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Chefs Home Made Soup (V& 6.50 SPECIALS

served with warm ciabatta

Classic Prawn Cocktail €™ 7.75
Marie rose sauce, brown bread & butter

Please see boards for weekly specials

Roasts served every Sunday

Sirloin of Roast Beef / Pork, home prepared crackling
Home Made Chicken Liver Parfait®”  7.65  gyecial roast of the day

buttered toast, home made onion marmalade

. INFO
Pan Cooked King Prawns €™ 11.00
garlic & herb butter sauce, warm ciabatta (v) Vegetarian (vg) Vegan
Buttermilk Chicken Tenders 7.50 (gf) Gluten Free (gf*) can be adjusted to Gluten Free

any allergies or intolerances, please speak with

hot sauce, BBQ or blue cheese dip
your server

MAIN PUB CLASSICS

(most of our main meals can be adapted to suit a lighter appetite)

Beer Battered Cod & Chips @ lighter dish 12.00
home made tartare sauce, mushy or garden peas normal dish 17.00
Fish Pie ©” lighter dish 13.00
Smoked haddock, salmon, cod, prawns, Chef’s veg normal dish 17.00
Grilled Smoked Haddock ©? lighter dish 11.50
served on a bed of creamed leeks & creamy mash normal dish 17.00
(add a poached egg) 1.00
Calves Liver & Bacon ©” lighter dish 11.25
Sage butter sauce, mash, tender stem brocolli normal dish 15.00
Home Made Lasagne lighter dish 10.75
garlic bread, rocket & red onion salad normal dish 13.75
Pasta of the Day (please ask your server) lighter dish 11.00
rocket and parmesan normal dish 15.00
Spanish Chicken Supreme ¢ 16.75

served on a medley of butter bean, tomato and chorizo stew, tender stem broccoli

Prawn Salad ¢™ 15.50
salad, coleslaw, marie rose sauce, warm ciabatta

Chicken Caesar Salad 14.00
grilled chicken, romaine lettuce, crispy home made croutons

Thai Green Curry €
(served with Jasmine rice, vegetable spring rolls, prawn crackers)

Chicken lighter dish 11.00
normal dish 16.50

King prawns lighter dish 13.00
normal dish 18.50

Vegetable €/v/ve’) lighter dish 10.00

(gf*/vg* - can be adjusted, please speak with your server) normal dish 13.50




Classic Burgers

(all burgers are served in a toasted bun with chunky chips & coleslaw)

Prime Burger

15.75

8oz burger, cheese, bacon, lettuce, tomato, gherkin, BBQ sauce

Chicken & Chorizo Burger

grilled chicken breast, lettuce, tomato, spicy mayo

Fillet of Fish Burger
battered fresh cod, lettuce, tartare sauce, mushy peas

Moving Mountains Burger )

15.50

14.00

15.00

plant based burger, vegan cheese, rocket, tomato, BBQ sauce

Honey Grilled Halloumi Burger
lettuce, tomato, home made onion marmalade

/ DESSERTS \

Chefs Cheesecake of the day 7.50
vanillaice cream
Sticky Toffee Pudding 7.50

vanilla ice cream

Toffee & Banana Waffle lighter dish 5.00

vanilla ice cream normal dish 7.50
Biscoff Sundae lighter dish 6.00
honeycomb ice cream, normal dish 8.50

Biscoff sauce, fudge pieces,
chocolate curls, wafer

Home made warm

Chocolate Brownie lighter dish 5.00
Vanilla ice cream, choc sauce normal dish 7.50
chocolate sauce

Mixed Ice Cream 5.00
3 scoops vanilla / chocolate / strawberry

%nilla Vegan ice cream avail.) /

o

13.50

/ SIDES \

Garlic Bread 4.50
Cheesy Garlic Bread 5.00
Chunky Chips 4.50
Cheesy Chips 5.00
Chef’s Veg 4.50
Side Salad 4.50
Onion rings 4.50

FOR THE YOUNGER ONES
MAINS DESSERTS
(allmeals 6.75) (all 4.25)
Chicken Tenders 1/4lb Cheese Burger Chocolate Brownie Sundae

Breaded Scampi Battered Fish Goujons

Sausage & chips
all the above served with chips, peas or beans

2 scoops of ice cream
chocolate / strawberry / vanilla
(sauce if desired)

Tomato Pasta Toffee & Banana Waffle
garlic bread
Roasts £8.50 (available on Sunday’s)

ALLERGENS

Celery/Gluten/Crustaceans/Eggs/Fish/Lupin/Milk/Molluscs/Mustard/Peanuts/Sesame Seeds/Sulphates




