
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 

 

Lunch from midday: 1st course £3.50 ~ Main course £6.50 ~ 3rd course £3.50 
 

Evening from 6.15pm: 1st course £5.00 ~ Main course £10.00 ~ 3rd course 
£5.00 

   

 
 Homemade ricotta risotto ~ Parma ham ~ aged parmesan    

 
Lyonnaise salad  (crispy bacon ~ warm poached egg & parmesan)  

 
Lobster soup “en croute”       

 
Crab & egg noodle salad ~ Thai style dressing  

 
Fish and potato cakes ~ salsa ~ sour cream ~ coriander 

 
Warm mushroom & spinach pancake ~ lentil & butter vinaigrette  

 
Smoked salmon ~ small salad ~ toast (£5 lunch & dinner) 

 
 

DAILY SPECIALS 
 See blackboard for menu 

 
 

 
Char grilled salmon ~ homemade chips ~ small salad & hollandaise  

 
Char grilled rib eye ~ chasseur ~ onion rings   (£10 lunch & dinner) 

   
  Blackthorn cider, pork & apple sausage ~ mashed potatoes ~ brown sauce onions (£6.50 lunch & dinner)   

 
 Garlic chicken blanquette ~ parsley new pot ~ roots 

 
  Fish,  potato & pea hash ~ poached egg ~ tenderstem broccoli ~ minted butter sauce     

 
Roasted leg of Lamb ~ garlic & tomato fondue braised borlotti beans   

 
 Puff pastry topped pork & leek pie ~ buttered wild mushrooms    

  
  

Sides: Home-made chips ~ new potatoes ~ mashed potatoes ~ vegetables ~ salad. £3.50 EACH 
 
 

Warm chocolate melting pudding ‘macchiato style’ ~ vanilla ice-cream & cookie   (£5 lunch & dinner) 
 

 Crème brulee  
 

  Chocolate & vanilla cheese cake (made with our own homemade cheese) 
 

Our grown apples jammed, Queen of puddings 
 

Floating Island ~ chilled vanilla custard ~ caramel sauce & nut brittle   
 
 

  
 



IMPORTANT…..Nuts are used in our kitchen. Please advise staff of all allergies.  
 


