
                                    

Gala Maybury Casino   

A la Cârte Menu  
 

Starters 
 

Sea Food Chowder 
Mixed sea food soup 

£5.95 
 

Soup of the Day 
Freshly prepared by our own Chef 

£3.50 
 

Chicken Liver Pâté 
A smooth pâté served with a rich Cumberland sauce, salad and warm toast 

£5.25 
 

Steamed Mussels 
Mussels in a French mustard, brandy & cream sauce 

£5.95 
 

Prawn Cocktail 
Succulent young prawns served on a bed of shredded lettuce coated with a Marie rose 

sauce 

£5.95 
 

Roasted Pepper& Goats Cheese Tart 
Served with mixed leaves & sweet onion chutney 

£5.95 
 

Smoked Chicken & Bacon Salad 
Slices of the finest smoked chicken breast tossed with crisp bacon, gem lettuce,    

salad potatoes & sweet mustard dressing 

£7.95 
 

Queenie Gratin 
Queen scallops baked in a cauliflower cheese sauce & gratin topping 

£8.95 
 

Mezza  Maybury 
A Combo Platter to Share  

Baked mini camembert, smoked salmon, chorizo slices, country pate , 

prawn marie rose, rustic bread & apple & plum compote 

£11.95 
 

 

Lamb  Koftas 
Lightly spiced lamb meatballs served with cucumber & mint yoghurt , mango chutney 

with  garlic & coriander naan bread 

£5.95 

 

 

 

 

 



 

 

 

Main Courses 
 

 Beef al Porto 
Medallions of beef fillet flamed with Port wine in a diced vegetable cream sauce 

served with savoury rice  

£15.95 
 

Barnsley Chop 
Grilled lamb chops served with bubble & squeak rosti & whole roasted garlic mustard 

gravy 

£13.95 
 

Lomo Con Col 
Tender loin of pork wrapped in Savoy cabbage with chorizo, pine nuts.black pudding 

slow cooked in a sun blushed tomato  

& rioja sauce 

£13.95 
 

Venison Wellington 
Loin of venison wrapped in a mushroom & bacon duxell encased in puff pastry served 

with pickled sweet red cabbage and kirsch jus 

£17.50 
 

Roasted Guinea fowl Supreme 
 roasted guineafowl with an apricot sage & leek stuffing served in own juices 

£15.50 

 Chicken Bourguignon 
Supreme of chicken stuffed with a light liver mousse accompanied with roasted baby 

onions, button mushrooms, smoked bacon&thyme jus 

£13.50 
 

Mixed Grill 
Devilled lamb kidney& chop, venison sausage, gammon steak.black pudding, pigeon 

breast& fried egg 

£16.95 
 

Smoked Haddock& Halibut Risotto  
Medallions of halibut & flaked smoked haddock gently poached in butter milk & 

finished with a parmesan & pea risotto 

£14.50 
 

Dover Sole 
A whole dover sole grilled and served with a garlic & parsley butter 

£19.50 
 

Sea Bass Anise 
 Fillets of sea bass served with a robust sweet pepper,roast fennel & pernod spiked 

sauce 
£14.50 

 

 

 

 



 

Vegetarian 
Please ask your waiter for today’s vegetarian menu 

 

11.95 
                                                                      

(v) = Vegetarians 

 

 

 

 

 

Gala casinos liaise closely with our food suppliers to ensure the ingredients used do not include genetically 

modified maize or soya.  For those with special dietary requirements or allergies who may wish to know about the 

ingredients used please ask for the manager. 

 

 

Grills 

 
All grills are served with freshly grilled tomato, mushrooms and French fries 

 

Fillet Steak (227g)* 

£19.50 

Sirloin Steak (284g) * 

£17.50 

Rib eye (324g)* 

£18.50 
* All weights are given pre-cooking 

Choose from one of our sauces to accompany your Steak 

Sauces 
Pepper sauce 

 Classic pepper sauce 

£1.95 

Diane 
Mushrooms, tomato, French mustard and Brandy sauce 

£1.95 

Blue Cheese Sauce 

£1.95 

 

Accompaniments 

 
House Salad  

£3.50 

French Fries 

£2.50 

Garlic Mushrooms 

£2.50 

Onion Rings 

£2.50 

 
 

 

 



 

Dessert 
 

Ice Cream 
Ice cream served in a brandy snap basket with fruit coulis 

£3.95 
 

Cheese and Biscuits 
A selection of cheeses served with Orkney chutney and a selection of biscuits 

£5.25 
 

Bread & Butter Pudding 
Served with our rum n raisin ice cream 

£4.25 
 

Apple crème Brulee 
Served with butter biscuit wafers 

£4.25 
 

Cheesecake of the Day 
A rich cheesecake served with a choice of cream or ice cream on the side 

£4.25 
 

Alabama Fudge Cake 
A rich chocolate fudge cake served with fresh cream 

 £4.25 

 
 

Tea/ Coffee 
 

Coffee £1.75 

Cappuccino £1.95 

Café Latte £1.95 

Espresso £1.95 

Tea £1.50 
 

A selection of Darjeeling, Assam, Earl Grey or blended tea, served with mints 

 

 

Liqueur Coffee 
 

French- Cognac 

Bonnie Prince Charlie- Drambuie 

Emerald- Crème de Menthe 

Gaelic- Irish Whiskey 

Calypso- Tia Maria 

Caribbean- Malibu 

Sombrero- Tequila 

Parisienne- Cointreau 

£4.25 

 

 


