
to start

pre-order menu

SMOKED SALMON & PRAWN COCKTAIL (NG) ...................................................................£9
marie rose sauce, confit lemon

BEETROOT TARTARE (V)(NG) ..........................................................................................£8
beetroot purée, crumbled feta cheese, balsamic glaze, toasted peanuts

CONFIT DUCK LEG (NG) ...............................................................................................£10
braised red cabbage, peppercorn sauce

BRESOLA & BLUE CHEESE MOUSSE (NG) .........................................................................£10
olive tapenade, sun blushed tomatoes, candied beetroot

BRAISED BLADE OF BEEF (NG) .......................................................................................£21
wholegrain mustard, mashed potato, mushroom cream sauce, truffle oil

PAN FRIED CHICKEN BREAST ........................................................................................£17
pea & goats cheese gnocchi, spring onions, basil cream

STEAK & ALE PIE ..........................................................................................................£16
house chips, garden peas, rosemary gravy

BEER BATTERED HADDOCK ..........................................................................................£16
house chips. minted peas, tartare sauce

PAN FRIED SEABASS (NG) ..............................................................................................£17
spring onion & parmesan risotto, chive cream sauce, buttered spinach

VEGAN IRISH STEW (NG)(VE).........................................................................................£13
sweet potato, red pepper, lentils, mixed beans, olive oil mashed potato

DARK CHOCOLATE TART ...............................................................................................£7
griottine cherries, vanilla ice cream

STICKY TOFFEE PUDDING ..............................................................................................£7
salted caramel, ice cream

LEMON POSSET (NGO) ..................................................................................................£7
mixed berries, vanilla shortbread 

TRIO OF CHEESE  .........................................................................................................£11
celery, grapes, apple & pear chutney, selection of crackers

mains

desserts

 v - vegetarian, ng- non gluten, df - dairy free, ve - vegan, ngo - non gluten option
Nuts, allergies and dietary requirements: We regret we cannot guarantee any of our food is totally nut free. Some of our dishes 
contain nuts and other dishes may contain nuts or nut traces. If you have any allergies or special dietary requirements please 

consult a member of staff and ask to see our recipe book detailing all the ingredients we use in our dishes. If you are in any doubt, 
please select another dish from our menu.


