
STARTERS

Pressed ham hock and white pudding terrine with a spiced pear chutney  £5.95

Scottish smoked salmon accompanied by a warm potato and horseradish salad  £6.25

Crayfi sh, orange and smoked chicken salad with toasted pine-nuts  £6.95

Roast squash and butterbean cassoulet with mozzarella and salsa verde  £5.50

Pan fried whole king prawns with chilli oil and egg noodles  £7.45

Warm home-made bread for two with olive oil and balsamic  £1.95

MAIN COURSES

Char-grilled 8oz sirloin steak with roasted vine tomato and fi eld mushroom served with hand cut 
chunky chips £18.95

Roast fi llet of pork with parmentier parsnips, beetroot rosti and creamed onions £13.95

Pan-fried delice of salmon with aromatic rice, wilted spinach and damson and ginger coulis £13.95

Pink roast breast of duck served on stir-fry pak choi, with confi t sweet potato, foie gras and orange zest, 
bruschetta and mango and pink peppercorn coulis £22.45

Steamed goats’ cheese chestnut and spinach pudding with honey roast carrots, celeriac puree 
and redcurrant jus £12.95

SIDES

Hand-cut chips £1.95       Panache of vegetables £1.95

New Potatoes £1.95        Salad £1.95

This menu is served Monday to Saturday evenings
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CHAMPAGNEBREAKFAST
Enjoy a special four course Champagne Breakfast £19.95pp

Served 10.30am-11.45am Thursday-Saturday


