Evening Menu

Starters
Chefs Soup of the day (v) *
Crusty Roll & Butter £3.30
Battered Brie Wedges (v) *

Served with Salad & Cranberry Sauce £3.95
Smoked Salmon and Prawns *
Served with Salad & Wholemeal Bread £4.50
Duck Liver Pate
Served With Salad and Oatcakes £4.25

Main Courses

Grilled Salmon Fillet *
With Puy Lentils, Mini Pork & Chorizo Meatball & Salsa Verde £10.95
Pan Roasted Chicken Fillet *
With Creamy White Wine & Tarragon Sauce, Chive Mash & Vegetable £10.95

Penne Arrabiata (v)

Served with Garlic Bread & Salad (add chicken £2.00 extra) £8.00
Lamb Loin Chops *

Served with a Red Wine and Redcurrant Jus
Baby Boiled Potatoes and Seasonal Vegetables £11.95

Desserts
Apple, Cider and Ginger Crumble (v)
Served with custard £3.95
Mango and Passion Fruit Cheesecake (v) *
Served with Vanilla Ice Cream £3.95
Salted Caramel Choclate Tart
Served with Vanilla Chantilly Cream £3.95
Creme Brulee Tart
Served with Local Berries £3.95
Ice Cream Selection (v) *
Served with Fresh Local Berries £3.95

*Gluten Free Available on request (v) Vegetarian

Our friendly staff will be happy to assist with dietary requirements and
alternative options



