
 

 

A LA CARTE MENU 
 

Sunday & Tuesday-Thursday 3 Courses £14.95 (plus supplements) 

Friday & Saturday 3 Courses £19.95 (plus supplements) 

 
Individually priced dishes available on request for parties of 7 or less please see your server. 

 

 

Starters 
 

Duo of Salmon Niçoise Salad         £4.95 

A combination of salmon chunks, green beans, tomatoes, potatoes and lemon 

mayonnaise finished with smoked salmon             

 

Spicy Chorizo Sausage Tartlet                  £4.50 

Chorizo sausage, smoked bacon and mushrooms in a crisp tartlet case topped with 

béarnaise sauce 

 

Home-made Soup of the Day           £3.95 

Fresh tasty soup made daily, topped with chive crème fraîche served with seeded crusty 

bread  

 

Pork Casselot            £4.50 

Strips of pork, red onions and peppers bound in a spicy garlic sauce served in a Yorkshire 

pudding. 

 

Bruschetta of Parma Ham                    £4.95 

Crusty French bread drizzled in olive oil topped with Parma ham, fresh diced tomatoes and 

mixed herbs with an aioli dipping sauce 

 

Coronation Chicken                      £4.50 

Succulent chunks of chicken bound in a creamy curry mayonnaise with apricots and 

sultanas topped with toasted almonds, served with crusty bread. 

 

Duo of Fanned Melon         £3.95 

Duo of fanned melon topped with lemon sorbet and drizzled with ginger and raspberry 

coulis. 

 

 
 

 

 

 

 

 

 

 



Main Dishes 
 

Lamb Rump          £14.50 

Oven baked lamb rump on a bed of haggis with a red current & Whisky sauce. 

 

Plump breast of Chicken and Asparagus     £12.50 

Succulent chicken breast filled with asparagus and smoked bacon served on a bed of 

butter crushed potatoes finished with a mushroom cream sauce 

 

Tenderloin of Pork        £13.95 

Oven roasted tenderloin of pork marinated in an orange, garlic, cumin & chilli sauce, 

carved onto a bed of sweet potato mash. 

 

Pan Fried Duck Breast        £13.95 

Pan fried duck breast carved onto citrus sauté potatoes glazed with a honey & cherry 

brandy sauce. 

 

Mediterranean Vegetables in a filo pastry money bag   £12.50 

With a tomato and basil sauce on dill crushed potatoes 

 

Mushroom & Hallumi Tower       £12.50 

Flat cap mushroom, beef steak tomato and hallumi cheese tower drizzled with pesto 

vinaigrette served with sauté potatoes 

 

Salmon Fillets         £13.95 

Two salmon fillets coated in sesame seeds on a bed of oriental noodles with fragrant Thai 

vinaigrette. 

 

Catch of the Day         £14.95 

Seasonal fish of the day with today’s potatoes 

 

*Fillet of Steak (8oz)                                £17.95 

Served with mixed leaves, chips and a stuffed tomato cup filled with hollandaise sauce. 

 

*Sirloin Steak (8oz)        £14.95 

Served with mixed leaves, chips and a stuffed tomato cup filled with hollandaise sauce. 

 

*Rib-Eye Steak (10oz)                  £12.50 

Served with mixed leaves, chips and a stuffed tomato cup filled with hollandaise sauce. 

 

*All weights uncooked 

 

Side Orders 
 

Chips             £2.00 

Crisp Green Salad        £2.00 

Steak Sauces:        £2.00 

(Creamy stilton, Diane or pepper sauce)      

Garlic Bread         £2.00 



Garlic Bread with Cheese       £2.75 

 

 

 

Desserts 

 
All priced at £3.95 

 

Steamed Syrup Sponge Pudding 
Served with Custard 

 

Chef’s Homemade Baileys and Chocolate Chip Cheesecake 
 

Oven Baked Rice Pudding  
With sultanas and lemon curd 

 

Brandy Snap Basket Filled with Vanilla Ice Cream 
With fruit and mango coulis 

 

Moist Brownie 
Served with vanilla ice cream, chocolate cream and chocolate sauce 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Some dishes may contain nuts, please ask your server. 

Price includes V.A.T Gratuities are not included 


