NIBBLES AND LIGHT BITES

HOT AND COLD SANDWICHES
Served with salad and crisps. Swap crisps for hand cut chips or skinny
fries for £1.50 Available until 5pm

Nibbles

Cold Sandwiches

Bread roll and butter (V) (GF) £1

Smoked salmon and cream cheese £8

Bread rolls with chilli oil, garlic oil and balsamic vinegar (Ve)(AG) £3

Mature cheddar cheese and Branston pickle (V) £7
Beef and horseradish £7.50
Ham and mustard £7.50
Crayfish and Marie Rose sauce £8
Choose from white, brown or gluten free bread.

Hot Ciabatta Sandwiches
Ham and mature cheddar £8
Tuna melt £8
Roasted Mediterranean vegetables and mozzarella (V) £8

STARTERS
Garlic and herb marinated black and green olives (Ve) £3

Chef’s soup with a bread roll (AG)
£5.50

Pickled spring vegetable tart with
feta and watercress (V) £8

Warm crispy black pudding and
bacon salad with a sticky port
dressing £7.50

Smooth chicken liver pâté with
chutney and toasted bread (AG)
£7.50

Confit chicken and leek roulade
with tomato chutney (AG) £7.50

Buttered English asparagus with
parmesan, a poached egg and hollandaise sauce (V) (GF)£7.50

Oak smoked salmon with a herb
salad and lemon crème fraîche
(GF) £8

Roasted pepper and garlic hummus
with pitta (Ve) £5.50

Choose from: plain cheese, cheese and tomato, cheese and

mushroom (V) or cheese and ham. All served with salad (GF) £7.50
Add skinny fries or hand cut chips for £1.50

Classic prawn cocktail (AG) £7.50

Chilli and garlic tiger prawns with a
mango and lime salad (GF) £7.50

Classic Waldorf salad (V) (GF) £7

3 Egg Omelettes

Smokey beans on toast with crispy
rocket (Ve) £7

Bacon, brie and cranberry sauce £8

Salads
Grilled steak salad with green beans and salsa verde (GF) £15
Grilled halloumi salad with olives, sun blushed tomatoes and
balsamic dressing (GF) (V) £10

AFTERNOON AND LOUNGE MENU
Toasted teacake £2.30
Scone with jam and clotted cream £3.00
“Mary’s Afternoon Tea” £14.95
Usually served in the restaurant from 2-4.30pm, may be
available earlier upon request.
Includes a selection of sandwiches and canapés, scones,
sweet treats and tea or coffee.
Add a glass of fizz- £19.50
CHILDREN’S MENU
£5.50 - under 12s*
Breaded chicken with baked beans and chips

Ale battered fish and hand
cut chips served with mushy
peas and tartare sauce £13
Beef bourguignon with
creamy mashed potatoes
(GF) £13
Pan fried fillet of black bream
with mashed potatoes,
samphire and a parsley and
crayfish sauce (GF) £15
Duck leg with braised gem
lettuce, garden peas, bacon
and mint (GF) £15

Small beef bourguignon (GF)
Sausage, mashed potatoes, peas and gravy
Tomato and cheese pasta (V)
Picnic bag - includes a ham, cheese or jam sandwich on
white, brown or gluten free bread, chocolate, a piece of
fruit, a bag of crisps and a glass of cordial or water.

Roasted chicken breast with crushed
new potatoes, buttered green beans
and Cumberland sauce (GF) £14

Chef’s homemade pie with
hand cut chips or mashed
potatoes, garden or mushy
peas and gravy £14

Chicken, bacon and avocado salad with a mustard dressing (GF) £11

Smoked salmon and caper salad (GF) £12

Classic sole meunière with
baby potatoes £15

Pan fried Cajun salmon with a warm
salad niçoise (GF) £15
FROM THE GRILL
Gammon with hand cut chips, pineapple, fried egg
and garden peas (GF) £13

Chickpea, sweet potato and
kale curry with herb quinoa
(Ve) (GF) £13

DESSERTS
All £6.50 (V)
Please see the board for the flavour of brûlée and cheesecake.
Vanilla panna cotta with poached strawberries (Ve) (GF)

12oz Sirloin on the bone with grilled mushrooms,
hand cut chips and peppercorn sauce (GF) £25

6oz Steak burger with bacon and smoked cheddar
cheese. Served with skinny fries and coleslaw £13

Portobello mushroom and halloumi burger. Served
with skinny fries and coleslaw (V) £13

*Adults eating from the children’s menu will be charged
£7.50
Please see the board or ask your waiter for the Sunday
specials - served until 3pm in the restaurant and until
we have sold out in the wine bar.

Creamy chicken, mushroom
and prosciutto tagliatelle £14

Marinated olive, chilli,
tomato and roasted pepper
tagliatelle (Ve) £13

Crème brûlée (GF) with shortbread biscuits
Cheesecake served with cream or ice cream
Summer berry pudding with crème fraîche
Spiced poached pear with pear sorbet (Ve) (GF)

Sun blushed tomato, olive,
spinach and feta gnocchi (V)
£13

Choice of ice cream (GF) £4.50
(3 scoops)

Cheese and biscuits (AG) £7.50

SIDES (V)
Coleslaw (GF) £2

Skinny fries (GF) £3.50

Onion rings £3.50

Buttered broccoli (GF) £2

Hand cut chips (GF) £3.50

Choice of vegetables (GF) £3.50

Buttered new potatoes (GF) £3.50

House salad (GF) £3.50

Garlic bread £3.50

All of our food is prepared in a kitchen where nuts, gluten and
other allergens are present and our menu descriptions do not
include all ingredients. If more information about allergens is
required please ask a member of staff.
Gluten free (GF). Easily adapted to be gluten free (AG).
Vegetarian (V). Vegan (Ve).

