To Begin

Warm Mackerel & Beetroot Salad      

Smoked mackerel, tangy beetroot, new potatoes on mixed leaf with a mild horseradish dressing

£6.45
Cozze Verdi            
New Zealand green shell mussels with a pernod and prawn broth

£6.95
Chicken Liver Parfait                         
With an apple chutney served with crusty bread

£6.45

Breaded Camembert                
Deep fried on a bed of rocket with a red onion marmalade

£6.45
Baked Mushrooms                    
Stilton and basil topped with a herb crust

£5.95
French Onion Soup 
With parmesan croute
£3.95
Lamb Meatballs
In a white wine basil and tomato sauce
£6.45
Seafood Salad
Mussels, cockles, prawns and calamari in a 

tangy lemon dressing
£6.95
King Prawns

In chilli, garlic and white wine
£8.50
Home Made Fish Cakes

With homemade tartar sauce
£6.45
    To Follow
Crusted Seabass           
Seabass fillets baked with a pesto and olive crust, on a basil cream, served with dill scented rice

£15.95
Salmon & Pink Grapefruit            
Poached salmon supreme, pink grapefruit hollandaise, with dill scented rice 
£14.95
Seared Tuna 

Tuna steak on a cucumber and red pepper salsa, finished with a balsamic reduction on a bed of rocket

£15.95
Seafood Risotto           

A creamy king prawn, mussel and salmon risotto

£9.95

Baked Chicken 

Corn fed chicken breast stuffed with water cress mousse, provencal 

sauce with crushed new potatoes

£14.95
Lemon Chicken                             
Pan fried chicken supreme with lemon, butter and white wine on 
crushed new potatoes 
£13.95
Tagliatelle Salmone
Smoked salmon and prawns in a creamy white wine and tomato sauce
£9.95
Oven Baked Penne Pasta (V)
Pasta quills baked with aubergine, courgette and red pepper, parmesan and goats cheese
£8.95 

Ribeye Steak                       
With peppers, mushroom, rosemary and red wine

(or plain grilled) served with sautéed potatoes
£15.95
Confit of Duck                       
Duck leg slowly roasted served on a rocket and orange salad with a 
light white wine and mandarin sauce 
£14.95
Shank of Welsh Lamb            
Slowly braised with root vegetables on a light mustard mash 
and rosemary jus

£16.95
Minted Lamb Cutlets
Grilled on crushed new potatoes with a warm mint and cream jus
£13.95
Open Vegetable Lasagne (V)

Lasagne pasta with field mushrooms, olives, tomatoes and aubergine

£8.95

King Prawns

In chilli, garlic and white wine served with saffron rice

£17.00

8oz Fillet of Beef
Traditional green peppercorn sauce (or plain grilled)
£17.95
Sides - £2.95
Fat Chips

Sautéed Mediterranean vegetables

Roasted New Potatoes

Mustard Mash

Roasted Thyme Carrots

Braised Red Cabbage

Salads - £3.95

Roasted Tomato & Onion Salad

Fennel & Apple Salad

Mixed Leaf & Orange

Rocket and Parmesan
Please ask your waiter for our daily specials or any other requests

To Finish
All for £5.95

Baileys Cheesecake

Banoffee Pie
Rhubarb Crumble with Custard

Raspberry Panna Cotta
Warmed Chocolate Fudge Cake with Vanilla Ice Cream
Coffee

Espresso - £1.75
Americano - £1.95

Cappuccino - £2.10

Café Latte - £2.25

Liquor Coffees - £3.95

All prices are inclusive of VAT

 Parties of 6 or more will be subject to a 

discretionary 10% service charge
Our dishes may contain nuts, or nut traces.
