
Tear and Share Garlic Dough balls £4.95

Pea and Ham Soup £4.50

Roasted Tomato & Fresh Basil Soup £4.50

Smoked Salmon & Avruga with Sour Cream £7.95

Steamed Mussels with Chilli & Coriander Sauce £7.95

Lyme Bay Crab with Plum Tomato & Red Pepper Compote & Crisp Mixed Leaf Salad £7.95

Warm Duck salad with Oyster & Chilli Sauce £7.95

Grilled Haloumi Cheese with Dressed Basil Pesto Leaves & Apple & Walnut Chutney £7.95

Mushrooms with Mozzarella & Bacon Lardons au Gratin £7.95

Garlic Prawn Butterfly Skewers with Cucumber & Sweet Chilli Relish £7.95

Pan fried Guinea Fowl with Braised Red Cabbage, Plum & Brandy sauce £13.95

Cajun Chicken with Filo King Prawns served with Rice Timbale & Sweet Chilli Relish £12.95

Medallions of Pork fillet with Creamy Baked Potatoes, Crispy Pancetta & Pepper Sauce £14.95

Confit of Lamb Shank with Five Spice, Garlic & Thyme Jus set on Buttermash £15.95

Duck Breast set on Potato Rosti with Black Cherries, Calvados & Orange sauce £14.95

Char grilled Sirloin Steak with Sauted Mushrooms, Tomato, Onion Rings & Peppercorn Sauce £18.95

Chicken Tikka Masala with Chilli Crème Fraiche & Saffron Rice £12.95

Spaghetti Bolognaise £10.95

Homemade Beef Lasagne £10.95

Ratatouille Lasagne with Mozzarella £  9.95

Fruit and Vegetable Curry with Saffron Rice £11.95

Risotto of Roasted Vegetable and Tomato with Fresh Basil & Parmesan £  9.95

Beer Battered Cod or Plaice fillet with French Fries & Garden Peas £11.95

Deep Fried Scampi with French Fries & Garden Peas £10.95

Char grilled Tuna Steak with Nicoise Salad & Balsamic Reduction £15.95

Moules Mariniere served with Garlic Bread £13.95

Herb Crusted Sea Bass Fillet set on Crushed Jersey Royal Potato with Whole Grain Mustard Sauce £16.95

Pan Seared Scallops set on Coriander Mash with mild Chilli & Ginger Sauce £16.95

Cold Seafood Platter with Pickled Samphire, Crisp Leaf Salad & Honey & Dill Sauce £16.95

Starters

Main Courses

Evening Menu ~ À la carte

Starters

Main Courses

Evening Menu ~ À la carte


