
 

This menu is not valid in conjunction with any other offer, discounts or promotions.  This menu is not available on Bank Holidays. 

Our food and drinks are prepared in food areas where cross contamination may occur and our menu descriptors do not included all ingredients. 

If you do have any questions, allergies, or intolerances, or you require allergen information please let us know before ordering.                            

Weights stated are approximate uncooked weights.  

Starters 
BBQ Chicken Wings  

BBQ coated chicken wings, BBQ dip & dressed salad 

Fried Courgettes (V)  
Served with tzatziki 

Nachos (V)  
Tortilla chips, nacho cheese sauce, sour cream, guacamole, salsa & jalapen os  

Creamy Cheese Mushrooms (V)  
Oven baked mushrooms in a cheese & spinach sauce, served with toasted bread  

Home-made Smoked Mackerel Pate  
Served with sourdough bread  

Mains 
All our steaks are served with flavoured butter, your choice of a side & your choice of sauce.  

 

Rump 8oz  
Full-flavoured & firm in texture. Recommended Medium  

Sirloin 8oz + £5 Supplement  
A delicate flavour balanced with a firmer texture. Recommended Medium Rare  

Rib Eye 8oz + £6 Supplement  
Highly marbled & flavoursome, we recommend this is served at least Medium for maximum flavour & tenderness  

Fillet + £13 Supplement  
The most tender & lean steak. Recommended Rare  

Chicken or Beef Burger with Bacon & Cheese  
Brioche style bun with lettuce, tomato, onion, gherkins & burger sauce. 

Seabass Fillet  
White wine garlic sauce, crushed baby potatoes & mixed greens  

Smoked Haddock & Salmon Fishcakes  
Served with tender stem broccoli, chilli dressed celeriac slaw and tartare sauce. 

Stuffed Aubergine (V)/(VE)  
Stuffed with a Greek style ratatouille, topped with feta or vegan cheese. Served with a warm ancient grain mix & dressed salad  

Desserts 
Warm Chocolate Cake (V)  

Served with ice cream & chocolate sauce 

Crème Brûlée (V)  
Classic Cre me Bru le e with a thin layer of caramelised demerara sugar  

Profiteroles (V)  
Drizzled with Belgian chocolate sauce  

Ice Cream or Sorbet (V/VE)  
3 scoops of your choice – vanilla, strawberry, chocolate  

£26.95 two courses - £31.95 three courses 

All day Monday - Thursday 

12 - 5 pm Friday & Saturday 

Set Menu 


