
 

 

 

 

 

  

 

Starters . . .  

Homemade carrot & Coriander soup served with fresh bread - £3.95 

Melon with red berries and homemade mango sorbet - £4.50 

Angels on horseback served on a bed of green leaves (oysters wrapped with smoky bacon) 
- £6.50 

Honey and sesame pork kebab with oriental salad - £4.95 

King prawns with lemon and garlic butter - £6.95 

Mains. . .  

Sirloin Steak, hand cut chips and homemade onion rings served with salad £18.50 

Slow cooked lamb shank with a red wine and Rosemary gravy served on a bed of creamed 
potatoes - £13.50 

Seared halibut with a tomato, leek and artichoke sauce served with cheesy potato 
croquettes - £16.50 

Pan fried chicken breast with a mushroom and white wine sauce, served with Rosemary 
and garlic roast potatoes - £12.95 

Goats cheese cannelloni with a rich tomato sauce - £9.95 

Desserts . . .  

Vanilla panacotta with soft red berries - £5.25 

Hot chocolate fondue with a selection of fresh fruits - £5.25 

Hazelnut meringue with cream and drizzled with chocolate - £5.25 

Combination of all three – perfect to share - £10.50 

Cheese & Biscuits - £6.50 

 


