
 
Mains 

Mixed grill - Local sausage, lamb chop, pork 
loin, gammon steak and rump steak served 
with a fried egg, grilled tomato, mushrooms, 

minted peas and hand cut chunky chips: 
£15.95 

 
Homemade beef lasagne - served with 

garlic bread or hand cut chunky chips and 
green salad: £9.95 

 
Beer battered catch of the day - served with 

hand cut chunky, minted peas’, tartare 
sauce and lemon wedge: £10.50 

 
Fisherman’s pie topped with creamy mash 

potato and cheddar cheese served with 
seasonal vegetable: Small portion: £8.95 

Large portion: £10.95 
 

Sirloin Steak - Seared 8oz sirloin steak with 
grilled tomato, mushrooms, minted peas 

and hand cut chunky chips: £16.95 
 

Fresh fillet of Sea Bass - served with 
vegetable stir fry and rice noodles: £11.50 

 
Homemade Beef Burger - served in a warm 

brioche bun with little gem lettuce, 
sliced beefsteak tomato, hand cut chunky 
chips and freshly made coleslaw: £10.95 

 
Seared Chicken Breast - served in a warm 

brioche bun, little gem lettuce, sliced 
beefsteak tomato, hand cut chunky chips 

and freshly made coleslaw: £ 10.95 
 

Chicken Breast or Steak Fajitas - served 
with sour cream, tomato salsa and 

guacamole: £11.95 

 

Vegetarian 
Vegetarian lasagne - served with garlic bread 

or hand cut chunky chips and green salad: 
£9.95 

 
Chef’s Special veggie burger - served in a 

warm brioche bun, little gem lettuce, sliced 
beefsteak tomato, hand cut chunky chips and 

freshly made coleslaw: £10.95 
 

Vegan 
Vegan Curry, served with rice and 

poppadum’s: £ 10.95 
Vegan Bolognese with courgettes:         

£10.50 
 

Sides 
Chips £2.95 - Cheesy chips £3.50 

Onion rings £2.50 - Extra side salad £ 2.50 
 
 

Desserts 
A selection of homemade desserts available 

daily: £4.95 
Together with various ice creams and 

sorbets. 2 scoops: £2.50 
 

Coffee and Teas 
Americano: £2.50 – Expresso: £1.50   

Cappuccino or Latte £ 2.50 
Tea: £1.95 – Speciality teas: £2.20 

Please ask if you would like decaffeinated. 
 

Our Chef tries to source all ingredients as 

locally as possible. 

If you have any food allergy or special 

dietary requirements, please let our staff 

know. 

Monday - Saturday 

Lunch 12.00noon-15.00 Dinner 18.00-21.00 


