
October & November Menu 

2 Course £27.95 

3 Course £32.95 

To Start 

Coquille St Jacque 
Scallops, cockles and prawns in a creamy sauce topped with G/F herb crumb & grated 

Gruyere cheese 
(D-C-M-S) 

 
Chicken Pate 

Chicken liver & whiskey pate served with herb crostini’s, chutney & salad garnish 

(D-E-S-G ) 

Gower Salad 
Parma ham, Parmesan crisps and sesame seed 

(D- SE) 
 

Soup of the day 
Served with warm bread & Butter 

(G-D) 

Mains 

Slow Roast Lamb Shank 
Lamb Shank with a Port & red Currant Jus served with Potato Gratin & Parsnip puree 

( S - D ) 
 

Belly Pork 
Slow roast belly pork with an apricot & thyme stuffing with a red wine jus and herb 

mash 

(D-S-G) 

Fillet Rossini:  

Fillet Steak on a toasted croute, topped with pate filled mushroom cap with Madeira 
sauce 

(S-G-D-E) 

 

 



Chicken Breast 

Pan fried chicken breast on a bed of crushes potato & spinach with smoked tomato & 
parsley sauce 

Fish Dishes 

Cod 

Herb Crumb Cod Loin with a cockle & Laverbread sauce 

(D-S-M) 

Pan Fried Salmon 
Pan Fried Salmon Served with lemon butter and dill sauce, Roasted mid potatoes 

and asparagus 
 

(S-D-C-M-E-G) 

Sea food Linguini 

(S-D-C-M-E-G) 

Vegan and Vegetarian 

Vegetable Linguini 

(S-E-G) 

Stuffed Roasted Butternut Squash 
Served with a smoked tomato & Herb Sauce 

(S -G) 
 

 
 

Steak 
 

8oz Sirloin (£5 Supplement) 
10oz Rump (£5 Supplement) 
8oz Fillet (£10 Supplement) 

Served with Grilled Tomato, Mushrooms, Chips & Onion Rings (G-E-D 
 

Sides 
 

Bowl of Chips £3.00 
Garlic Mushrooms £3.00 

Selection of vegetables £2.25 Per Person 
Garlic Bread £3.00 



Cheesy Garlic Bread £3.50 
Pepper Sauce £1.95 
Blue Cheese £1.95 

Béarnaise Sauce £1.95 

 

Desert 

Sticky Toffee with Custard 

(G-E-D-S) 

G/F Chocolate Fondant with Ice cream or D/F  Ice cream & forest fruit 

 

Cheesecake of the day 

(G-D) 

Cheese board with grapes, chutney & crackers 

( D-G-S ) 

Crème Brulee 

(D- G -E) 

 

Please note our menu is annotated to state which meals contain the Following: 
G- Gluten, D- Dairy, E- Eggs, S- Sulphate, N- Nuts, M- Mollusc, MU- Mustard, F- Fish, L- Lupins, PN – 

peanuts 
 

If you have any food allergies or intolerances, please let a staff member know when 
ordering. 

 


