
  

Starters 
 

 

Soup of the day £6.50 

 

Lobster soup 

 With brandy and cream £7.95 

 

Pan fried King prawns 

Red chilli and garlic butter £12.50 

 

Deep fried brie in breadcrumbs 

Cranberry chutney £9.00 

 

Chef’s sharing platter for two to share 

Char grilled chorizo sliced Parma ham Manchego cheese crispy 

squid rings roasted Mediterranean vegetables harissa 

mayonnaise   £22.50 

 

Ravioli filled with prawns and scallops  

Cherry tomato sauce and wild rocket £9.50 

 

Platter of melon 

Sliced Serrano ham £10.50 

 

Platter of finest smoked salmon 

Chopped shallots and capers £11.50 

 

Salt and peppered fried Calamares with spring onions  

Served with homemade harissa mayonnaise £8.95 

 

Homemade duck liver pate 

Red onion marmalade baby leaves £9.50 

 

Deep fried crab cakes  

Spicy tomato and shallots salsa mixed leaves £9.95 

 

Goat’s cheese and roasted beetroot tart  

Wild rocket walnut dressing £8.50 



Meat 
 

Strips of fillet of beef Stroganoff 

Served with rice £21.50 

 

Baked herb crusted rump of lamb 

Potato gratin green beans red wine jus £22.50                           

 

Breast of chicken 

Topped with mozzarella and asparagus served with piquillo pepper sauce 

£19.50 

 

Roast crispy Gressingham duck (1/2) 

Served with an orange and Grand-Marnier sauce £21.95 

 

Escalope of veal Holstein 

In breadcrumbs topped with fried egg and anchovies butter and capers 

£20.50 

 

Pan seared calf’s liver 

 Crispy bacon and onions red wine jus £20.50 

 

Tournedos Rossini 

Fillet steak (8oz) served on a crouton topped with paté and  

a rich Madeira sauce £26.50 

 

Prime sirloin of beef (10oz) 

 Onion rings field mushrooms béarnaise sauce £22.95 

 

Slow roasted belly of pork  

Savoy cabbage red onion and apples red wine jus £21.50 

 

Beef Wellington 

Fillet of beef (8oz) with mushrooms and pate wrapped in pastry and 

baked  

Served with a burgundy sauce £26.50 

 

Chateaubriand (1Ib) 

 Tomato and field mushrooms red wine sauce or béarnaise sauce  

Game chips (for two) £52.50 

 

Char grilled tender fillet steak (8oz) £25.00  

Poivre and brandy sauce £1.95 extra 
Port and Stilton sauce £2.50 extra 

Wild mushroom and cream sauce £1.95 extra 

 
Some of our dishes may contain traces of nuts or other allergens 

Check with staff when ordering if you have any allergies 



     Fish 
 

Fresh fillet of salmon on Croute  

With prawns and champagne sauce £21.50 

 

Parsley and garlic marinated monkfish tail 

Classic ratatouille and olive aromatic jus £23.50 

  

Scampi tails 

 Strips of Serrano ham and sherry sauce served with rice £22.50 

 

Crispy baked fillet of cod  

 Spanish chorizo new potatoes and roasted sweet piquillo peppers 

£21.50 

 

Pan seared fresh tuna steak 

Tomato and mango salsa wild rocket £21.50 

 

Vegetarian 
 

Roasted aubergine and courgettes  

Stuffed with almond and coriander rice roasted pepper sauce £17.50 

 

Vegetarian risotto 

With grilled asparagus and dressed with rocket £16.50 

 

Side orders 
Selection of vegetables and potatoes £3.50         Choice of salads £3.00 

Glazed carrots £2.50     Mixed char-grilled vegetables £3.50  

Creamed spinach with nutmeg £2.75     Fried courgettes £2.50 

 

Flamblees on request when possible 

 

Sweets 
 

Selection of sweets and cheeses from £6.50 

 

Selection of coffee and teas from £2.80 

 

Melba toast bread and butter 85pence pp 

 

Prices inclusive of VAT @ rate of 20% 

A discretionary 10% service will be added to the final bill. 
Our dishes may contain traces of nut and other allergens 

 


