
Main Menu 
 

 Marinated Olives - £1.75  Hot Garlic Bread - £1.75  Roast Spiced Almonds - £1.75 

 

 Starters or Light Main Courses 
 

(v) Deep Fried Leek & Cheddar Beignets, with pesto 
Griddled Pigeon Breast Salad, with bacon, croutons & balsamic dressing 
Grilled Beef Fillet & Caramelised Red Onion Crostini, with  

                                                                                           Balsamic syrup 
Crayfish, Rocket & Parmesan salad, with deep fried capers 
Cold Smoked Trout & Potato salad, with salsa verde 

 

Main Courses 
 

Griddled Rump Steak Sandwich, with Dijon mayonnaise & pan-fried onions                
(v) Roasted Mediterranean Vegetable & Goats Cheese Rosti Stack 

Served with salad & pepper coulis 
Griddled Homemade Rump Burger, garlic butter, tomato sauce & chips         
Griddled Rump Steak,  

Served with garlic butter, onion rings, tomatoes, mushrooms & chips   
Roast Chicken Breast, served with tagliatelle,   

 Vegetables & a sun dried tomato & oregano cream sauce    
Confit Duck Leg, served with rosti potatoes, red cabbage & red wine sauce    

 

Griddled Veal Rump Steak, served with Dauphinois potatoes,  
Spinach & green peppercorn sauce 

(v) Shallot, Artichoke & Parmesan Tart Tatin,  
served with pepper coulis & salad 

Pan Fried Fillet Of Sea Bass, served with roasted new potatoes, 
 vegetables & a white wine sauce 

 

Also available as extra side dishes 
Chips £2.50 / Onion Rings £1.75 / Side Salad £1.75 / Green Salad £1.75 

 

 

PLEASE FEEL FREE TO MIX AND MATCH BETWEEN SET &  
À LA CARTE MENUS IF YOU WANT TO. 

CHOICES WILL THEN BE INDIVIDUALLY PRICED. 
 CHILDRENS PORTIONS OF MOST MEALS ARE AVAILABLE. 

 
5.00/9.00 
5.00/9.00 

 
6.00/10.00    
5.50/9.50 
5.50/9.50 

 
7.25 

 
8.00 
8.50 

 
14.50 

 
10.00 
12.00 

 

14.00 
 

9.00 
 

12.00 
 

 

Set Menu 
£9.75 for Main Course 
£12.25 for 2-courses 
£14.75 for 3-courses 

 

(v) Vegetable & Herb Broth,  
 

Chicken & Leek Terrine, 
Served with grain mustard dressing 

 

Smoked Mackerel Pâté, 
Served with oat cakes & salad 

_______________ ‘’ _______________ 
 
 

Moroccan Style Lamb Tagine,  
 Braised in white wine with apricots & 

prunes. Served with cous cous & 
vegetables. 

 

Grilled Fillet of Grey Mullet, 
new potatoes, vegetables & a herb 

butter sauce 
 

(v) Baked Flageolet Bean,  
Tomato & Herb Gratin,   

served with salad 
_____________ “ ______________ 

 

Any Pudding from the Menu 
 

PLEASE REMEMBER 
TO ORDER 

ALL MEALS & DRINKS 
AT THE BAR 


