
 
 

Appetisers 

Trio of Prawns £4.10 Melon Wallbanger £3.65 
Icelandic and tiger prawns served 
on shredded iceberg lettuce and 
sliced tomatoes, topped with a king 
prawn and sweet chilli sauce. 
 

 Pearls of melon with orange and 
strawberries served in a vodka 
orange and vanilla cocktail. 
 

 

Italian style Garlic Bread £3.45 Salmon Fishcakes £3.95 
Oven baked garlic bread, served 
with a salad of black olives and sun 
dried tomatoes, finished with a 
basil pesto. 
 

 Scottish salmon and smoked salmon 
potato cake sat upon grilled 
asparagus and drizzled with a 
hollandaise sauce. 

 

Homemade Soup of the Day £3.25 Cheesy Potato Skins £3.50 
Made daily using fresh ingredients 
served with sliced baguette with 
grilled cheese. 

 Baked potato skins filled with 
cheddar cheese, bacon and spring 
onions, drizzled with sour cream 
and chive dressing. 

 

 

Main Dishes 

Pan Roasted Pork Loin £7.95 Vegetable Farmhouse Risotto £6.75 
Pan roasted pork loin with cabbage 
and leeks, served on cheesy 
mashed potato with a cider apple 
sauce. 

 Leeks, mushrooms, asparagus and 
carrots in a creamy herb and 
stilton risotto, served with toasted 
baguette. 
 

 

Spinach and Ricotta Lasagne £6.75 Grilled Rosemary Lamb £9.50 
Layers of steamed spinach, sliced 
mushrooms, ricotta and pasta 
topped with a tomato sauce, served 
with tossed salad and olive oil 
sautéed potatoes. 
 

 A trio of lamb cutlets grilled with 
rosemary and butter, served on a 
bed of champ mash with roasted 
vegetables and finished with a 
redcurrant sauce. 
 

 

The Fish Bar 

Lemon Poached Salmon £8.50 Grilled Dijon Plaice  £7.95 
Duo of salmon darne poached in a 
lemon wine stock served on new 
potatoes and garden peas finished 
with a fresh herb butter sauce. 
 

 Grilled fillets of plaice topped with a 
dijon mustard and cheese sauce, 
with green beans, potatoes and 
roasted cherry tomatoes. 

 

The Traditional “Chippy”                               £7.95 
Deep fried fillet of cod cooked in a beer batter,  

served with chipped potatoes, salad garnish and mushy peas. 



 
 
 

The Grill Selector 

The selector allows you to create your own grill dish  
by simply choosing an item from each group. 

All dishes are cooked to your liking and served with tomato, mushroom and onion rings. 
Choose your dish;    

 
 
 
 
 
 
 
 
Choose your sauce 
 

Cracked Black Pepper 
Chasseur 
Creamy Blue Cheese 
Diane 

Choose your potato dish 
 

Chips 
Buttered New Potatoes 
Creamy Mash 
Seasoned Wedges 

Choose a side dish 
 

Garden Peas 
Chef’s Vegetable Selection 
Tossed salad 
Buttered Corn Cobs 

    

Surf ‘n’ Turf Sizzler £10.95 The Half Pound Stack £6.95 
Cajun shrimp, red onion, tomatoes 
and strips of beef served in a 
sizzler dish with a side of chips 
and salad. 
 
 

 A half-pound beef burger topped 
with bacon, cheese, onion rings and 
tomato relish, served in a floured 
bap with a side salad and seasoned 
wedges. 
 
 

 

Children’s Menu 
 

Breaded chicken chunks with chips and beans 
 

Cheeseburger with chips and salad 
 

French bread pizzas with chips and salad 
Topped with cheese, tomato and ham 

 

Breaded scampi with chips and peas 
 

---oOo--- 
 

Vanilla, chocolate or strawberry ice cream 
with chocolate sauce 

 

£4.95 
 

10oz Rib eye Steak     £14.95 
8oz Sirloin Steak      £13.95 
Chicken Breast      £9.95 
8oz Rump Steak       £9.95 
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