STARTERS

SMALL PLATES

Soup of the day (bread & butter)

5.00

Breaded brie with red onion
marmalade

5.50

Smoked salmon. rocket, lemon
brown bread and butter

6.00

Tempura calamari with
lemon & garlic mayonnaise

6.25

Spinach & tomato omelette

6.50

Coarse country pate, spiced
apple chutney, toasted sourdough

5.00

1 for 4.75, 2 for 9.00, 3 for 12.50, 4 for 16.00,
6 for 22.50
Crispy melted brie with red onion marmalade
Colcannon cheese croquettes
Tempura calamari
Pan fried chorizo
Smashed avocado on sourdough
Crispy chilli chicken
Fish goujons

LIGHTER MEALS
Warm chicken & avocado salad
mixed leaves & cherry tomatoes

SANDWICHES
Served on brown, multi grain or white bread

7.50/11.60

Smashed avocado on toast
with poached egg

7.50

Crispy chilli chicken, sweet chilli
sauce, chillies and coriander

9.00

Honey roast ham, egg and chips

9.50

BLT (bacon, lettuce & tomato)

7.50

Fish finger

6.00

Grilled halloumi & avocado

6.00

MAIN MEALS
Wild mushroom risotto
with parmesan shavings

7.50/11.75

8oz Rib eye steak
with homemade chips, cherry tomato
& rocket salad and peppercorn sauce

18.50

Beer-battered fish & chips,
peas, lemon & tartare sauce

10.00

Montpellier Beef Burger
with homemade chips, lettuce,
tomato, gherkin & onion marmalade

11.50

Sea bass fillet in lemon caper
butter , Lyonnaise potatoes,
and green beans

10.50

SIDE ORDERS
Hand-cut chips
Sweet potato fries
Buttered seasonal vegetables

2.95/ 4.50
3.50
3.00

Mixed-leaf salad
Bread & butter
Cheesy chips

2.50
2.00
6.00

DESSERTS
Warm chocolate brownie
with vanilla ice cream

5.00

Selection of ice cream and sorbets

5.00

Pear, apple, blackberry & ginger
crumble with cinnamon custard

5.00

FOOD ALLERGIES AND INTOLERANCES
Please speak to our staff about the ingredients in your meal when placing your order
Gratuities at your discretion

MENU PRIX FIXE
2 courses £10

3 courses £13.50
Freshly baked bread (£2.95 extra per person)

STARTER
Soup of the day with croutons
Fried arancini with lime mayonnaise
Blue cheese, apple and walnut salad

MAIN COURSE
Vegetable burrito with mixed salad and guacamole
Roast chicken breast with mushroom risotto and madeira
Cumberland sausages with creamy mash and onion gravy

DESSERT
Rhubarb and apple crumble with crème anglaise
Warm chocolate brownie with vanilla ice cream
Selection of ice cream

FOOD ALLERGIES AND INTOLERANCES
Please speak to our staff about the ingredients in your meal when placing an order

Gratuities at your discretion

