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MENU
Minimum spend £10.00 per head

STARTERS
Soup of the day £3.50
Ask waiting staff for details.
Chicken liver pâté £3.75
Course chicken liver pâté served with Melba toast and Cumberland sauce.
Garlic slices with cheese £3.00
Grilled garlic bread topped with Cheddar cheese.
Sweet chilli chicken £4.30
Hot and sweet chicken wings served with chive mayonnaise.
Tempura battered prawns £4.75
Bubbly golden battered prawns served with tomato salsa.

MAINS
Cajun chicken & pasta bake £12.50
Succulent chunks of Cajun seasoned chicken with pasta, 
bound in a rich passata topped with cheese sauce, served with chips and a mixed salad.
Cider and honey pork steak £11.30
Grilled pork steak marinated in cider and honey and served with creamy mash potato
and mixed vegetables.
Beef, ale and horseradish pie £12.95
Tender chunks of beef with a hint of horseradish topped with flaky pastry and served with
creamy mash potato and mixed vegetables.
8oz English rump steak £15.00
Prime English beef cooked to your liking, 
served with chips or jacket potato and peas or mixed salad.
Vegetable moussaka £8.50
Layers of sliced aubergine, courgette, mushroom and tomatoes
topped with cheese and served with chips and mixed salad.
Grilled Barnsley chop £12.95
Prime minted lamb chop grilled to perfection and served with a jacket potato
and mixed vegetables.
Beer battered plaice £10.50
Freshly battered plaice, golden fried and served with chips, peas and tartare sauce.

DESSERTS
Blackberry and apple crumble £3.95
Sweet and sharp apples and blackberries topped with a buttery crumble
and served with custard or ice cream.
Eton mess cheesecake £4.05
Raspberries, crushed meringues and cream, set on a biscuit base
and served with cream.
Jam sponge pudding £4.00
Traditional steamed sponge pudding topped with sweet strawberry jam, served with custard.
Toffee crunch gateaux £4.05
Chocolate pastry filled with cream and toffee sauce, served with ice cream.
Mixed ice cream £3.00
A choice of vanilla, chocolate or  strawberry ice cream

CHILDREN’S MENU
2 courses - £7.50

MAINS
Breaded chicken strips
Fresh chicken strips, served with jacket potato and beans or peas.
6oz beef burger
100% pure beef burger in a flour bun, served with chips.
Jacket potato
Fluffy potato served with cheese and beans
Fish and chips
Battered cod, served with chips and peas or beans.

DESSERTS
Mixed ice cream
A choice of vanilla, chocolate or strawberry.
Chocolate fudge gateaux
Served with ice cream.

Please note that some of our dishes may contain nuts/shellfish.

Please be advised that all items are subject to availability.

WINE LIST

WHITE WINES
Pierre Javert Dry White - £13.75
A fresh easy drinking wine with a delightful floral nose and plenty of fruity apple and pear 
flavours on the palate.

Pierre Javert Medium Dry White - £13.75
A hint of elderflower and apples on the nose, this is more medium in character on the palate, 
with plenty of sweet apple flavours on the finish. A great white for drinking with any red meat
dish.

Pinot Grigio delle Venezie - £15.50
Zingy and fresh with tongue-tingling acidity. 

ROSÉ WINE
E and J Gallo Sierre Valley White Zinfadel - £15.50
Fragrant floral notes and orange blossoms with ripe berry flavours and a crisp finish.

RED WINES
Pierre Javert Red - £13.75
A delicious easy drinking red from the Mediterranean. Plenty of soft berry fruits with a hint of 
strawberry, redcurrants and blackcurrants. A great red for drinking with any red meat dish.

Casillero Del Diablo Merlot- £15.50
A delicate herbal aroma with mouthfilling red fruits and a hint of chocolate and spice.

LIQUEURS
Glenfiddich

Cointreau

Baileys

Drambuie

Grand Marnier

Cockburns Fine Ruby Port

BOTTLED BEER
Budweiser

Peroni

Corona

Beck’s Blue

Bulmers original cider

Bulmers pear cider

Smirnoff ice

WKD

Various draught beer and spirits are also available.

Please ask your waiting staff for further details.
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