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case speak to a member of staff for availability 04

One Course £8.45
Two Course £10.95

P

Three Course £13.45

Starters

Homemade Soup of the Day
A piping hot bowl of delicious soup served with a
wedge of bloomer bread and butter

Dipping breads & olives
Thickly cut toasted bloomer

oil and balsamic vinegar
& olives

Loaded potato shells
Two potato shells with a ham and cheese filling
Served with a crisp salad
*can be gluten free upon request© or dairy free with
a plainQ option

Cheesy Garlic Bread

A slice of garlic ciabatta, topped with
cheddar cheese, and salad garnish

Golden Breaded Mushrooms

Choicest mushrooms, bread crumbed,
deep fried and presented with a fresh
crisp salad with garlic mayonnaise

Topped Nachos©

Nachos topped with melted cheddar cheese,
jalapenos, Guacamole, salsa and sour cream
Add a filling for an extra £1.00 each BBQ Pulled
Pork or Chilli Con Carne or 3 bean chilli (v)

Desserts

Warm Chocolate Orange Cake
A generous slice of orange oaked sponge
Topped with a dark chocolate frosting served with
freshly whipped cream

Chocolate Salted Caramel Profiteroles
3 Chocolate coated choux pastry balls with a
cream and salted caramel filling served on a

bed of vanilla ice cream all smothered in sauce

Berry Eton MessoQ*
Vanilla ice cream entwined with raspberry coulis,
black cherry sauce, forest fruits and meringue pieces
topped with freshly whipped cream

*can be made dairy free upon request

Hot Black Cherry SundaeoQ*

Hot black cherry sauce smothered with
vanilla ice cream and topped with cream
*can be made dairy free upon request

Apple Pie & Custard

Deep dish apple pie served
warm with creamy custard, freshly whipped cream
cream or ice cream

Sweet Waffle

A delicious sweet waffle served
with a scoop of vanilla ice cream and a choice of
sauces: chocolate, toffee or raspberry

White Chocolate and Raspberry
Roulade ©

A rolled frozen meringue entwined with cream,
white chocolate and raspberry pieces served with
freshly whipped cream and fruits of the forest

Plain & Simple @0*
3 scoops of vanilla ice cream with a choice of
raspberry, chocolate or toffee sauce
*can be made dairy free upon request

Main courses on the reverse



OWhole Tail Scampi

Whole tail scampi pieces delicately

fried and served with a tartare dip,

lemon wedge, chips and mushy or
garden peas

Make this into a surf and turf with

a 40z Rump steak for £2.00 extra

©QChicken Balti

Tender pieces of diced chicken tra-
ditionally marinated in Balti spices
and oven baked with tomatoes,
onions, garlic, cumin and

cardamom Served with white rice

Four Cheese Farfalle v

Assorted mushrooms in a four
cheese sauce of dolce late,
camembert, Lancashire and
parmesan entwined with farfalle
pasta bows

Add Cajun chicken for £2.00

©QGrilled Gammon Steak
Grilled 8oz Gammon topped
with a choice of fried egg or
pineapple and served
with chips and peas

Steak & Kidney Pie

Lean and tender steak and kidney
topped with a mouth watering
short crust pastry. Served with
chips, garden peas, carrots and

gravy
A Bit On The Side

Early Bird Menu

Please speak to a member of staff for availability

One Course £8.45
Two Course £10.95

Three Course £13.45

Saving up to
400 off the
full ywenun price

©Greek Chicken

A boneless chicken breast
smothered in a creamy tomato,
onion and garlic sauce
served with chips and a crisp salad

©0Three Bean Chilli vv

Chick peas, red kidney beans and
butter beans cooked in a tomato
based chilli sauce with aubergines,
courgettes and peppers served with
white rice

©080z rump steak
An 8oz rump steak cooked to your
liking served with onion rings,
chips and a salad garnish
£2.00 surcharge for this dish

©QChilli Con Carne

A Mexican favourite served with
white rice and tortilla chips
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OBattered Fish & Chips
A skinless fillet of cod,
deep fried in our crispy homemade
batter, served with tartare dip,
a lemon wedge, chips and a choice
of mushy or garden peas

©Q*Cajun chicken
A butterflied chicken breast
marinated in Cajun spices served
with a jacket potato, butter, salad
and soured cream
*can be made dairy free upon
request

Vegetable Enchiladas v

Two flour tortillas filled with
vegetables cooked in a spicy sauce
and topped with a béchamel sauce

and cheddar cheese served with

salad

©oOSweet and Sour Pork
Gently grilled pork loins
smothered in a sticky sweet and
sour sauce
served with white rice

Roast of the Day
Tender slices of todays roast served
with peas, carrots, roasted and new

potatoes, gravy and Yorkshire
pudding

A Bit On The Side

Fried MUushrooms..........cccccovvuiniieiiiiiiiieecencennnniee ceesenneee v e £1.85 Baguette & Butter..........cocceiiiiiiiiiiniee i e e e £1.50
Homemade Coleslaw.........ccceeeuiiieeiiiiiiniiieieninineieecenvennenen e £1.60 Cheesy Garlic Ciabatta......cccceviiiniieiiiiniinien i e £2.85
Garlic Ciabatta......cceceeeiiiiiiiiiiii i s £1.85 Naan Bread........cccovevuiiiiniiiiie it e e e £1.50
Onion RiNGS.....ceuvieeiiniiiiiiiiniiiiiii s s s cee e 62,25 Spiral Spicy Fries .....cccouvieiiiiiiiiiiieiiiiiiinniiecennninnieecervennennnnn £1.95
Sauces (Au Poivre, Stilton, Diane, Garlic & Cream, Parsley or Lemon and Chive)......... £2.00 Sweet Potato Fries.......cccovevvei e iievneennnenns £2.35

V=Vegetarian vv=Vegan © = Wheat Free/ Suitable for celiac* Q=Dairy free*

*whilst dishes are suitable for coeliac and lactose free guests, we cannot guarantee they are solely produced in a gluten free & dairy free environment
Some of our dishes may contain traces of nut or other allergens



