Starters - 6.95 p/p
(Served with freshly baked roll & buteer.

Gluten-free bread is available)

Sweet Potato & Butternut Squash Soup scrvcdv
with Crusty Bread & Herbed Thyme Butter

Leek & Potato Soup with Herbed Crust Bread \V

Charcoal Seared Beef Fillet with Black Pepper and
an Aged Pickled Veg Medley

Ginger Garlic Chilli Prawns served on Grilled Polenta

with a Pickled Seasonal Vegetable Garnish

Sharing Platter of Spring Rolls, Chilli Prawns &
Chicken Wings served with Salad Garnish & Dips

Sharing Platter of Salt Fish Balls, Mac & Cheese
Balls, Sweet Potato Curry Bites

Prawn Cocktail

Seafood - 18.50 p/p
Secared Seabass filet served on an Exotic
Ratatouille with Roasted Lemon & Layered Potatoes

Crispy Cod Loin served with Layered Potato
and a Pea Puree

Pan Fried Cod Loin with Lentil & Three Bean Stew,
Stem Spinach & Layered Potato

Fish of the Day

V = Suitable for vegetarians
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Vegetarian Dishes - 9.95 p/p
Exotic Veg Tart with Plantain, Courgettes &V

Rack of Lamb - 24.00
With garlic rosemary puree, lamb & veal jus and roast
baby potatoes

Roast Sirloin of Beef - 19.50
Served with Yorkshire pudding, crunchy roast potatoes and
horseradish cream

Curry Mutton - 17.50
Caribbean style served with seasoned rice, rice & peas or
plain rice & hot slaw

Rolled & Stuffed Boneless Turkey - 16.50
Stuffed with sage & red onion. With a bacon wrapped
Cumberland sausage. roast new potatoes & roast chicken jus

Cornfed Chicken smoked over charcoal - 16.50

Rolled &stuffed with sage, parsley & cranberries. With a
potato cake topped with burned parsnip. classic 1/’s jus
and seasonal veg

Lemon & Herb Chicken - 16.50
Supreme of chicken served on a bed of crushed lemon,
new potatoes & roast chicken jus

Free Range Sausages - 15.00
With sweet potatoes or creamy mash with onion gravy
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Sweet Peppers

Leek & Potato Cake, Grilled Portobello Mushroom,
Chestnut Mushroom and Courgettes in a sweet tomato
sauce

Veg Curry served with Coconut, Turmeric, Cuminv
& Ginger infused Rice

Sides - 3.50V

(Sides included as indicated with main dishes,
otherwise priced as shown)

Roasted Potatoes / Creamed Mash / Cauliflower
Cheese / Sweet Potato Mash / Salute Potatoes /
Seasonal Vegetables / Seasoned Rice / Roasted Veg

Desserts - 5.50
White Chocolate & Raspberry Cheesecake )/

French Apple Tarte\/

Chocolate Profiteroles
(Dessert options above are served with cream or custard)

Mini Trio Selection - 6.70\7
Mini Cheesecake, Chocolate Brownie & Lemon Drizzle

Cheeseboard with Crackers & Pickles - 6.7ov

Tea & Coffee with Mints - 2.75V

*Children’s Menu *

Dishes on this menu are charged at half price for
children (smaller portion). Dedicated children’s
menu also available, please ask a member of staff.

If you suffer from allergies and/or a food-intolerance please speak to a member of staff



