
 
Starters 

Homemade Soup of the Day GF 
£5.50 

 
Selection of Bread  

£3.50 

Selection of Olives GF 

£2.75 
 

Grilled Goats Cheese with Caramelised Red Onion  

£5.50 

Ham Hock Terrine with Homemade Chutney 
£5.25 

 
Grilled Green Lipped Mussels with Per Las GF 

£6.75 

 

 

Main courses 

Lamb Rump GF 

Served with Sweet Potato Puree & Rich Port Jus 
£16.95 

 
Duck Breast GF 

Cooked to your liking & accompanied by a Redcurrant & Orange Sauce  
£17.00 

 
Fillet Steak GF 

Cooked to your liking & served with Mushrooms, Tomatoes, Onion rings & Chunky chips  
£23.00 

 
 

Locally Sourced 10oz Sirloin Steak GF 

Cooked to your liking  
Served with Mushrooms, Tomatoes, Onion Rings & Chunky Chips. 

£20.00 
 

 
 
 
 

 
 
 



 
Fish Dishes 

 
Baked Fillet of Salmon GF 

With Green Beans, Olives, Anchovies& Cherry Tomatoes  
£16.95 

 
Fillet of Sea bass GF 

Pan Fried & drizzled with a Chive & Lemon Sauce  
£16.50 

 

Vegetarian Options 
 

Spinach & Ricotta Tortellini 
Served with a Rich Tomato Sauce & Parmesan Cheese  

£14.50 

 

Something on the side 
 Cauliflower cheese 
 Garlic Potatoes 
 Traditional Steak Accompaniments 

            (homemade Onion rings, Peas, tomato & Mushrooms) 
 Chefs selection of green Vegetables 
 Homemade Onion Rings 
 Homemade Chips 

 
All our Side Dishes are £3.50 per item. 
 

 
 

Desserts 
A daily selection of Homemade Desserts& Cheeses 

Please ask your server. 
 
 

 

 

 

 

 

 


