
 
 

 
2courses- £20.00 
3courses- £25.00 

 
Pre Starters      Pallet Cleansers  
Olives   £3.50   Lemon Sorbet   £1.50 
Roast Garlic  £2.50   Lime Sorbet   £1.50 
Bread to Share £5.00   Cucumber Granita  £1.50 
Baked Chorizo £3.50   Melon Granita  £1.50 
 
Chefs Specials 
    Starter   Main 
Soup    £4.50        
Pasta    £5.00    £9.00 
Risotto    £5.00    £9.00 
 
 
    Starters 
 
Warm Smoked Chicken Salad  
with lambs lettuce, black eyed beans, shallot, cherry tomatoes and black pudding. 
 
  
Chilli and Lime Crab Balls. 
with sweet chilli pepper aioli, carrot ribbon salad 
  
 
Dressed Asparagus and Poached Egg 
with parmesan shavings 
 
 
Duck Liver Parfait 
with quince chutney, melba toast and peppered leaf 
 
 
Smoked Cod Ravioli 
with crispy pancetta, spinach leek and sage veloute 
 
 
Spaghetti of Courgette 
with mint and lime peas, shallots 
 
 
 
 
 

Mains 



  
Duo of Harissa Spiced Lamb 
with couscous salad, rosemary and garlic roasted potatoes and tzatziki 
  
 
Pan Fried Sea Bream 
with minted carrot, shallot pea and baby gem fricassee 
  
 
Pork Tenderloin and Chorizo Mash 
with buttered french beans, caramelised apples and cider jus 
  
 
Roast Halloumi and Vegetable Kebabs 
with rice salad, chefs dips and mini pitta breads 
 
 
Lime Crusted Pollock 
with butternut squash and sweet potato curry, poppadoms,and onion bhajis 
 
 
Sweet Chilli Crispy Tofu 
with oriental vegetable noodle stir fry 
 
 
Corn Fed Chicken Breast 
with leek mash, pepper coulis and rosemary roasted portobello mushroom 
 
 
Chefs Choice Steak 
with slow roasted tomatoes, chips, salad and a choice of sauce or butter 
 
horseradish butter  henderson pepper sauce 
lemon butter   salsa verdi 
blue cheese butter  anchovy salsa 
 
 
 
Please ask a member of staff for details 

 
 

 
 

 
 
 
 
 

Desserts 
 



 
 

Chocolate iced parfait  
with stacked honeycomb and crème chantilly 
 
 
White Wine Poached Pear 
with vanilla mascarpone, cinnamon crumble and sabayon 
 
 
Chefs Glass 
with lemongrass and rosemary crème, chilli mango, cardamom foam, lime sorbet 
 
 
White Chocolate Gateaux 
with summer berries, meringue and pistachio crust 
 
 
Cinnamon Choux Puffs 
with toffee apple sauce and vanilla ice cream 
 
 
Assiette of Peach 
with praline parfait, schnapps jelly and a grilled half peach 
 
 
Trio of Cheese 
with celery, tomato chutney, grapes and crackers 
 
 
 
 
 
 
 
In house Celebration Cakes available. Please ask for details when booking 

 
 


