T o Start

Homemade soup of the C!ag served with greshly baked crustg bread

£4.95
| empura battered salt and pepper squid on a bed of chorizo
risotto with a red pepper clressing £5.95
Paked goats cheese on croute with a caramelized onion salad
£5.50
Marinated chicken skewers with a Peanut satay sauce and salad
£5.50
Tiger prawns pan fried in garlic and Malibu on toasted bread
£6.50
Homemade salmon & crab fishcake with mixed salad and tartar
sauce £6.50
rﬂomcma&e Fatc served with Frcshlg baked bread and onion
marmalade £4.95

Gar]ic Breacﬂ £35.25 Garlic Breac! with cheese £3.95

Kids Menu

Welsh Pork sausages with mashed Potatoes and gravy £5.50

Chicken Nuggcts, chips and peas £5.50
Macaroni and cheese £5.50
4oz Peef burger with chips £5.95

For 50p each add cheese, bacon or onion rings
Sliced chicken breast stir fried with mixed vegetables and noodles
ina slightlg sPicg sweet chilli sauce £5.95
4oz [Tillet steak served with chunkg chips and salad £11.50



Main Course

Sizla Chicken-£12.95, Beef -£14.95, Prawn-£15.95

Your choice of either chicken, beef fillet or tiger prawns stir fried with mixed
vegetables in a hoi sin, sweet chilli and oyster sauce. Served sizzling with a

}DOWI O{: ﬂOOdlCS

Lamb £14.95

Tender Lamb rump served with celeriac pure, fondant Potatoes) green
vegetables and a red wine and thgmejus

Thc “]:rcsh” Burg&r £11.95

[Homemade fillet beef burger with cheese, bacon, onion rings and a fried egg

served with fries and salad

Fan seared Sca Brcam £15.95
Ona bed of wilted Pak choi ina Fragrant ginger and lcmongrass broth

Roasted f)ut’cemut Squash £10.95

Roasted butternut squash filled with pea & asparagus risotto topped with

crumblcd }DIUC C}“ICCSC sauce

Jack Daniels Chicken £12.95
Chickcn breast wraPPed in bacon smothered in Bourbon BBleauce and

melted cheese served with fries and salad

| ine caught Cod Fi“et £14.95

Served with fresh’ potato salad, mixed leaf and cherrg tomato pesto drizzle

8oz Rib E_ge Steak £17.95
[Homemade chuni(g C]”liPS, onion rings and salad

8oz [illet Steak (1002, £27.95, 120z, £32.95) £22.95

Homemade chuni(g C]"liPS and a roci«itJ parmesan and tomato salad



Desserts

New York Deli Baked Cheesecake with [Fruit Compotc £4.95

Goocg Bclgium Chocolate ?uc]c!ing £4.95
Stickg Toffee Fudc]ing with Custard £4.95
}:resh Berrg Mess £4.95
Panana Split £5.50
(Cheeseboard £6.50
lcc Crcam £1.50 per scoop

(hoice of Vanilla, 5‘crawberr3 & (lotted Cream, Blackcurrant &

Clot’cec{ Cream, Mint Choc C]’)iP, Saltec] Caramel and
Chocolate Hcaven

After Dinner Cocktails

{Liqucur coffee also available)

Brancly Alcxander £7.00
Mar‘ce” Brandg with dark chocolate liqueur and cream.
Thc quintessential after dinner cocktail.

Vanilla Dream £7.00
Vanilla Vodka shaken with white chocolate liqueur and cream.
A lighter way to end on a sweet note.
The Coalition £7.00

Go]den Rum shaken with KaHua, Amaretto and blackberry ]iqueur.
A team fresh creation that's bound to imPress.

Siberian [ xpress £7.00
P
Absolut Vodka shaken with coffee liqueur and a shot of espresso.
Too many of these and 3ou’” be up all night.






