
 

 
SOUPS 

 

Broccoli and Stilton V -£4.25 
Tuscany style minestrone V -£4.25 

Cream of Tomato -£4.25 
Carrot and Parsnip V -£4.25 
Leek and Potato V -£4.25 

Thick Country Vegetable V -£4.25 

 
 
 
 

APPETISERS 

 
Scottish smoked salmon served with black pepper, lemon and brown bread -£7.25 

 
Atlantic Prawns with Marie Rose dressing, served on a bed of  crisp lettuce  -£6.95 

 
Smooth Pate served on a bed of leaves with brown bread   -£6.55 

 
Lamb Koftas, served with a mint & cucumber dressing - £6.95 

 
Filo tart with olive, cucumbers, tomato, feta cheese,  

coriander Tzaziki dressing V -£5.95 
 

Sliced Melon with Fresh Fruit -£5.45 

 
 
 
 
 
 
 
 
 
 

All prices are inclusive of VAT @ 20% 

 



 

FISH DISHES 
 

Roasted sea bass with rosti and spinach with red pepper dressing - £18.36 
 

Oven Baked Salmon served with one of the following sauces -£17.34 
Mushroom and White wine Sauce or Lemon and Dill Sauce 

 

 ENTREES 
 

 Chicken Supreme stuffed with spinach and stilton with a  
port wine sauce -£17.55 

 
Roasted Chicken Supreme served with one of the following sauces -£16.00 

Red wine and herb 
White wine and mushroom 

Traditional Roast Gravy 
 

Roast Loin of Pork served with a Sage & Onion Stuffing -£16.95 
 

Pan roasted Duck Breast served with blueberry and port sauce -£18.35 
 

Rack of lamb with a herb and mustard crust served with a redcurrant  
and tarragon jus. -£19.25 

 
Braised lamb shank accompanied with Coarse Mustard Potato Mash  

with a Rich Jus -£18.35 
 

Roast Sirloin of Beef, medley of potatoes and asparagus with  
a rich burgundy sauce -£18.45 

 
 Chef’s Homemade Steak Pie, served with a rich beef gravy -£14.50 

 
 

VEGETARIAN SELECTION 
 

Mediterranean Vegetable Tart with Dolcelatte -£17.35 
 

Goats Cheese Cous Cous stuffed Peppers-£15.30 
 

All main courses served with appropriate vegetables and potatoes 

 

 
 

All prices are inclusive of VAT @ 20% 



 

 
DESSERTS 

 
 

 Fresh fruit salad and cream- £5.15 
 

Profiteroles with chocolate Sauce -£5.40 
 

Homemade Apple Crumble served with 
Either Ice Cream or Custard -£4.95 

 
Apple pie accompanied by either 

Ice Cream, Cream or Custard - £4.60 
 

Sticky Toffee Pudding with Toffee Sauce accompanied  
By Ice Cream or Custard -£5.35 

 
Fresh strawberries and cream (when in season) -£5.15 

 
Baked Vanilla Cheesecake served with Cream -£5.55 

 
Raspberry Romanoff in brandy snap basket on a  

duo of fruit coulis -£5.15 
 

Chocolate Torte -£5.70 
 

 A selection of English and Continental cheese served with  
celery, grapes and biscuit selection -£5.95 

 
Coffee and mints -£1.25 

 
 
 
 
 
 
 
 
 

All prices are inclusive of VAT @ 20% 


