Chefs Daily Menu — Thursday 8™ May 2025

Starters
Homemade Broccoli & Stilton Soup with Parmesan Crisps £5.95 (v)
Chilled Melon Pearls with Parma Ham, Tomato & Balsamic Glaze £5.95

Traditional Prawn Cocktail with Marie-Rose Sauce, Cucumber & Lemon £6.55
Deep Fried Breaded Brie with a Sweet Chilli Sauce £6.15 (v)
Homemade Smoked Salmon Pate with Caper & Cucumber Salad £6.75
Main Courses
Pan Seared 8oz Sirloin Steak cooked to your liking served with Hand Cut Chips, Peas, Grilled Tomato & Black
Peppercorn Sauce £23.95 (£5 Supplement for Guests on a Dinner Inclusive Rate)
Chicken Kiev served with Chefs Dressed Salad & Shoe-String Fries £17.45

Grilled fillet of Seabass with Roasted Mediterranean Style Vegetables & Basil Pesto £18.05
Wholetail Scampi with Shoe-String Fries, Garden Peas & Homemade Tartare Sauce £14.05

Home cooked Honey Roast Ham, Free-Range Fried Eggs & Handcut Chips £14.05

Homemade Sweet Potato, Spinach & Red Lentil Stew with Warm Flatbread £14.05 (v)

Baked Goats Cheese Salad with Roasted Walnuts, Purple Beetroot & Balsamic Reduction £13.95 (v)

Side Dishes
Garlic Bread £2.75 Garlic Bread with Melted Cheddar Cheese £3.25

Shoestring Fries £3.25  Sweet Potato Fries £3.25 Handcut Chips £3.75 Chefs Dressed Salad £2.75
Desserts

Homemade Rice Pudding cooked with Nutmeg, Double Cream & Brown Sugar, topped with Strawberry Jam £6.15
Homemade Chocolate Profiteroles filled with Fresh Cream £6.25
Homemade Vanilla Cheesecake with Fresh fruit & Berry Coulis £6.25
Cheddar, Stilton & Brie Cheese served with Biscuits and Chef’s Fruit Chutney £6.55
Selection of Sorbets; 3 Scoops (Raspberry, Lemon, Mango) £5.45

Selection of Ice Cream 3 Scoops;
(Chocolate, Vanilla, Strawberry, Honeycomb, Mint Chocolate Chip, Vegan Cookie-Dough) £5.75

Tea £3.00 per person Coffee £3.50 per person

Allergy Notice: Please be advised that food prepared on these premises may contain allergens.
Should you suffer from an allergy, please ask a member of staff for advice.

(v) suitable for vegetarians (ve) suitable for vegans



