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Bar and Restaurant  
 
Warm bread with oil and balsamic £2.00 
Bowl of marinated olives £1.50 
Garlic bread £2.00 
 
Starters 
Thai fishcakes with sweet chilli cream sauce £5.95 
Soup of the day and crusty bread £4.95 
Platter of continental cold meats with bread and 
olives £4.50 
Goats cheese tart with caramelised red onions and 
rocket salad £5.95 
King prawn & chorizo linguini £5.95 
Tomato and mozzarella salad with balsamic  
treacle £4.95 
Game pate with melba toast and chutney  £6.95 
 

Main Courses 
Chicken kiev served with mash £13.95 
Duck breast on a bed of sweet potato and black 
cherry sauce £15.95 
Tender loin of pork with ham and cheddar 

 Cheese in rustic breadcrumb with sage mash 
 £14.50 

Roasted butternut squash risotto with herbs and 
parmesan shavings  £12.95 
Beef stir fry with sweet chilli sauce, rice and 
served in a popadom £13.95 
Bangers and mash with caramelised  
onion gravy £13.95 
Thai green chicken curry with rice and naan £12.95  
Beer battered Fish & Chips   £11.95 
Pan fired salmon with king prawn, spring onion, 
ginger and soy sauce £12.50 

 
 
Steaks  
All our steaks are prime 28 day aged 
Beef and come served with a choice  
of mushroom and tomatoes  
or chips and onion rings and our  
homemade smoked BBQ sauce. 
 
8oz Fillet Steak ( £6 supplement) 
18oz Sirloin Steak on the bone (£6 suppleme
10oz Rump Steak (£3 supplement) 
 
Sauces £1.50 
Peppercorn  Dianne  
Hollandaise  Red Wine   
 
 
Sides £2.00 
Chunky chips   
Onion rings 
Creamed potato     
Mixed vegetables 
Side salad 
Rocket and parmesan salad with balsamic 
 
Desserts £4.00 
Warm chocolate brownie with ice cream 
Vanilla pannacotta with fresh berries 
White chocolate and marshmallow 
cheesecake 
Bread and butter pudding with custard 
Cheese and biscuits 
 
 
Restaurant Offer 
 
Monday – Thursday  
2 Courses for £12.95  
3 Courses for £ 15.95 
Friday and Saturday 
2 Courses for £16.95 
3 Courses for £18.95  
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Roasts served every Sunday  12‐3.30pm
Sirloin of Beef  
Leg of Lamb  
Loin of Pork  
All served with homemade Yorkies, 
Roasties and Vegetables.     


