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Bread and Olives on arrival
Starters

Smoked salmon and chive cream cheese roulade with avocado 

coulis










£6.50

Cullen skink ~ Smoked haddock and potato soup



£5.25

Potted chicken flavoured with lemon and thyme with salad 

and crusty bread







£5.50
Sausage and apple roll with caramelised onion relish 


£5.25

(Baked to order please allow 15 to 20 minutes)

Individual puff pastry tart with goats cheese and beetroot

£5.25

Baked field mushroom stuffed with parmesan, breadcrumb


and herb stuffing







£5.25
Mains

Slow braised shin of beef with celeriac mash




£12.95

Roast belly pork, bubble and squeak, apple puree and red wine jus
£14.95

Pan fried local lamb steak, dauphinoise potatoes and wilted spinach

 with redcurrant jus







£14.95
Roast cod fillet topped with an anchovy, caper and breadcrumb 

crust on creamy mash with tomato and olive ragout

£15.50

Roast salmon fillet, fondant potato with salsa verdi


£13.50
Trio of stuffed vegetables; courgette, baby pepper and aubergine 

with creamy polenta







£12.50


All dishes are served with fresh vegetables

Desserts
Traditional treacle tart with pouring cream

Blackberry cheesecake with pouring cream
Chocolate torte with vanilla ice cream 

Bread and butter pudding with orange marmalade ice cream 

Forest fruit crumble with real custard
All our desserts are homemade and are priced at £5.25

Selection of homemade ice cream – vanilla, chocolate, lemon curd plus one 

special ice cream        






  £1.75 per scoop
Platter of English cheeses with gourmet biscuits & homemade chutney    £6.50
Dessert platter for two ~ selection of our handmade deserts served with our homemade ice creams 







       £12.50

