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STARTERS

Crispy Calamari £ 6.80
Crispy calamari served with garlic aioli & lemon wedge

Duck Parfait £ 7.15
Served with toasted brioche and a white onion & tomato chutney

Leek and Potato Soup £ 5.20
A creamy leek and potato soup served with a warm potato bread roll

Prawn Cocktail £7.15

North atlantic prawns with baby gem lettuce, cucumber, tomato & a marie rose dressing

MAIN COURSES

Homemade Lasagna £ 11.95
Beef lasagna layered with creamy bechamel. Served with a house salad and garlic ciabatta

Scampi & Chips £ 14.35
Breaded scampi served with chips, peas and tartare sauce

Cumberland Sausage & Mash £ 13.35
Buttered mash and onion gravy

Gammon, Egg & Chips £ 12.75 £ 13.50
Served with garden peas and your choice of chunky chips or french fries

Roasted Top Side of Beef Enjoy our delicious carvery, served with crisp roast potatoes, carrots, peas, red
Roasted Leg of Pork cabbage, green beans and creamy mashed root vegetables, complemented by
Roasted Turkey Breast freshly baked Yorkshire puddings and homemade pan gravy
e Bunaumy Amme Vegan Chicken Style Roast Why not add a portion of our indulgent cauliflower cheese, available as an
GO T CEEURE (Pre-order at your table) additional Side?
DESSERTS

Eton Mess £ 6.35
Crushed meringue folded with lightly whipped cream, seasonal berries and a rich berry coulis

Sticky Toffee Pudding £ 6.35
A moist date sponge drenched in warm toffee sauce, served with vanilla ice cream or custard

Glazed Lemon Tart £6.35
Zesty lemon tart with a glossy citrus glaze, served with raspberry coulis and pouring cream

Ice Cream & Sorbet £ 4.75
3 scoops of ice cream: vanilla, strawberry, chocolate, salted caramel, or mint choc chip.
Sorbet options: raspberry, lemon, or mango

(N) Contains Nuts
v) Vegetarian If you have a food allergy, intolerance, or special dietary requirement, please inform a member of staff before placing your order.

(VG)  Vegan Detailed allergen information is available for all menu items. Although we take great care in the preparation of our dishes, all food is

(GFA) CGluten Free available T
(NGCI) No Gluten containing ingredients prepared in kitchens where allergens are present, and we cannot guarantee the absence of trace allergens.
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