
MA I N S

S M A L L E R  A P P E T I T E S

S T A R T E R S

2 Scoops of Ice Cream 
A choice of vanilla, chocolate, salted caramel, honeycomb,

coconut & pineapple vg, vegan vanilla vg, mango sorbet vg, 

vgo, gfo

Limoncello and Raspberry Cheesecake
Creamy Limoncello-infused cheesecake with a raspberry compote on a

buttery biscuit base, topped with fresh berries.

v

Spring Berry Mess
Crushed meringue with strawberry, raspberry and blackberry compote,

blueberry and cassis couli, and chantilly cream

v

v=Vegetarian     vg=Vegan    gf=Gluten free   vgo=Vegan option available  gfo= Gluten free option available   vo =Vegetarian option available
All our food is locally sourced and freshly cooked, so please be patient with us. If you have a food allergy or a special dietary requirement please inform our dining staff and they

will help you with your selection. While we try to keep things separate we cannot guarantee any item is allergen free even after ingredients have been removed on request.

Warm Raspberry Brownie
With white chocolate sauce and raspberry sorbet 

v

Chicken Mushroom and Bacon
In a creamy white wine sauce, with dauphinoise potatoes, carrots and

seasonal greens 

gf

Scampi & Chips
With chunky chips, tartar sauce and peas, mushy peas or salad

gfo

Fish & Chips
Beer Battered Haddock with chunky chips, tartar sauce and

peas, mushy peas or salad

gfo

Seafood Cocktail
With smoked salmon, crayfish, prawn, toasted ciabatta and

a Bloody Mary mayonnaise

gfo

v, gfoSoup of the Day
With warm salt crusted sourdough bread

D E S S E R T S

S M A L L E R  P O R T I O N S  F O R  S M A L L E R  A P P E T I T E S

Breaded Mushrooms
With garlic mayonnaise

v

Aromatic Duck Spring Rolls
With julienne vegetables and plum dipping sauce

Sausage and Mash
With creamy mashed potatoes, garden peas and a sage and caramelised onion

gravy (Vegetarian option available)

vo

Chicken Caesar Wrap
Breaded chicken, with crisp cos lettuce, Caesar dressing, crispy bacon and

Parmesan

T W O  C O U R S E S        |  T H R E E  C O U R S E S  £23 £29


	SMALLER APPETITES
	SMALLER PORTIONS FOR SMALLER APPETITES
	£23
	£29
	TWO COURSES       | THREE COURSES
	STARTERS
	Breaded Mushrooms With garlic mayonnaise
	gfo

	Seafood Cocktail With smoked salmon, crayfish, prawn, toasted ciabatta and a Bloody Mary mayonnaise
	Aromatic Duck Spring Rolls With julienne vegetables and plum dipping sauce
	Soup of the Day With warm salt crusted sourdough bread
	v, gfo


	MAINS
	Fish & Chips Beer Battered Haddock with chunky chips, tartar sauce and peas, mushy peas or salad
	gfo

	Scampi & Chips With chunky chips, tartar sauce and peas, mushy peas or salad
	gfo

	Sausage and Mash With creamy mashed potatoes, garden peas and a sage and caramelised onion gravy (Vegetarian option available)
	vo

	Chicken Mushroom and Bacon In a creamy white wine sauce, with dauphinoise potatoes, carrots and seasonal greens
	gf

	Chicken Caesar Wrap Breaded chicken, with crisp cos lettuce, Caesar dressing, crispy bacon and Parmesan

	DESSERTS
	Warm Raspberry Brownie With white chocolate sauce and raspberry sorbet
	Limoncello and Raspberry Cheesecake Creamy Limoncello-infused cheesecake with a raspberry compote on a buttery biscuit base, topped with fresh berries.
	Spring Berry Mess Crushed meringue with strawberry, raspberry and blackberry compote, blueberry and cassis couli, and chantilly cream
	2 Scoops of Ice Cream  A choice of vanilla, chocolate, salted caramel, honeycomb, coconut & pineapple vg, vegan vanilla vg, mango sorbet vg,
	vgo, gfo





