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Starters
SCOTTISH SMOKED SALMON

Presented on a bed of seasonal leaves & garnished with a tomato rose and lemon twist

£6.95

FANNED MELON

Draped with Parma ham and garnished with figs.

£7.95

PENNE PASTA WITH SOFT CHEESE AND SALMON

Tossed with sun-dried tomatoes, salmon flakes herbs and cream cheese

£7.75

THAI STYLE CRAB CAKES

Served on a bed of leaves with herb-tossed mayonnaise

£6.95

CAESAR SALAD WITH CHICKEN

Cos Lettuce tossed with chicken bacon and croutons, served with a Caesar dressing

£5.95

ASPARAGUS AND MUSHROOM PARCEL

Asparagus tips and button mushrooms baked in a puff pastry and served with a cream sauce

£6.95

SOUPS

CREAM OF TOMATO AND RED PEPPER

Finished with a swirl of cream & garlic croutons

£5.75

FRESH CLAM AND SWEET CORN CHOWDER

Clams and sweet corn blended with white wine and cream

£6.75



Fish and Seafood

WHOLE GRILLED DOVER SOLE

Served on the bone or filleted with lemon and parsley butter

£16.95

GRILLED OR POACHED HALIBUT STEAK

Served on a bed of leaf spinach with a cream of mushroom sauce

£7.95

SCAMPI SAUTÉ PROVENÇALE

Sautéed in a rich tomato and garlic sauce and 

served with pilaf rice

£17.80

PAN FRIED TIGER PRAWNS

Lightly fried with a hint of garlic served with rice, tomato, 

chilli and herb dressing

£18.95

MONK FISH AND BACON KEBAB

Garnished with red peppers and dressed on  a bed of wild rice topped with 

spicy sweet pepper sauce

£16.95

POACHED TROUT FILLETS

Decorated with asparagus tips and a cucumber cream sauce

£14.75



MAIN COURSES
FILLET OF BEEF

Sautéed with Madeira, topped with paté & crowned with asparagus tips

£18.95

STRIPS OF BEEF

Sautéed  in a brandy cream sauce with onion mushroom

and gherkin and served on a bed of pilaf rice

£17.75

RACK OF LAMB

Coated with a garlic herb crust baked until pink and 

served with a red wine sauce

£16.75

ROASTED PORK FILLET

Wrapped in bacon and served on  a pool of port wine and

stilton cheese sauce

£15.95

OVEN BAKED SUPREME OF CHICKEN

Served on a bed of wild mushrooms and wilted chicory with

a creamy cheese sauce

£14.95

DUCK BREAST

Dressed on fresh sliced kiwi fruit with strawberry and green 

peppercorn sauce

£18.75

GRILLS

FILLET STEAK

£17.95

SIRLOIN STEAK

£16.75

Grilled or fried and offered with a choice of sauce Chasseur Diane or Green pepper

all grills served with roasted tomato, mushroom & onion rings



Vegetarian and Vegetables

GLAZED GARLIC MUSHROOMS

Mushrooms baked with peppers & cashew nuts in garlic butter

topped with melted cheese

£13.75

MUSHROOM AND GARLIC STIR-FRY

Button mushrooms and fresh cut raw vegetables stir fried with

pine kernels, cashew nuts served with sweet and sour sauce

£14.95

FAVOURITE CAULIFLOWER AND MACARONI CHEESE

Presented with a lightly tossed mixed salad

£14.50

TWO FEATHER LIGHT PANCAKE PARCELS

Filled with a freshly cooked vegetable selection, grated cheese,

 pine kernels, chopped herbs and served with a tomato and basil sauce

£14.95

Any vegetable from daily choice £1.95 per portion

Three vegetables from chef’s selection £3.25

Green Salad £3.25  Mixed Salad £3.50



DESSERTS

FRESH FRUIT SALAD

Combination of fresh fruit in juice

£4.25

BREAD AND BUTTER PUDDING

Individual portion served hot with pouring cream

£4.25

CHOCOLATE MOUSSE

Served with a chocolate sauce

£4.25

CRÉME BRULÉE

Creamy dessert with a crunchy topping

£4.25

ICE CREAM

Selection of flavours to tantalize your taste buds

£3.95

CRÉPES SUZÊTTE

Feather-light pancakes drenched in hot lemon and orange

juice and topped with Cointreau liqueur

£6.75

CHEESE AND BISCUITS

Selection of British and continental cheeses and savoury biscuits

£4.25


