S O F

Green and black olives
mixed breads, olive oil and balsamic.

STARTERS

Soup (v)
home made soup of the day,
warm bread roll, salted butter.

Mushrooms (v)
button mushrooms in a creamy garlic
and red onion sauce on a ciabatta crouton.

Melon (g)
melon and parma ham, rocket
salad, olive oil and balsamic reduction.

Salmon Carpaccio (g)
smoked salmon with prawns,
lemon and caper dressing.

Beetroot (v)
beetroot, goafs cheese and rocket salad,
crunchy walnuts and horseradish dressing.

Crayfish (g)

prawn, crayfish and apple cocktail,
spicy bloody mary sauce, gem lettuce.

Duck
crispy duck confit salad, soy,
sesame and honey dressing.

Pate
chicken liver & madeira wine pate,
ciabatta wafers, red onion chutney.

King Scallops

pan seared king scallops,
spinach, beurre blanc sauce, crispy pancetta.

SIDES

New Potatoes
Hand Cut Chips
Spinach

T

L E Y S

A LA CARTE

£5.95

£7.95

£8.50

£9.50

£10.50

£8.95

£11.50

£10.50

£8.95

(x3) £14.50 | (x5) £24.50

£4.50
£4.50
£4.50

MAIN COURSES
Cod (g)

oven roasted cod, with chilli,
tomato and basil sauce. hand cut chips.

Shellfish Linguine

mussels, clams and prawns, creamy garlic,
chilli, ftomato and vermouth sauce.

Salmon Wellington
fillet of salmon, spinach and butternut squash

wellington, beurre blanc sauce, new potatoes.

Venison (g)
red wine marinated venison steak,
celeriac puree, dauphinoise, port jus.

Chicken Breast
wrapped in pancetta, mushroom, tarragon,
madeira wine sauce, dauphinoise potatoes.

Lamb
braised lamb shank, minted creamy mashed
potato, rosemary and redcurrant jus.

Pork Belly
crispy pork belly, whole grain mustard
potato mash, leek and cider jus.

Beef Fillet
char-grilled fillet steak medallions,
peppercorn sauce, hand cut chips.

Risotto (v)
butternut squash and sage risotto
topped with glazed goats cheese.

Mixed salad

Tomatoes, Red Onions and Basil
Dauphinoise

Bread Roll

Please always inform your server of any allergies or intolerances before placing your order.
Not all ingredients are listed on the menu. (g) Denotes Gluten Free (v) Denotes Vegetarian

TUESDAYS AND THURSDAYS

“Gourmet Night”
enjoy 3 courses from the a la carte menu for £33.00*
*scallops +£5.50 | *fillet of beef +£6.50 | *venison +£5.50

NOT AVAILABLE IN DECEMBER

£23.50

£21.50

£22.50

£29.95

£19.95

£24.95

£22.50

£31.95

£17.95

£4.50
£4.50
£4.50
£1.50




