
starters
Marinated mixed olives, with sun dried tomato ciabatta and oils 	 £5.95

Chef ’s homemade soup, served with a warm ciabatta bread	 £7.95

Wild mushroom and spinach fricassee, served on ciabatta bread 	 £7.95

Gambas al Ajillo, king prawns with chili and garlic	 £9.95

Chicken liver pâté, with onion chutney and ciabatta bread	 £8.50

mains
Rump Steak 10oz	 £26.95 
Tomato, mushrooms, onion rings, peas, chunky chips 
Add sauteed garlic king prawns 	 £4.50 supplement 
Add peppercorn or Stilton sauce 	 £3.50 supplement 

Grilled fillet of plaice	 £18.95 
garlic & rosemary roasted potatoes, green beans, lemon caper butter

Sweet potato, chickpea & spinach balti 	 £15.50 
basmati rice, mango chutney, garlic & coriander naan

Chicken and chorizo rigatoni 	 £18.95 
with tomato sauce and mozzarella

Venison sausages	 £18.95 
red wine gravy, baby onions, greens and mash

Chicken Caesar salad 	 £15.95 
cos lettuce, crispy bacon, croutons, grana padano, egg and Caesar dressing

desserts
Sticky toffee pudding	 £6.95

Christmas Pudding, salted caramel sauce, vanilla pod ice cream 	 £6.95

Chocolate fudge Sundae 	 £6.95

Vanilla cheesecake, with mulled forest fruit compote 	 £6.95

Trio of sorbet, mango, blackcurrant, orange 	 £6.95

allergens
Allergen information is available for all of our dishes and ingredients upon request.

We also have a variety of vegetarian and vegan options, just look out for the symbols:

 vegetarian  vegan

Please speak to a member of our team before ordering.

Pre order essential, deposit of £20 per person taken at time of booking.  
Full payment and pre order required by 15th December

New Year’s Eve


