
All Items on this Menu are freshly prepared in House

with the Finest Ingredients By Steve Willetts and His

Brigade

SOUP OF THE DAY £3.50

Freshly Prepared Homemade Soup served with Bread

Rolls

SALMON & MONKFISH KEBABS £6.00

With Cherry Tomatoes and Red Onion on Dressed Mixed

Leaves

SHREDDED DUCK SALAD £5.00

Pan Fried Shredded Duck served with Orange and

Walnut Salad

ASPARAGUS & SHALLOT TARTLET £4.50

Homemade Tart with Sautéed Shallots, Asparagus,

Cream, Parmesan, Eggs & Chives in a Rich Pastry Case,

served with a Spicy Tomato Salsa 

KING PRAWNS £6.50

King Prawns Set on Marie Rose Sauce with

Salmon Caviar & Parsley served with Fresh Lemon

BRIXWORTH PÂTÉ £4.00

Locally produced Chicken and Pork Liver Pâté with

Port and Brandy served on Mixed Leaves with

Cumberland Sauce and Ciabatta

CAPRESE £4.00

Buffalo Mozzarella, Sliced Tomato & Fresh Basil with Extra

Virgin Olive Oil & Balsamic Droplets served with Ciabatta 

CRAB TIAN £5.50

Fresh King Crab Meat on Top of Dressed Shredded

Cucumber & Carrot served with Lemon & Cracked

Black Pepper Dressing

GOATS CHEESE SALAD £4.50

Gratinated Goats Cheese served on a Freshly Dressed

Watercress Salad with Raspberry Vinaigrette

PORK TENDERLOIN WITH PROSCUITTO HAM £10.50

Oven Baked Tenderloin of Pork Wrapped with Proscuitto

and Gently Pan Fried served with Sauce Chasseur

‘REGENT’ TORNADOS ROSSINI £17.50

Aberdeen Angus Fillet topped with Brixworth pâté on a

Chargrilled Crouton with Madeira & Shallot Sauce

RACK OF LAMB £13.50

Pink Roasted & Accompanied by a Classic

Red Wine Jus

CLASSIC BEEF WELLINGTON £17.50

Seared Fillet of Aberdeen Angus topped with a Duxelle

of Mushrooms, Wrapped in Puff Pastry and baked until

Golden Brown, accompanied by a Port and Cranberry

Sauce

LAMB PICCATA £11.50

Pan Fried Fillet of Lamb served with a light Garlic,

Mushroom & Rosemary Jus

CHICKEN SUPREME £10.50

Fillet of Chicken Glazed with Lemon, Honey and

Cracked Black Pepper 

DUCK BREAST £12.00

Breast of Gressingham Duck served Pink, Flambéed with

a Kirsch and Black Cherry Sauce

All Dishes are served with Fresh Vegetables and

Potatoes of the Day with our Compliments

A selection of fresh fish specialities and catches of the

day are available from our fish board. A real Treat!

All our dishes are served with fresh vegetables and

potatoes of the day with our compliments

We take our steaks as seriously as you do. That’s why

they are carefully sourced from selected Scottish

Highland farms then are matured on the bone for 28

days. You’ll soon know why, the flavour and texture say it

all. Chargrilled to your liking and served with grilled

tomato and sautéed button mushrooms.

T-BONE STEAK (16oz*) £17.50

SIRLOIN STEAK (12OZ*) £15.00

RIB-EYE STEAK (10oz*) £13.50

FILLET STEAK (8OZ*) £17.00

* All steaks approximate weight before cooking

Sauces served with our Compliments: 

Diane (Mustard, Onion, White Wine & Brandy with Cream)

Au Poivre (Cracked Black Pepper, Brandy, Red Wine & Cream)

Madagascar Green Peppercorn
(Green Peppercorn, Onion, Red Wine & Cream)

Béarnaise (Classic Hollandaise with Tarragon and Balsamic)

All Dishes are served with Fresh Vegetables and

Potatoes of the Day with our Compliments

Vegetarian, Pasta & Salads All at £8.50

TEMPURA MUSHROOMS (V)

Finest Wild Mushrooms in a Tempura Batter served on a

Fresh Watercress Salad with Honey & Soy Dressing

SPAGHETTI ‘AFFUMATTICO’

Spaghetti with a Bell Pepper, Scottish Oak Smoked

Salmon and Cream Sauce with Chives

AUBERGINE BAKE (V)

Sliced Aubergine Pan Fried with Garlic Layered with

Tomato and Basil, topped with Mozzarella and Oven

Baked

CRISPY CHICKEN SALAD

Served on a Bed of Diced Peaches, Cos Lettuce and

Honey Mustard Dressing 

CLASSIC CAESAR SALAD

Cos Lettuce Leaves with Classic Caesar Dressing,

Anchovies, Oven Baked Croutons with Fresh Parmesan

Shavings & Ciabatta 

SPRING ROLLS (V)

Crispy Vegetable Spring Rolls Deep Fried served with

Plum Sauce

ASPARAGUS & SHALLOT TARTLETS (V)

Two Homemade Tarts with Sautéed Shallots, Asparagus,

Cream, Parmesan, Eggs & Chives in a Rich Pastry Case,

served with a Spicy Tomato Salsa

Homemade Desserts at £3.50

VANILLA CRÈME BRULÉ

Classic French Egg Based Dessert with Caramelized

Sugar Crust

CHOCOLATE TROPICAL TART

Baked Chocolate Tart with Banana and Coconut

Dressed with Passion Fruit

CASSIS POACHED PEAR

Dessert Pears Slowly Poached in Blackcurrant, Cinnamon

and Vanilla served with Vanilla Ice Cream

OLD ENGLISH FRUIT FOOL

Mixture of Fruit Puree, Cream & Custard with Chunks of

Fruit of the Day (Ask Server for Today’s Choice)

HONEY POT ICE CREAM

Vanilla and Toffee Ice Cream topped with Caramelized

Pecan Nuts

BREAD AND BUTTER PUDDING

Layered Bread and Butter with Cinnamon, Nutmeg and

Sultanas, Soaked in Anglaise and Topped with Apricot

Jam.  Served with Custard or Fresh Cream

OUR OWN HOMEMADE ICE CREAM SELECTION

Served with Pompadour Fan Wafer

RAINBOW SORBET

A Refreshing end to your Meal, Layers of Raspberry,

Lemon and Orange Sorbets

A SELECTION OF CHEESE & BISCUITS 

Cheddar, Stilton & Brie served with Grapes, Celery &

Savoury Biscuits 
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