
 
For Vegan & Vegetarian Options, Please See A Member Of Staff 

Please Advise A Member Of Staff If You Have Any Allergies As Some Dishes May Contain Ingredients Not Listed On The Menu. 

 

 
 

 
 

Wednesday To Saturday 
12:00PM–2.30PM     5.00-9.00PM 

Starters 
 Homemade Soup Of The Day          £9.50 

Golden Croutons 

Chicken Liver Parfait      `     £9.95 
Red Onion Marmalade, Toasted Brioche        

Dynamite King Prawns           £10.95 
Masala Mayo, Vermicelli Noodle Salad, Pickled Carrot, Fresh Coriander  

Crisp Confit Bacon           £10.95 
Homemade Hash Brown, Soft Fried Egg, Honey & Mustard Dressing        

Little Piggy            £11.95 
Crispy Belly Pork, Homemade Black Pudding, Smoked Bacon Beignet, 
Caramelised Apple Puree, Pork Quaver 

Seared Scallops            £13.95 
Wild King Prawn Risotto, Coral Butter, Parmesan Wafer   

Lobster Bisque             
Ciabatta Crisp, Crab Rillette, Butter Poached Langoustine, Tarragon Crème Fraiche    £13.50 

Main Courses 

Duo Of Fish            £27.95 
Fillet Of Local Bass, Seared Cod Cheek, Crushed New Potatoes, Buttered Vegetables, Parsley Cream     

Chicken A La King           £29.45 
Breast Of Chicken, Roasted Pointed Peppers Stuffed With Braised Rice & Peas, 
Wild Mushroom & Caramelised Onion Pithivier, Sherry Cream Sauce 

Trio Of Lamb            £29.50 
Seared Lamb Chop, Mini ‘Shepherds’ Pie, Braised Shoulder, Green Bean Gratin,  
Manuka Glazed Carrot, Rosemary & Lamb Jus  

 Duo Of Venison           £29.50 
 Kinmel Estate Venison Loin, Venison Wellington, Sticky Red Cabbage, 
Dauphinoise Potatoes, Crispy Kale, Game Jus     

Beef Bourginion            £29.95  
Sticky Beef Cheek, Creamed Potatoes, Braised Shallots, Button Mushrooms, Bacon Lardons, Burgundy Sauce 

Extra Mature Fillet Steak                                                    £38.95  

Fat Cut Chips, Creamy Garlic Mushrooms, Roasted Tenderstem Broccoli 
Choice Of Sauces: Peppercorn Sauce, Red Wine Jus, Cafe De Paris Butter         £3.50 

Lobster Thermidore (24 Hours Notice)              Market Price 
White Poached Lobster, Fine Green Bean Gratin, Coloured Cauliflower A La Crecque, 
Roasted New Potatoes, Thermidore Sauce        

Side Orders             £4.95 

Triple Cooked Chips – Truffle & Parmesan Fries - Creamed Potatoes - Beer Battered Onion Rings - Mixed Vegetables 



 
For Vegan & Vegetarian Options, Please See A Member Of Staff 

Please Advise A Member Of Staff If You Have Any Allergies As Some Dishes May Contain Ingredients Not Listed On The Menu. 

 

 
 
 
 

 

Desserts     
 
 
 
Sticky Toffee Pudding           £10.25 
Vanilla Ice Cream, Butterscotch Sauce, Candied Walnuts        

 
 
Tasting Of Chocolate           £11.25 
Chocolate Mousse, Home Made Jaffa Cake, Dark Chocolate Sorbet, White Chocolate Sauce 

 
 
Pink Lady Apple Bavaroise          £11.25 
Cinnamon Viennese Swirls, Bara Brith Ice Cream  

 
 
‘Little Italy’            £11.50 
Ferrero Rocher Semifreddo, Vanilla & Mascarpone Cannoli, Mini Tiramisu 

 
 
“Signatures Baked Alaska”          £12.95 
Pistachio, Strawberry & Vanilla Layered Ice Cream, Italian Meringue, Pistachio Crumb, Fresh Berries 

 

 

Selection Of Cheese And Biscuits, Homemade Chutney, Salted Butter, Apple & Walnuts   £12.95 

 

 

Trio Of Homemade Ice Creams And Sorbets        £ 9.50  


