Ice Cream, Cheese Cake, Lemon and Coconut Bar)
£5.25
Trio Of Chocolate ( Ice Cream, Cheese Cake, Chocolate Pot)
£5.25
Raspberry Brules With Orange Sugar Crust
£4.25
Whiskey Rice Pudding With Fruit Compot
£4.25
Summer Fruit Pudding
Served With Ice Cream and Clotted Cream
£4.00
Gajha Ka Halva
( An Authentic Indian Twist on an English Favourite Carrot Cake)
£4.00

Sunday Lunch
Starters
Chef’s soup of the day
Chicken liver pate, served with red onion jam
Garlic mushroom bruschetta

Main course
Roast Beef, with horseradish sauce
Roast Pork, with sage and onion stuffing and apple sauce
(Both served with Yorkshire puddings, roast potatoes and fresh vegetables)

Sweet
A selection of home-made sweets are available on request

One Course £9.50
Two Course £12.50
Three Course £14.50

Alternative Sunday Lunch

Starters
Chef’s soup and crusty bread £ 4.75
Chicken liver pate, with red onion jam £4.95
Garlic mushroom Bruschetta £4.95

Main Course
Ploughman’s lunch – Beef, Ham or Cheese with crusty bread and pickles £9.25
Mixed bean Kiev with new potatoes and salad £9.75
Salmon, smoked haddock and prawn fishcakes with new potatoes and salad £10.95
Scampi, Chips and salad £9.25

Lunch Menu 12-3pm
Chef’s home-made soup with crusty bread £4.25
Chicken liver pâté with red onion jam £4.75
Chef’s special- soup and a sandwich, beef, cheese or ham £5.25

Basket Meals
Sausages (3) £5.50
Chicken breast £6.25
Scampi £7.25
(All served with chips and a salad garnish)
Steak and Ale pie (served with chips and pea’s) £9.25
Salmon, prawn and smoked salmon fishcakes, with salad and new potatoes £9.25
Lasagne (served with salad and garlic bread) £9.50
Scampi (served with chips and salad £8.95
Ham, egg and chips £8.50
Ploughmans Lunch- beef, ham, cheese or tuna (with crusty bread and relish) £8.75
Beer Battered Cod and Chips with peas £9.25

Sandwiches
Prawn £9.95
Tuna, Beef or Ham £5.50
Cheese £4.95

Panini’s
Cheese and Ham or Bacon and Brie £6.75

Chef’s Special’s
Starters
Scallops with black pudding and pea puree
(served with a pancetta)

£7.00

Fruits de mer (mixed sea food)
(marinated in olive oil)

£5.50

Fresh crab and asparagus tartlet
(served with salad) £5.95

Main Course
Fresh crab and asparagus tartlet’s (2)
(served with salad and new potatoes) £12.95
Turbot in a gravadlax sauce
(salmon and prawn)

£14.95

Brill
(With braised fennel and tomato sauce) £14.95

