
A La Carte Menu 2023

Homemade Bread & Oils       £4.95
Nocellara Olives        £4.95
Garlic Bread       £4.95
Garlic Bread with Cheese      £5.95

Soup of the Day (GF on request / VG on request)     £6.95
Served with sweet homemade bread and butter

Scotch Egg       £8.95
Served with garnish salad, pickled cucumbers and piccalilli sauce

Mushroom Ravioli       £8.95
Served in light tomato creamy sauce and shaved parmigiana on top

Baked Portobello Mushroom (GF, DF, & VG on request)   £9.95
Served with peppers and spinach, mozzarella and Stilton

Gin Cured Salmon       £10.95
Served with pickled cucumber, dill and wasabi aioli

Crab and Prawn Cakes      £11.95
Served with a lightly spiced tomato and chili jam

Pan Fried Tiger Prawns (GF on request / DF on request)   £13.95
With garlic, onion, cherry tomatoes and chili warm bread

APPETIZERS

STARTERS



Pan Fried Fillet Sea Bass (GF on request / DF on request)   £19.95
Served with mash potato, spinach, topped with cherry tomatoes and capers

Slow Cooked Rolled Pork Belly      £18.95
Served with sweet potato mash, broccoli, white wine jus and sweet corn

Gressingham Duck Breast (GF on request / DF on request)   £20.95
Served with fondant potatoes , blackberries, red cabbage, red wine jus and celeriac puree

Lamb Shank (GF on request / DF on request)    £24.95
Served with mashed potato and mixed vegetables

Corn Fed Chicken Breast      £17.95
Served with crushed new potatoes, broccoli and a creamy tarragon sauce

Tiger Prawn Linguine       £17.95
Hint of chili, garlic, white wine, cherry tomatoes

Vegetable Risotto (GF/ DF/ VE/ V on request)    £15.95
Pan Fried Calves’ Liver      £20.95
Served with mash potatoes, rashes of bacon, onion gravy and vegetables

10oz Sirloin Steak (GF on request / DF on request)    £29.95
Served with chips, grilled tomato, portobello mushroom, peppercorn sauce or glazed stilton

Glazed Stilton, Peppercorn Sauce or Garlic Butter    £2.00

Blueberry Braised Pear (VG on Request     £7.95
Served with lemon sorbet and raspberries

Sticky To�ee Pudding      £7.95
Served with to�ee sauce and vanilla ice cream

Chocolate Orange Brownie      £7.95
Served with ice cream

Chefs Crumble Special      £7.95
Served with Cream or Custard

Orange Polenta Cake      £7.95
Served with ice cream

Chefs Cheesecake Special      £7.95
Served with vanilla ice cream and pistachio praline

White Chocolate Panna Cotta      £7.95
Served with coulis and berries

Selection of Cheese       £12.95
Served with homemade chutney, assorted crackers, fresh fruit and celery

Selection of Ice Cream or Sorbet (per scoop)    £1.50

MAIN COURSE

DESSERTS

Please notify your server for any allergies and / or speci�c dietary requirements. 
The dishes marked with the below can be altered to for any dietary necessities 

GF - Gluten Free / DF - Dairy Free / V - Vegetarian / VE - Vegan

Vanilla (Ice Cream)  |  Strawberry (Ice Cream)
Chocolate (Ice Cream)  |  Lemon (Sorbet)  |  Mango (Sorbet)


