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*£2 supplement when on a Dinner Bed and Breakfast Rate
**£5 supplement when on a Dinner Bed and Breakfast Rate

STARTERS

GRILLED PLATES

Warm falafel, pittaand 4.95
houmous
Crispy Calamari 6.95
Served with a mild garlic dip
Cheesy Nachos 6.95

T()pp(’d wirh sa/sa, _ja/apcnos, guacamo/c Lll’ld sour cream

-Add Diced Chicken 2.00

Spicy Chicken Wings 5-95
( ”Spy (hl(l{(n wlngs [’O\\Ld mn P(Jlf(” sauce C“'IC{ qarms/ua’ wlf/
fresh chillies

Homemade Vegetable Soup  4.95

Served with toasted ciabatta

Ham Hock Terrine 6.95
Served with toasted bread and piccalilli

Brie Fritters 6.95
Decp fried, served with cranberry sauce

Sirloin Steak 21.5077
Served with garlic grilled mushrooms, grilled tomatoes

and chunky chips

Salmon Steak 16.95 *

Served with new potatoes, green beans and tomato

Gammon and Eggs 15-95

8oz Gammon steak, with 2 fried eggs, grilled pineapple,
mushroom, tomatoes and chunky chips

Grill Sauce 2.00
l’(ppu corn sauce
-Blue cheese sauce
—(navy
-Hollandaise sauce

CLASSICS

SALADS

Chicken Caesar Salad 12.50

Grilled chicken, baby gem lettuce, marinated anchovy
fillets, croutons and a parmesan crisp, all tossed in our

Cree amy l"lOU\L dlL\\l]’lg

Tcriyzlki Rice Bowl 10.50

Wild and basmati rice with crisp baby gem lettuce, lime
dressed slaw and a sweet teriyaki glaze

—/\ddfa afc 3.00
-Add Salmon 5.00
-Add Chicken 3.00
-Add 40z Sirloin 5.00

Beer Battered Fish and Chips  14-95

Served with mushy peas, tartare sauce and fries

Vegetable Red Thai Curry  11.50

Served with a mix of wild and basmati rice and prawn

crackers
-No prawn cracker (V,VG)
-Add Chicken 3-00
-Add a 40z Sirloin 5.00
-Add King Prawns 4.00

Cumberland or Veggie Sausages witha 14. 95
Jumbo Yorkie

Topped with a red wine and onion gravy, served with mashed potato
and tenderstem broccoli

Fish Pie  13-50

A mixture of fish in bechemal sauce, topped with mashed potato
and served with seasonal vegetables

Hunters Chicken 13.50

Chargrilled and topped with BBQ sauce, bacon and cheese. Served
with fries and coleslaw

SIDES

Chunky Chips  2.95

Skin on Fries 2.95

Beer Battered Onion Rings  2.95

Mixed Vegetables  2.95

Baked Ciabatta Garlic Bread 2.9

-Add cheese 1.00

Creamy Coleslaw  1.50

Side Salad 2.95
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*£2 supplement when on a Dinner Bed and Breakfast Rate
**£5 supplement when on a Dinner Bed and Breakfast Rate

PIZ7ZA

PASTA

Classic Margherita 10.50

Sun dried tomatoes join passata and mozzarella on a stone-baked
base

Spicy Salami 11.95
Tomato, mozzarella, red chillies and salami
BBQ Chicken and Bacon 11.95

A classic combination, with tomato and mozzarella, roppcd with
BBQ sauce

1.00 cach

Extra Toppings

Pasta Arrabbiata 11.50

Egg free pasta in a rich spicy tomato and red pepper sauce, topped with
fresh rocket

Pesto Gnocchi with Rocket and Tomato 171 50

S('J’U(’E{ wirh gcncrous S})Til]]\’l(’ ()4/"76”‘”1(’561”

Add a topping with any pasta dish

-Chicken 3.00
-Salmon 5.00
-King Prawns 4.00
-Falafel 3.00

SANDWICHES

-Mushroom -Ham -/ ala?m’nos
-Onion -Chicken -Salami
—Pincapplc -Bacon -Red Chillies

Classic Beef Burger 11.50

Served in a soft brioche bun with skin-on fries and coleslaw
Buttermilk Chicken Burger 12.50
Served with tomato and lettuce in a soft bun, with fries and
coleslaw

Crispy Vegetable Burger  10.50

Served on a vegan bun with vegan mayo and a side of fries

Burger Toppings 1.00 cach
-Bacon
-Cheese
-Jalapenos
-Blue Cheese

All sandwiches served on your choice of white or brown toasted triple decker
or a baguette, with a salad garnish and fries

The Club 9.95
Grilled chicken, smoky bacon, egg, tomato and lettuce
Roasted Tomatoes, Red Peppers and 8.50
Halloumi Club

Roasted peppers, comatoes, hummus and breaded halloumi

Steak Baguette 7. 50
Tender sirloin steak with rocket and red onion marmalade
Goats Cheese Baguette 7-95

Creamy coats cheese and caramelized onion

DESSERTS

Baked Vanilla Cheesecake

Served with seasonal fruit and a drizzle of coulis

Fresh Fruit Salad 5.50

Classic Chocolate Brownie

5-95

Served with vanilla ice cream and an extra drizzle of chocolate.

5-95

Cheese Board  7-50°
Combination of soft, hard and blue cheese, served with chutney
and crackers

Chocolate and Raspberry Tart 5.95

Gluten free and vegan, served with raspberry sauce

Selection of Ice Cream

5:50
A trio of your choice. Choose bfmm Chocolate, vanilla and
strawberry.

Because our recipes sometimes change, it is important to let us know about allergies every time you order. Please speak to a member of the team if you have any
allergies or intolerances. We have strict procedures in place for taking and preparing allergen orders, but you should be aware that allergenic ingredients are present
on our premises and those of our suppliers. Despite the significant efforts we go to, we cannot eliminate the risk of cross contamination and therefore cannot
guarantee any of our dishes are 100% free of allergens.



Coyon

cuw

STARTERS

MAINS

Warm Falafel, Picca and

4-95
Houmous

Homemade Vegetable Soup  4.95

Served with toasted ciabatta

SIDES

Chunky Chips 2.95
Skin on Fries 2.95
Beer Battered Onion Rings  2.95
Mixed Vegetables 2.95

Side Salad 2.95

Penne Arrabbiata 11.50
Eggﬁ‘cc pastaina rich spicy tomato and red pepper sauce, roppcd with
fresh rocket
Pesto Gnocechi with Rocket and Tomato 1

Crispy Vegetable Burger  10.50

Served on a vegan bun with vegan mayo and a side of fries

Teriyaki Rice Bowl 10.50

Wild and basmati rice with crisp baby gem lettuce, lime
dressed slaw and a sweet teriyaki glaze

-Add falafel 3.00

Vegetable Red Thai Curry  11.50

Served with a mix of wild and basmati rice

DESSERTS

Fresh Fruit Salad 5.50

Chocolate and Raspberry Tart 5.95

Gluten free and vegan, served with raspberry sauce

Please specifj) Vegan when you order as some dishes are variations of main menu

items

Because our recipes sometimes change, it is important to let us know about allergies every time you order. Please speak to a member of the team if you have any
allergies or intolerances. We have strict procedures in place for taking and preparing allergen orders, but you should be aware that allergenic ingredients are present
on our premises and those of our suppliers. Despite the significant efforts we go to, we cannot eliminate the risk of cross contamination and therefore cannot

guarantee any of our dishes are 100% free of allergens.
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STARTERS MAINS

Sirloin Steak 21.50

Ham Hock Terrine 6.95 ) _ o )
) ) . S Served with garlic grilled mushrooms, grilled tomatoes
Served with gluten free bread and piccalilli and fries

Salmon Steak 16.95
Served with new potatoes, green beans and tomato
Homemade Vegetable Soup  4-95
Served with gluten free bread Gammon and E ges 15-95

8oz Gammon steak, with a fried egg, gn_'i.llcd pineapple,
mushroom, tomatoes and fries

Grill Sauce 2.00

-Peppercorn sauce
-Blue cheese sauce

SIDES “Gravy

-Hollandaise sauce

Vegetable Red Thai Curry  11.50

Served with a mix of wild and basmati rice

Skin on Fries 2.95 ,
QR es 75 “Add Chicken 3.00
) -Add a 40z Sirloin 5-00
Creamy Coleslaw 1.50 -Add King Prawns 4.00
Mixed Vegetables 2.95 .
Hunters Chicken 13.50
Side Salad 2.95 Chargrilled and topped with BBQ sauce, bacon and cheese. Served

with ﬁ'ics and coleslaw

DESSERTS

Fresh Fruit Salad 5.50 Chocolate and Raspberry Tart 5.95

G/uten ﬁ'C(’ and vegan, SC?”UCd ‘I.Ul[’h raspbcrry sauce

Please specify Gluten Free when you order as some dishes are variations of main menu
items

Because our recipes sometimes change, it is important to let us know about allergies every time you order. Please speak to a member of the team if you have any
allergies or intolerances. We have strict procedures in place for taking and preparing allergen orders, but you should be aware that allergenic ingredients are present
on our premises and those of our suppliers. Despite the significant efforts we go to, we cannot eliminate the risk of cross contamination and therefore cannot
guarantee any of our dishes are 100% free of allergens.
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