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Choose a 1, 2 or 3 course meal from our extensive new menu were quality and

taste is our utmost priority.

Our chefs endeavour to use only the finest and freshest ingredients they can

source (some seasonal differences may occur)

Soup of the Day

A delicious prelude to any meal, fresh vegetables full of flavour make the
bases to all our soups served with a choice of a white or brown dinner roll.
Ask waiting staff for choice of the day. {v,H.N}

Garlic & Stilton Mushrooms
Baby button mushrooms picked early for flavour contrasts well with the
maturity of fine stilton served with crusty bread. {v.n}

Scottish Smoked Salmon Salad

Finely sliced smoked salmon makes and ideal partner to serve with mixed
salad leaves and orange segments served with rosettes of brown bread and
butter completes this dish. {H.n}

Tiger Prawn Cocktail
The distinctive flavours of diced fresh pineapple and sweet mango and chilli
salsa enhance the tenderness of grilled juicy tiger prawns. {H,N}

Pate en Croute
This luxurious chicken liver pate is blended with fresh herbs and cream and

encased in a crispy roll served with refreshing cucumber and vegetable crisps.
{T.N}

Spicy Chicken Goujons

Succulent strips of chicken breast coated in a mixed spice and sautéed to
perfection crowned with crispy beetroot and served with a creamy sweet chilli
dip. {H.cN}

Bruschetta
Enjoy the wonderful taste of toasted garlic bread topped with an avocado and
chilli pate grilled sweet tomato and thin slices of Parma ham. {H,N}

Warm Mediterranean Vegetable Salad

A scattering of fresh herbs and melting mozzarella cheese add the finishing
touches to these slow roasted in chilli and garlic olive oil vegetables served on
a bed of mixed salad leaves. {v,H,c,N}

Feta Salad Bowl
A pretty salad with a great balance of flavours rich green water cress topped
with diced fresh melon cucumber and feta cheese. {v,H,N}
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