
 
Starters 
 
Home made Soup of the day (V)       £5.50 
 
Slow Char Grilled green Asparagus served with a mellow Hollandaise sauce (V) £6.00 
 
Home made Salmon Gravlax on a bed of Roccolla leaves finished with  
a Sour Cream Dill herb dressing       £7.50 
 
Bocaccinni Mozzarella accompanied by Cherry Tomatoes on a bed of    
mix Lettuce served with Basil Oil (V)      £6.00 
   
Pan-fried spicy Chorizo and Baby Potatoes served warm on Sauté  
Spring Greens         £7.00 
 
Succulent Black Tiger Prawns cooked in rich Garlic, fresh Parsley   
and Lemon Juice        £9.50 
 
Salted Cured Beef with diced succulent fresh Mango on a bed of 
Rocket leaves and served with a tangy reduced Balsamic Vinaigrette  £9.00 
 
 

Mains 
 
Pan-fried Cajun spiced Salmon Fillet served with buttered Pak-Choy  
and finished with a Dill Beurre Blanc sauce     £15.00 
 
Oven baked Lemon Sole served with Sauté fine green Beans  
complimented with flaked Almond and Lemon butter    £18.00 
 
Beef Rib Eye Steak char grilled with an oven baked Tomato  
finished with wilted Spinach and a Blue Cheese sauce    £19.95 
 
Char grilled Strip Loin served with wilted Savoy Cabbage and Sun Dried Tomato  
finished with a Red Wine Jus       £20.00 
 
Braised shoulder of Lamb served with Rosemary Carrots  
and Honey Mint Jus        £15.00 
 
Pan-fried Chicken breast crusted with Olive Tapenade finished with a  
warm Red Pepper sauce        £14.50 
 
Roasted Butternut Squash Risotto finished with Goat Cheese and Parsley (V) £11.50 
 
Lyonnaise Potatoes on warm Mixed Greens served with a Cream sauce (V) £10.50 
 

 
Prices include V.A.T - Meals may contain traces of nuts & shellfish - (V) = Vegetarian 



 
Sides 
 
Sauté new Potatoes        £4.00 
 
Rosemary Carrots        £4.00 
 
Mixed Greens – served warm       £4.00 
 
Green Beans         £4.50 
 
Lyonnaise Potatoes        £4.00 
 
Mixed Leaves salad        £4.00 
 

 
Desserts 
 
Warm sticky Toffee Pudding served with Vanilla Ice Cream and Toffee sauce £5.50 
 
Chocolate Fudge Cake with Fresh Cream and Strawberry sauce   £5.50 
 
House selection of Ice Creams       £5.50 
 
Sweet Lemon Tart served with Orange and Raspberry sauce   £5.50 
 
Belgian Waffle served with Vanilla Ice Cream and Chocolate sauce  £5.50 
 
 

PORTS, BRANDIES, & LIQUEURS 
 

Ruby Port         £4.50 
 
Remy Martin VSOP Cognac       £5.00 
 
Janneau         £4.50 
 
Assorted Liqueurs        £4.50 
 
 

Tea and Coffee Selection 
 
Coffee – Espresso, Latte, Cappuccino, Mocha, Filter    £2.00 
 
Tea, from our selection        £2.00 
 
Hot Chocolate         £2.00 
 
Jamesons Irish Coffee        £5.00 
 
 

Price includes V.A.T - Meals may contain traces of nuts - (V) = Vegetarian 


