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SOUP STARTERS           £3.95  

 CHEF’S HOME MADE CREAM OF VEGETABLE SOUP WITH CROUTONS     
 CREAM OF TOMATO SOUP INFUSED WITH FRESH BASIL 
 LEEK & POTATO SOUP GARNISHED WITH CHOPPED CHIVES 
 CREAM OF WILD MUSHROOM SOUP TOPPED WITH GARLIC CROUTONS 
 BROCCOLI & STILTON SOUP 

COLD STARTERS 

 FANNED DUO OF HONEYDEW & CANTALOUPE MELON WITH SOFT FRUITS  
AND FRUIT COULIS               £4.50 

 PRAWN COCKTAIL WITH ICEBERG LETTUCE, CHERRY TOMATO AND MARIE ROSE SAUCE £4.95 
 CHEF’S HOME MADE CHICKEN LIVER PATE FLAVOURED WITH COGNAC  ACCOMPANIED 
 WITH RED ONION JAM                            £4.95 

 OAK SMOKED SALMON SERVED WITH CRISPY SALAD & LEMON     £5.50 
 GARLIC MUSHROOM COOKED IN CREAMY WHITE WINE SAUCE    £4.50 
 BAKED SWEET CHERRY TOMATO & MOZZARELLA TART WITH BASIL PESTO  £4.50 
 SHREDDED DUCK TOPPED ON MIXED LEAFY SALAD ACCOMPNIED WITH 
 HONEY & SESAME SEEDS        £5.50 
 

 

 

             

        

SORBET – INTERMEDIATE COURSE         £2.95 

 LEMON / LIME / STRAWBERRY           



 

    

 

 

 

 

 

 

 

 

 

 

 

 

 

MAIN COURSE 

 OVEN ROASTED CHICKEN WITH MUSHROOM AND WHITE WINE SAUCE   £13.95 
 ROAST TURKEY SERVED WITH CHIPOLATA, BACON ROLLS, SAGE & ONION STUFFING,  
ROAST POTATOES AND GRAVY        £ 15.95 

 TRADITIONAL ROAST SIRLOIN OF BEEF WITH YORKSHIRE PUDDING AND INFUSED WITH 
RICH RED WINE GRAVY         £15.95 

 ROAST SADDLE OF LAMB SERVED WITH MINTED LAMB JUS    £15.95 
 FILLET OF SEABASS MARINATED IN LEMON, SERVED WITH ROASTED  
CHERRY TOMATO SAUCE        £15.95 

 8 OZ SIRLOIN STEAK FLAMBЀD IN A BRANDY AND CREAMY PEPPERCORN SAUCE  £14.75 
 8 OZ FILLET STEAK TOPPED WITH SAUTЀED MUSHROOMS SERVED WITH  
RICH MADEIRA SAUCE         £17.95 

 SALMON FILLET SERVED IN A RICH GARLIC BUTTER SAUCE    £13.25 
 (V) ROASTED MEDITERRANEAN VEGETABLES, COUS COUS AND TOMATO NAPOLI  
GLAZED WITH GOATS CHEESE        £13.00 

 (V) VEGETARIAN MOUSSAKA, LAYERS OF POTATO, AUBERGINES AND COURGETTES  
WITH HERBY TOMATO & CHEESE SAUCE       £13.00 

             
      

DESSERTS 

 

 LEMON & RASPBERRY TART WITH CLOTTED CREAM      £4.50 
 VANILLA CRÈME BRÛLЀE  - BAKED VANILLA CREAM WITH FRESH  
RASPBERRIES AND CARAMALISED SUGAR TOP       £4.50 

 APPLE AND BLACKBERRY CRUMBLE SERVED WITH HOT CUSTARD    £4.50 
 FRESH FRUIT SALAD AND CREAM        £4.50 
 PASSION FRUIT BAVAROIS         £5.50 
 RASPBERRY & AMARETTO CHARLOTTE        £5.50 
 SELECTION OF CHEESE & BISCUITS DRESSED WITH GRAPES AND CRISPY SALAD   £5.50 
 CHEESE CAKE WITH SEASONAL FRUIT ACCOMPANIMENTS     £4.50 

AFTER MEAL COFFEE 

 COFFEE & MINTS          £1.75 
 COFFEE WITH LIQUEUR          £3.95 
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