Starters

Homemade Soup £595

with warm, crusty bread (see server for details)

Nutty Brie Wedges £6.95

lightly cooked until golden brown, with cranberry sauce

Mexican Chicken and Chorizo Skewers £7.99

a bed of red chard, avocado, tomato & red onion salad

Baked Camembert to Share £8.50
oven baked with 8arlic, herbs, crusty bread &

caramelised onion chutney

Seasoned Whitebait £6.79

with a lime & cracked black pepper mayonnaise

Nachos for Sharing £850

tortilla crisps topped with melted cheese &~ jalapenos,
accompanied by a trio of guacamole, salsa &~ sour cream

Add our spicy chilli con carne/ veggie chilli topping foran
extra £225

Mains

~

Pork Tenderloin with Stroganoff Sauce £14.25

served with wild rice

Lamb Cautlets £17.05

with roasted minted new potatoes &~ lamb jus

Sea Bass en Papillote £13.95

with crushed new potatoes & chickpea salsa
All served with seasonal vegetables
Tagliatelle Arrabbiata £11.50

with cherry tomatoes, black olives and capers

add prawns or chicken+£500
Chicken Fajitas £14.25

sizzling on a skillet with flour tortillas, 8uacamole, sour
cream, salsa, 8ratec1 cheddar cheese &~ shredded lettuce

Pub Classics

Beer Battered Fish & Chips £13.50

with homemade chips, petit pois ¢~ homemade

tartar sauce

Slow Cooked Ham Egg & C}n'ps £1150

Chef's special slow cooked ham, 2 free range
eg8s, with homemade chips & petit pois

Sausage & Mash £11.75
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finished with caramelised onion gravy

Beef Burger £1195

special house recipe beet l)urger on a brioche bun,
with coleslaw & homemade chips
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Cajun Chicken Burger £11.95
fried in a light egg batter, served in a brioche bun,
with homemade chips & coleslaw
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Chilli Con Carne £1150

hot &~ spicy Mexican stgle chilli con carne served

with rice, sour cream & cheese

Wholetail Scampi £1150

Scampi tails with homemade chips, homemade
tartar sauce & petit pois

Fish Pie £1405

made in a rich, cheese sauce with spinach, carrot,

sliced boiled egg, mash potato & Cheddar

Upgrades {OI £1 each

Sweet potato fries
Dauphinoise potatoes

On the Side

Homemade chips

Sweet potato fries

Cheesg 8arlic bread £395 Sidesalad £19D Fries

£300 Onion rings £275  Sideof chips £195
£325 Garlicbread £325 Cheesg chips £395
£300

Please see ovey {OI
Bar snack menu served until Gpm
Desserts

Coffee’s teas &5 Liqueur coffees
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MENU

Snack Menu ~ available until Gpm

Toasties/ Sandwiches £6.50

served on brown or white bread
with a salad garnish & homemade coleslaw

Chef’s special slow cooked ham & mature cheddar
Bacon, Brie & Cran]aerrg

The Italian Job Toastie ~ lag ers of melted mozzarella, pesto,
sliced tomato & pepperoni

(Leave out the pepperoni to make a vegetarian option)

Tuna Melt £745

flaked tuna in mayonnaise with crispy celery, dill &~ a little
Dijon mustard on an open toasted brioche bun, topped with

sliced tomato and Cheddar cheese, grilled till golden brown
Fish Finger Sandwich £7.25

grilled succulent fish fingers between fresh slices of chunky
white bread

Baguettes
available on wholemeal or white with a salad garnish &

1‘101’1‘161‘1161(:1(—3 coleslaw

Soz Steak £795
Slow cooked ham & classic English mustard £6.25
Cumberland sausage £6.25

Jacket Potatoes £7.29 choose from

Tuna Cheddar cheese
Slow cooked ham Chilli
Beans Veggie Chilli

add another topping for L1125
ONLY AVAILABLE UNTIL 6PM

Desserts £6.75

Brownie Special
rich, dark chocolate brownie studded with various
fillings, served warm and gooey
Please ask your server for details

Butterscotch Tart

an old fashioned school dinner favouritell

Chef’s special Cheesecake

,
please ask your server for today s creation

Seasonal Crumble

a seasonal fruit compote topped with an oat and
cinnamon crumble
Please ask server for details

Chef’s special dessert

please ask your server for details

All the above desserts are served with a choice of
custard, cream or ice~cream

Skimmington Crush
a medley of crushed meringue, forest fruit
compote, ice cream & whipped cream

Cheese & Biscuits £1.25

served with homemade chutney

Ice~cream £140 per scoop
vanilla, chocolate, strawloerrg & caramel.

Ask your servey for this week's special flavour

Sorbet £1.40 per scoop

lemon, mandarin ¢5” blackcurrant

Teas (5‘ Coffees All made from freshl y gromrc] coffee beans

Americano £2715
Latte £2095
Cappuccino £3.00
Espresso £225
Double Espresso £325
Floater £350
Decaffeinated also available

Hot Chocolate £325
(adc] cream o~ marshmallows at no extra cost)

Tea Selection £225

choose from a range of herbal G specialist teas

Liqueur Coffees £590

Irish - Jameson Irish Whiskeg
Laclg 's - Bailegs Irish Cream
Rog al - Courvoisier Cognac
Italian - Disaronno

French - Cointrean

Caribbean - Lambs Navg Rum
Calgpso - Tia Maria

Our dishes may contain traces of allergens. Please inform your server if
you have any allergies. Full allergen data sheets available




