
~~STARTERS~~

DESSERTS - £5.95 CHEESE & BISCUITS - £6.95 COFFEE from - £1.75

~~SIDE ORDERS~~

Chipped Potatoes - £1.75

Italian  Side Salad-£2.95

Onion Rings - £1.00 Basmati Rice £1.75

Baguette - £1.25

Peppercorn Sauce - £2.00

Selection of Vegetables - £2.25 Mushrooms - £1.75

Diane Sauce - £2.00

All main courses are served with a choice of new or chipped potatoes & peas

Lettuce,Onion,cucumber,tomatoes
and a good oil, vinaigrette & honey dressing.
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DRUNKEN FISH - £9.95
Chefs own-made crisp beer battered cod, served with lemon

Oven baked and served on a creamed cabbage, smoked bacon and sage sauce

ATLANTIC COD - £12.25

Tossed in white wine, cream, garlic & mushrooms and served with Parmesan
shavings and a mixed salad

PENNE PASTA  - £8.95

~~MAIN COURSE~~

Our Steaks come from Beef locally reared by Geoff
Swindells at Banks Farm Scofton. He grows all his own
cattle feed resulting in very high quality beef. Its then

hung for a minimum of twenty eight days which improves
tenderness & flavour even more. We then dust the

steaks with our special porterhouse seasoning & serve
with tomato & mushrooms.

All steak's are cooked either Blue, Rare, Medium Rare,
Medium or Well Done

SIRLOIN STEAK 8 oz - £14.95 FILLET STEAK 8 oz - £19.95

A BOWL OF RUSTIC COUNTRY BREADS - £4.25
Five pieces of bread, granary, pumpkin, campagrain, tomato & onion (can vary) served
with roast garlic, olives, sun-dried tomatoes, balsamic vinegar & virgin olive oil, yummy!

THE BOAT
A selection of our nibbles & starters served in a boat.

Tempura Prawns served with Garlic Mayo, Sun dried Tomatoes,
Parmesan Cracknels, Mini Thai Crab Cakes

Pan fried Scallop, Home cured Gravadlax and Garlic Mushrooms.
£6.95 per person. For two people.

BRAISED BRISKET IN GUINNESS - £13.95
Served with bubble & squeak & roasted button mushrooms

 CHICKEN BREAST - £9.75
Served with a fondant style potato & a creamy, cheese leek and mushroom sauce

INDONESIAN CHICKEN - £9.75
Tender strips of chicken marinated in oriental spices tossed with fried onions in a cream

and white wine sauce:

SLOW ROASTED SALMON WITH ASIAN GREENS - £9.95
Marinated in lime juice, castor sugar, coriander

& a hint of Thai chili & sesame oil.

PRAWN MARIE ROSE SALAD - £8.25
Succulent prawns with spicy seafood sauce, crisp salad, coleslaw, & baguette

 HADDOCK & SMOKED SALMON FISH CAKES - £7.50

OPEN OMELETTE - £6.95
Made with Keens Cheddar, Tomatoes, Sliced Mushrooms, and chopped Coriander

garnish & homemade tartare sauce
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HOME-MADE SOUP OF THE DAY - £3.95
Made traditionally from our Stock-pot (providing the EHO continues to allow us)!

BUTTON & CHESTNUT MUSHROOMS - £3.95
Sautéed with white wine, tomato, garlic, rosemary & cream

PRAWN COCKTAIL - £4.75
Succulent peeled cold-water prawns served with Marie Rose sauce,

lemon garnish and brown bread and butter

WHITEBAIT - £5.25
Served with a lemon wedge, seasonal leaves and dusted with cayenne pepper.

SLOW ROASTED BELLY PORK - £4.50
Oven roasted with shallots, ginger & honey
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Oven roasted with shallots, ginger & honey

With dill & parsley served on a white wine cream and smoked salmon and chive sauce.


