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Starters 
Fried Brie on a warm Port Sauce 7.00 
Fresh Crab Salad 9.95 (Main 15.50) 

 Smoked Salmon & Prawn Parcel 8.75 
 Crispy Squid & Spicy Aioli 7.95 

Antipasti of Italian Cured Meats & Homemade Coleslaw 7.95 
 Chicken Liver Parfait & Red Onion Chutney 7.95 

 
GRILL 

 

 Calves Liver, with Sage & Butter or  Roquefort Cheese 
& Horseradish Sauce 17.50

Fillet of Scotch Beef  with Mushrooms & Tomato 

or Mushroom & Pepper Sauce 26     

Homemade Beef Burgers, served with Salad & 
Chips  

Classic Cheddar & Bacon 12, Roquefort  & Horseradish Sauce, Bacon 12  Mushroom & Pepper Sauce, 
Bacon 12, Mozzarella & Caramelised Onions 12, Chicken & Bacon Club 12 

                      

Mains 
Fish & Chips, Mushy Peas 12  

Fillet of Salmon, with a Cheddar Cheese & Sunblushed Tomato Sauce 17.50 
Beef Lasagne 11 
Greek Salad 11 

Halloumi Caesar Salad 12, or Chicken Caesar 14  
Mushroom & Parmesan Risotto 13                                                                                                                                                                                  

Mustard & Calvados Braised Ham, Truffled Duck Egg & Hand Cut Chips 12.75                 
Fillet of Seabass, Chilli, Garlic, Ginger & Soya Sauce 18.95 

Cumberland Sausages, Bubble & Squeak, Gravy 12 
Scampi 10 

Fillet of Chicken, cooked in a Cream, White Wine, Garlic & Mushroom Sauce 16 
 

 
 
 

SIDES, ONION RINGS, CHIPS, HERBI DICE, COLESLAW, OLIVES, GARLIC BREAD MOZZARELLA,  3  

 
‘FOOD HOURS’  

WEDNESDAY 12 to 3 
THURSDAY,FRIDAY, SATURDAY 12 to 8.30 

SUNDAY 12 to 7 
EAT IN, EAT OUTSIDE, TAKE AWAY 

THANK YOU FOR YOUR CUSTOM,  DARREN, YVONNE & ALISE  
 
 


