
 
 
 
 
 
 
 
 
 
 
BEGIN YOUR MEAL WITH A SELECTION OF HOMEMADE 

PARSNIP CRISPS AND OLIVES SERVED 
COMPLIMENTRY TO YOUR TABLE 

 
 

                             Starters  
 
 

Home cured citrus salmon gravadlax 
With a Horseradish crème fraiche 

£5.50 
 

Smoked haddock ‘rarebit’ 
On a plum tomato and basil salad 

£5.50 
 

Prawn, Avocado and smoked salmon cocktail 
£6.00 

 
Tiger prawn brochettes 
On a chilli and lemon pasta 

£6.00 
 

Scallops wrapped in parma ham 
With asparagus in a lemon butter sauce 

£7.00 
 
Wild mushrooms and goats cheese bruschetta 

£5.00 
 

                  Salt and pepper squid tempura 
With a mango chutney dip 

£5.50 
 



 
 
 
 
 
 

MAIN COURSES 
 

All served with a choice of potatoes, vegetables of 
the day or salad 

 
Skate tartare 

Grilled skate wing with a shallot, caper and gherkin 
nut brown butter 

£15.00 
 

Pan roasted duck 
 On a sweet potato tarte with a redcurrant and port 

sauce 
£16.00 

 
Pan fried fillet of sea bass 

Served on a scallop, lemon and rocket rissotto 
£14.00 

 
Rack of lamb  

Served with black pudding in a red wine and rosemary 
sauce 

£16.50 
 

Halibut fillet  
With wilted spinach in a mussel, spring onion and 

chilli broth 
£16.00 

 
           Roasted monkfish wrapped in parma ham 

With roasted vine cherry tomatoes 
£15.50 

 
Cod fillet 

Topped with prawns in a thermidor sauce 
£14.00 



 
 
 
 
 

 
 

ALL OF OUR DESSERTS ARE DESIGNED AND 
HANDMADE IN OUR KITCHEN BY OUR TALENTED 

CHEFS 
 

 
 

DESSERTS 
 

Chocolate fondant 
 (Please note this dessert will take approximately 10 

minutes to prepare) 
 

Baileys cheesecake 
 

Deep fried ice cream  
Coated in almond + biscuit 
Served with orange cream 

 
Summer fruit pudding  

Served with Chantilly cream 
 

Apple Tarte tatin  
Served with vanilla ice cream and coulis 

 
 

All above Desserts are £4.95 
 

Cheese Board 
A selection of cheese with biscuits, crackers and 

olives 
 

 £6.95 
 


