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Stop the clock  
and unwind with  

a delicious meal from our  

specially selected menu

CHEF’S SOUP OF THE DAY 
crusty roll

GARLIC & THYME HUMMUS   
hint of lemon, toasted flat bread,  
truffle and basil oil

CHICKEN LIVER PATE £6.75 
crisp salad, red onion chutney,  
garlic ciabatta bread

HONEYDEW MELON, WATERMELON  
& PINEAPPLE COUPE   
mango sorbet, coconut curls

PRAWN AND CRAYFISH COCKTAIL £7.50 
ciabatta bread, marie rose sauce
(£2 Supplement)

CHEF’S CHEESECAKE OF THE DAY 
fruit garnish, chantilly cream

STICKY TOFFEE PUDDING 
butterscotch sauce, vanilla ice cream

PECAN AND MAPLE SYRUP SPONGE 
warm custard

LUXURY CHOCOLATE FUDGE CAKE 
chocolate chip cookie crumb, white chocolate 
sauce, vanilla ice cream, (vegan option available)

TRIO OF ICE CREAM
vanilla, chocolate, raspberry ripple,  
tablet, coconut
choice of sauces: toffee, chocolate, raspberry

BREADED OR BATTERED  
FILLET OF HADDOCK
fries, mushy peas, salad, tartar sauce

CLASSIC STEAK PIE
puff pastry, market vegetables,  
creamed potatoes

OVEN BAKED TRADITIONAL LASAGNE
garlic bread, mixed baby leaf salad

CHARGRILLED GAMMON STEAK
grilled tomato, mushrooms, fries

CHICKEN & PESTO CREAM PENNE
spinach, garlic ciabatta bread
(vegetarian option available) 

ADD Dessert FOR £4.95

STARTER & Main  FOR £14.95 MON-THURS 12-6PM   
FRIDAY 12-5PM  

Should you have concerns about a food allergy or intolerance, please speak to our staff before you order your food or drink 

 
 — VEGETARIAN   — VEGAN


