
Specials Menu

Chef’s Homemade Soup of the Day
Topped with herb croutons

Ardennes Pate
Plum and apple  chutney  over leaf with melba taost

Haddock and spinach tart
Over rocket leaf with french dressing and lemon wedge

* * *
Traditional Home Cooked Cottage Pie
With chantenney baby carrots, broccoli and gravy boat

Roasted Belly of Pork
Over apple mash with green beans and a calvados jus

Pan fried fillet of seabass
Over crushed new potatoes and parsley sauce

Spinach and Ricotta Tortellini in a creamy peasto sauce
 With garlic bread and topped with rocket leaf

* * *
Mango Creme Brulee
Served with a fresh shortbread biscuit

Spotted Dick Pudding
Served with homemade custard

Plated Cheese Selection
With celery, grapes and biscuits

Main Course £7.50
2 Course £10.00 
3 Course £12.50 
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