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APPETISERS
¢ O ' ’
Soup Of The Day 7.95 & ' ["“King Prawns 9.95
Freshly made pea & pesto soup served with a - Piri Piri marinated tiger prawn bruschetta served
crusty roll & butter with a tomato, onion & coriander concasse
Hoisin Pulled duck Boa Buns 8.95 Chicken Liver & Whiskey Paté 8.95
Served with cucumber & spring onion ribbons Served with brioche toasts & red onion chutney
- Fried Baby Squid 8.95 g::gffilsshh I:t?:cglgtgmato cucumber, marie rosé 'o
N Crispy coated baby squid on a bed of spicy salad and sauce served with a cruéty roll ’ {/<>
RN served with a pot or siracha mayonnaise D)
o Baked C bert 9.95 Moules Mariniere 9.95 )
© ven Baked Lamembert 9. . Cooked in a white wine, garlic, thyme & cream L
Oven baked camembert served with crusty bread & sauce. Served with crusty bread
red onion chutne
Scot rll E ug QgL' ted Availabilit Bread, Kentish rape seed oil & balsamic 3.50
Hg?n(e:macfegch-orizo@clzstch \e/ggga sgr{ed ona Mixed Olives 3.95
bed of salad leaves and aioli ’ . (}: - Garlic bread 3.50 (Add Cheese) 3.95
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MAIN COURSE
~ O
7)65\570 House Burger 16.95 \éVinter_%aladlj 6k._95 o )
. . . campi & garlic king prawn salad, cucumber,
I\/Lovmg Mgutl'\ntalns vle%ag tr)urger ‘r’]vi'th vegan tomato, bell pepper, red onion, dressed with melted
cheese, chutney, sala ustic chips garlic butter & buttered new potatoes
House Burger 16.95
: ; Seabass 19.95
gﬁgdhdoaﬂsghztgsg tt))l:jrrgzrr, g:fgg'lgﬂi% 0,[2'%2?0 Seabass fillet, served with garlic caper butter, new
onion. house slaw &?rench fries ’ ’ potatoes, chantenay carrots & garlic fine beans
Traditional Fish & Chips SML 12.95 LRG 18.95 Breaded Scampi 16.95 o
Beer battered cod served with rustic chips, tartare Breaded scampi, served with rustic chips, tartare
sauce & garden peas sauce & garden peas
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SUNDAY ROASTS
All of our roasts are served with seasonal vegetables,
roast potatoes, gravy and Yorkshire pudding
Roast Sirloin of Beef 21.95 Pigs In Blankets x2 3.00
Gammon & Pork Loin 18.95 Stuff_ing x2 2.00
Roast Lamb Shank 23.95 Yorkie 1.00
Nut Roast 14.95
Roast Turkey 18.95
with a pork sage & onion stuffing
Mixed Roast 22.95
Beef, Turkey & Gammon,
&) with a pork sage & onion stuffing D
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SHARING BOARDS
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Charcuterie Board for 2 Vegetarian Charcuterie Board for 2
9.95 17.95
Oven baked camembert, Parma ham, Salami, Oven baked camembert, cheddar, halloumi
Pate, Olives, Cornichons, Rustic bread & bites, olives, cornichons, rustic bread &
onion chutney onion chutney
'») ,? [
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SMALLER PORTIONS
Chicken Bites 9.95 \ Roast Sirloin of Beef 13.95
Battered chicken bites, served with garden peas & Roast Gammon 13.95
French fries R Turkev 13.95
oast Turke .
Sausages & Chips 9.95 y
Locally sourced Cumberland sausages served with Nut Roast 13.95
French fries & peas Sides
Breaded Scampi 9.95 Seasonal vegetables (GF)* 3.50
Breaded scampi, served with rustic chips, & garden French Fries 3.00
peas House salad (GF)* 3.50
House 40z Burger 9.95 Coleslaw 3.00
40z house steak burger, cheddar cheese, burger Buttered new potatoes (GF)* 4.50
sauce, lettuce, tomato & French fries Halloumi Fries 4.50
-
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DESSERTS
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Cherry and Almond Tartlet 8.00 °  Chef’s Crumble 8.00
Warm cherry and almond tartlet served with an Apple and berry crumble with a traditional crumble
amaretto shot & whipped cream topping, served with custard
Irish Affogato 9.00 Cheeseboard 11.95 _
Vanilla ice-cream with a shot of baileys accompanied Stilton, Cheddar & Brie, served with house chutney,
with a shot of espresso celery, grapes & savory biscuits
Cheesecake 8.00 Chocolate Brownie 8.00
Homemade dark chocolate and valencia orange served warm with vanilla ice cream
cheesecake served with orange sorbet
T 4 Waffle 8.00 Three Scoops Of Assorted Ice-Cream / Sorbet 6.95
oaste affle 8. . .
Served with freshly whipped cream, vanilla ice-cream, C(l/ocqlllate %% m{ Passionfruit
Nutella © & marshmallows antia ) Orange
Strawberry DY Lemon
Honeycomb .% Raspberry
&) Salted Caramel W Mango D
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