EVENING

CLASSIC BRITISH PUB DISHES

TO START

Prawn Cocktail - Succulent kmg
prawns served with fresh avocado,
gem lettuce, cucumber, creamy prawn
sauce, and sourdough bread (gfa)

Garlic Bread - Crispy grilled ciabatta | £65°

bread topped with fresh garlic (add
cheese +£2 add chimichurri +£2)

Chilli Nachos - Homemade tortilla
chips topped with beef chilli, cheese,
sour cream & salsa

Ham Hock & Parsley Terrine -
Served with Piccalillh and sourdough

bread (gfa)
Olives - Sicilian Queen Nocellara (gf)

£9.50

E9.50

£9.50

VEGETARIAN

Wild Mushroom Gnocchi - Served in a | £1695 |
creamy white wine sauce, wild

mushrooms, chives, topped with home-

made garlic bread

MENU

Fish Pie - Chunks of salmon and cod 1995 |

cooked in a creamy white wine cheese
sauce top%yed with mash & breadcrumbs
served with seasonal vegetables (gf)
Thai Fish Cake - Salmon & Cod Thai £20.95
fish cake_served with a cucumber
carrot ribbon salad with pickled shallots,
fresh chilli € sesame seeds, and crispy
new potatoes
Tipsy Cow Pie - Served with creamy [ 518,95 |
mash, savoy cabbage, and garden peas
Beef Burger - Homemade burger with i8.
chunks of brisket and chuck served with
house sauce, melted cheese, crispy bacon,
caramelized onions, onion rings
double-cooked chips

£24.95
Grilled Lamb Cutlets - Best served nice €
crispy with chips or mash, savoy cabbage,
and garden peas (gf)

£19.95

Chicken Skewers - Grilled Chicken
Skewers served with Chips, flatbread, €9

Goats Cheese Salad - Warm_goats 2995 | salad with your choice of sauce...ggfc%

cheese served with apple, red onion, on Chimichurri / Peri-Peri / Sticky Hoisin

a bed of mized leaf salad, topped with . . .

a balsamic glaze (gf) Salmon Supreme - Creamy white wine, king
prawn sauce, served with asparagus and
crispy crushed new potatoes, (gf £23.95

CHEFS SPECIALITY DISHES

STARTER MAIN £22.95

Crispy Chicken Wings - Served in a
sticky, soy € honey sauce, topped
with fresh chilli, spring onions, and
sesame seeds (gf

Seafood Tagliatelle - Tagliatelle top%)(ad with clams,
muscles, and ;omwns, served in a w

& lemon emu .

asparagus, and garlic bread

: _ ite wine, chillz,
sion, served with cherry tomatoes,

Please inform a member of the team of any allergies you may have.

FROM THE GRILL
Steak Au Poivre

Qur tuist on this classic
French dish. Sliced 100z
pan-seared Sirloin Steak
served with triple cooked
chips, watercress salad,
onion rings, and your
choice of homemade
sauce...(gfa

SAUCES

Peppercorn - Rich and
creamy sauce with
coarsely crushed black,
green, and red
peppercorns

Chimichurri - A tangy
spicy sauce made from a
blend of fresh herbs,

garlic, 0il, and vinegar

Red Wine Jus - Intensel

flavoured thin sauce made
from red wine,
& thyme

T beef stock,
garlic




	EVENING MENU
	Steak Au Poivre
	Our twist on this classic French dish. Sliced 10oz pan-seared Sirloin Steak served with triple cooked chips, watercress salad, onion rings, and your choice of homemade sauce...(gfa)
	Peppercorn - Rich and creamy sauce with coarsely crushed black, green, and red peppercorns
	Chimichurri - A tangy spicy sauce made from a blend of fresh herbs, garlic, oil, and vinegar
	Red Wine Jus - Intensely flavoured thin sauce made from red wine, beef stock, garlic & thyme

	CLASSIC BRITISH PUB DISHES
	TO START
	FROM THE GRILL
	Fish Pie - Chunks of salmon and cod cooked in a creamy white wine cheese sauce topped with mash & breadcrumbs served with seasonal vegetables (gf)
	Thai Fish Cake - Salmon & Cod Thai fish cake served with a cucumber & carrot ribbon salad with pickled shallots, fresh chilli & sesame seeds, and crispy new potatoes
	Tipsy Cow Pie - Served with creamy mash, savoy cabbage, and garden peas
	Beef Burger - Homemade burger with chunks of brisket and chuck served with house sauce, melted cheese, crispy bacon, caramelized onions, onion rings & double-cooked chips
	Grilled Lamb Cutlets - Best served nice & crispy with chips or mash, savoy cabbage, and garden peas (gf)
	Chicken Skewers - Grilled Chicken Skewers served with Chips, flatbread, & salad with your choice of sauce...(gfa)
	Prawn Cocktail - Succulent king prawns served with fresh avocado, gem lettuce, cucumber, creamy prawn sauce, and sourdough bread (gfa)
	Garlic Bread - Crispy grilled ciabatta bread topped with fresh garlic (add cheese +£2 add chimichurri +£2)
	Chilli Nachos - Homemade tortilla chips topped with beef chilli, cheese, sour cream & salsa
	Ham Hock & Parsley Terrine - Served with Piccalilli and sourdough bread (gfa)
	Olives - Sicilian Queen Nocellara (gf)

	SAUCES
	VEGETARIAN
	Wild Mushroom Gnocchi - Served in a creamy white wine sauce, wild mushrooms, chives, topped with home-made garlic bread
	Goats Cheese Salad - Warm goats cheese served with apple, red onion, on a bed of mixed leaf salad, topped with a balsamic glaze (gf)
	Chimichurri / Peri-Peri / Sticky Hoisin
	Salmon Supreme - Creamy white wine, king prawn sauce, served with asparagus and crispy crushed new potatoes, (gf)

	CHEFS SPECIALITY DISHES
	STARTER
	MAIN
	Seafood Tagliatelle - Tagliatelle topped with clams, muscles, and prawns, served in a white wine, chilli, & lemon emulsion, served with cherry tomatoes, asparagus, and garlic bread
	Crispy Chicken Wings - Served in a sticky, soy & honey sauce, topped with fresh chilli, spring onions, and sesame seeds (gf)
	Please inform a member of the team of any allergies you may have.




