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Starters 

 

Pea & mint soup with prosciutto crostini (served hot or cold)  

Parma ham with wild rocket, goat’s cheese and a vinocoto dressing 

Vegetable tempura with sweet chilli and coriander sauce (v)  

 

 

Mains 

 

Grilled free range chicken breast, spinach and mushrooms, herbed mashed potato, chicken jus 

Fillet of cod on a bed of mashed potatoes, samphire and clams 

Ratatouille puff pastry tartlet, crispy vegetable salad with basil dressing 

Grilled sirloin steak with chunky chips, sautéed green beans and peppercorn sauce (+£5.00) 

 

 

Desserts 

 

Ice cream of the day with hot chocolate sauce 

Cheesecake of the day with coulis 

Strawberry Eton mess 

 

3 course £19.50    2 course £16.50   Mains only £12.50            
(Junior diners up to 12 years, 3 course £12.50, 2 Course £10.50 Mains only £8.95) 
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