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STARTERS

MAIN COURSE

French Onion Soup
Homemade Traditional French
Onion Soup Served with Cheesy
Toast —9.00

Moules Mariniere
Chef’s Delicious Mussels Cooked
in a Sauce of you Choice:
Garlic & White Wine
Thai Sauce
Spiced Tomato & Basil
Starter —10.50

( Main_-19.00

Fishcakes
Smoked Salmon, Cod & Dill

Fishcakes Served on a bed of
Roquette with Chili, Lime &
Tequila Mayo —10.50

Tuscan Bean Stew
The Ultimate Italian Comfort
Food Our Tuscan Bean Stew with
Olives and Served with an Olive &
Rosemary Bread — 9.00

Classic Beef Burger
Our Classic Homemade Beef
Burger Topped with Bacon &
Cheddar Cheese Served in a
Sourdough Bun w Fries and Slaw
—18.00

Ham, Double Egg &
Chips
Slices of Gammon Ham with Two
Fried Eggs, Chunky Chips and
Salad -17.50

G/F Beer Battered Cod
& Chips

Chef’s Gluten Free Beer Battered

Cod & Chunky Chips Served with

Garden Peas & Homemade Tartar
Sauce—17.90

Chicken Shawarma
A Summer Favourite Is Back with
Our Marinated Chicken
Shawarma Served in a Flatbread
w Peppers, Salad, Fries & Mint
Yoghurt—17.00

Curried Lamb Pie
The Debut of a New Curried
Lamb Pie Served with a Madra
Lentil Saag Aloo & Mint Yoghurt
—18.50

Salmon Risotto
Smoked Salmon, Lemon &
Spinach Risotto—17.00

Halloumi Kebab
Spiced Halloumi & Roasted Veg
Kebab Served in Flatbread with

Basil & Lime Yoghurt & Fries —
16.00

SIDES

DESSERTS

Skin-On-Fries — 4.75
Chunky Chips —4.75
Cheesy Chips or Fries — 6.95
Side Salad — 5.95

Apple & Cinnamon Crumble — 8.95
Cherry Pie w Ice Cream — 8.95
Salted Caramel Pot— 6.95
Berry Sponge Cake & Ice Cream — 7.95

Ice Cream — 3.50
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