
A LA CARTE

SIDES

3.50/3.15*WINTER GREENS WITH

TOASTED SEEDS

2.95/2.65*MIXED LEAVES
(MUSTARD)

3.50/3.15*CHIPS

DESSERTS 

WARM CHOCOLATE BROWNIE
SERVED WITH VANILLA ICE CREAM 
(DAIRY)

5.95/5.35*

CHEESE BOARD 
SERVED WITH GRAPES, CELERY AND
CHUTNEY
(GLUTEN, DAIRY, SULPHITES, MUSTARD) 

6.95/6.25*

MAIN COURSE

FISH AND CHIPS

WITH PEAS & HOMEMADE TARTARE SAUCE
(EGG, MUSTARD, FISH)

16.95/15.25*

CHICKEN CAESAR SALAD
WITH ANCHOVIES
(DAIRY, GLUTEN, EGG, MUSTARD, FISH)

13.95/12.55*

SCAMPI AND CHIPS 
WITH MIXED SALAD AND TARTARE SAUCE
(GLUTEN FREE, CRUSTACEANS)

13.95/12.55*

14.95/13.45*TRADITIONAL TOAD IN THE
HOLE
SERVED WITH CREAMED POTATO,
SEASONAL VEGATBLES AND ONION
GRAVY
(DAIRY, GLUTEN, EGG) 

14.95/13.45*BEETROOT, SPINACH AND
SMOKED APPLEWOOD
WRAPPED IN CABBAGE, FINISHED
WITH CARROT PURÉE AND CREAMED
POTATO

18.95/17.05*BOUILLABAISSE FISH STEW
FINISHED WITH CROQUETTE POTATOES
AND CRUSTY BREAD
(FISH, GLUTEN) *GLUTEN FREE AVAILABLE*

SPECIALS

STARTERS

SOUP OF THE DAY 
WITH A BREAD ROLL & BUTTER 
(SEE CHEF FOR ALLERGENS) 

6.95/6.25*

CRISPY CALAMARI 
SERVED WITH LEMON MAYO ON A BED OF
FRESH MIXED LEAVES
(CRUSTACEANS, GLUTEN, EGG) 

8.95/8.05*

16.95/15.25*BEEF BOURGUIGNON
SERVED WITH CREAMED POTATO AND
SEASONAL VEGETABLES 
(DAIRY)


