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BTARTERS

‘PRAWN (POCKTAIL

North Atlantic Prawns in seafood
sauce, on a bed of crispy lettuce
served with brown bread & butter

‘4{OMEMADE_&0UP

Served with a fresh, locally
baked roll & butter

BREADED ‘MUSHROOMS

Breaded Mushrooms served with a

garlic mayo dip and side salad

‘MAIN (OURSES

HAM, BGG & PINEAPPLE

Home cooked gammon ham served with egg, pineapple,
steak cut chips and side salad (GF)

(PHEESEBURGER

60z Aberdeen Angus beef burger served in a fresh locally
baked roll, topped with melted cheese and beer-battered
onion rings, served with steak cut chips, side salad and
homemade coleslaw

SASAGNE

Rich beef bolognaise, layered with lasagne sheets, béchamel
sauce served with steak cut chips, side salad and garlic bread

_BCAMPI

Whole tails ofScampi served with steak cut chips, garden
peas, side salad and a wedge of lemon

BEEF (CHILLI

Rich homemade beef chilli served with rice or chips and
garlic bread (Gluten~free option also available)

€)MELETTE

3 egg Omelette, served with steak cut chips, garden peas &
side salad (GF). A selection of fillings available.

Choose from: Cheese, Mushrooms, Onion, Ham or
Tomato

ISH & CHIPS

Battered cod fillet served with steak cut chips and garden
or mushy peas

“PIE OF THE DAY

Homemade meat pie encased in a shortcrust pastry.
Served with steak cut chips, Vegelables and gravy - ask at
the bar for today's pie options

_SAUSAGE, &GG & CHIPS

350 pork sausages, served with steak cut chips, egy, beans
and beer battered onion rings

(CHICKEN TKKA ‘MASALA

A British classic of tender chicken breast marinated in
traditional tikka spices, cooked in a tomato based sauce
finished with cream and coriander. Served with rice or

chips (or both) and a naan bread
_BALAD SELECTION (GF)

Fresh salad served with homemade coleslaw, picklea’
onions and beetroot.
Choose from: Prawns, Ham, Cheese or Tuna

‘IRADITIONAL ‘PLOUGHMAN'S

Locally sourced mature cheddar, creamy stilton and red
leicester cheese, accompanied with home cooked gammon

ham, pickles and a fresh, locally baked roll of your choice
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“GEGETABLE §ASAGNE

3 layers ofa capsicum, mushroom and aubergine mix in
a tomato base, layered between green pasta sheets topped
with white béchamel cheese sauce. Served with steak cut

chips, side salad and garlic bread (V)

‘MUSHROOM_&TROGANOFF

Pan-fried Mushrooms in a homemade creamy sauce with
onions and sour-cream. Served with rice or steak cut

chips. (V, GF)

CKET
gAj')OTATOES

ackets served with a filling of your choice, butter
]and side salad. Chooéﬁo%z:fy

‘MATURE @HEDDAR (CHEESE
“TUNA MAYONNAISE

BAKED BEANS
‘4lOMEMADE (ZOLESLAW

$lOMEMADE ‘BEEF ‘NORTH ATLANTIC PRAWNS
@HILLI IN A_8EAFOOD PAICE

Additional fillings available

‘TOASTIES

White or wholemeal toastie, served with a side salad
and crisps. Choose from:

(CHEESE & ©NION (CHEESE & ‘JOMATO

$IAM & (PHEESE $AM & TOMATO
|/ BIDES
(CHIPS
(CHEESY HIPS
ONION ‘RINGS

oo (Q) EGAN ()

_BWEET “POTATO, (HICKPEA &
_BPINACH (CURRY

Chunky sweet potatoes, tossed in a rich smooth coconut
sauce with chickpeas and spinach. Served with rice or

steak cut chips (or both)

“QEGAN (PHILLI

Plant based, lightly seasoned soya mince cooked in a
homemade tomato-based sauce with herbs and spices.
Served with rice or steak cut chips (or both)

‘TORPEDO
OLLS

Locally sourced, freshly baked torpedo rolls (on white or
granary), served with side salad and crisps. Choose from:
FOME (OOKED GAMMON 1AM
‘MATURE (PHEDDAR (PHEESE
SNORTH ATLANTIC PRAWNS IN A_SEAFOOD_SAUCE

BLT.
TUNA MAYONNAISE
JUMBO BATTERED (20D JTSH FINGERS
‘PORK_BAUSAGE
_BCAMPI

_BOUTHERN JRIED (CHICKEN, SWEET @HILLI $AUCE,
SETTUCE, ‘MAYO

KiDS ‘MENU

Children's meals available on request -
ask at the bar for details.
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P ESSERTS

A selection of traditional Desserts and Ice-Cream
available = ask at the bar for today's selection.



