
Soup of the day (GF,V) - £5.00
Served with white or seeded brown bread

Prawn Cocktail (Gf) - £6.50
Served in a Marie Rose sauce, baby leaf salad and brown bread

Home-made Chicken Liver Pate - £6.00
Served with toasted ciabatta and baby leaf salad

Breaded Brie (v) - £6.00
Deep fried brie served with baby salad and cranberry sauce

STARTERS

MAINS

DESSERTS

roast beef - £16.95
Slow roast beef, served with roast potatoes, honey roasted veg, butter savoy,  

broccoli, yorkshire pudding and beef gravy

ROAST CHICKEN - £14.50
Roasted supreme of chicken, served with roast potatoes, honey roasted veg,  

butter savoy, broccoli, yorkshire pudding and gravy

ROAST OF THE DAY - £14.50
Please check with your server. This will be served with roast potatoes,  

honey roasted veg, butter savoy, broccoli, yorkshire pudding and gravy.

VEGETABLE WELLINGTON - £11.50
Roasted butternut squash, feta, spinach and cranberry, Wrapped in puff pastry,  

served with roast potatoes, honey roasted veg, butter savoy, broccoli,  
yorkshire pudding and gravy.

Sticky toffee PUDDING - £6.00
Home-made sticky toffee pudding, served with toffee sauce and local vanilla ice cream

CHOCOLATE BROWNIE - £6.00
Home-made brownie served with chocolate sauce and local vanilla ice cream

glazed tart of the day - £6.00
Glazed tart served with local vanilla ice cream

Crème Brûlée - £5.50
Home-made served with a ginger biscuit




