Appetizers*

@ Cheese

0 Noodles beef

Mains
Beef Ale Pie

Coledaw

Main cour ses

“'“|.§g' Charred Cod Loin, Crispy Chorizo, Potato Salad Prawn Beignets
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@ Roast Vegetable Herb Lasagne

Side dishes*

M ashed potatoes
Snacks

e Quesadilla Chips
Sandwiches

@ Ham and Cheddar Cheese M elt
@ Ham with English or French Mustard

@ Cheddar Cheese with Fruit Chutney

@ Roast Chicken with Mayonnaise
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Salad

@ Mixed Salad

Desserts

@ Lime Poached Pear, I ced Coconut Parfait Pineapple Syrup

amian Baked Vanilla Cheesecake, Apple Raspberry Sauce, Fresh Strawberries Strawberry

&y -

Starters

@ Smoked Haddock Spring Onion Fishcake

@ Chargrilled Chicken, Tomato Garlic Crouton Caesar Salad

Main

@ Chicken Parmesan, Chips Salad Garnish



@ Deep Fried Scampi, Tartar Sauce, Garden Peas and Chips

@ Spicy Chargrilled Chicken Tagliatelle Pasta

@ Cumberland Sausage Mash, Onion Gravy

@ Chicken Masala Curry Rice

@ Omelette Ham, Cheese or M ushroom

Hausgemachte Burger ™svon Beef
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@ House Burger

Bar Bites

@ Spicy Cajun Chicken Burger

Featured Items

~

~

~

~

~



.&...ﬁ-.. .
@ Assortment of Afternoon Tea Pastries and Cakes

&* Chicken Burger

Traditional Afternoon Tea

@ Warm sconeswith Cream and Strawberry Preserve

@ Salmon with Lemon Mayonnaise

@ A Selection of Freshly Prepared Finger Sandwiches

Uncategorized

@ Freshly Made Soup of the Day ?

@ Tunawith Mayonnaise
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Tunaand Cheese M elt

Champagne Afternoon Tea

Vegetable Lasagna

Ham and Mustard

Egg Mayonnaise with Cress

Tunawith Cucumber

Tea and Coffee

Warm Scones

Cauliflower Cheese

Selection of Dairy Ice- Cream

Pan Fried Chicken

Fillet Steak
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Sirloin Steak

.,.-._':' .
Slow Roasted Lamb Rump, Fondant Potatoes, Shallots, and Red Wine Gravy



