
Halloumi Fries served with sweet chilli dip                                                                                               
Flour, eggs, panko and halloumi (V)

Home made soup of the day with warm bread                                                                                         
(V, VE, GF)

Prawn & Salmon, Marie-rose sauce, baby gem lettuce, diced cucumber                                               
(GF on request)

Panko Breaded Brie wedge with chilli jam (V)                                                                                        

Chicken liver pate & red onion chutney, shards of ciabatta                                                                             
 

The Menu

Main Courses 

Starters 

Allergy advice; V-Vegetarian. VE-Vegan. GF Gluten Free.

At the time of placing your order please speak to our team members about any allergies or dietary requirements

As a company we add a discretionary 10% service charge to the bills. 

Chicken Schnitzel with lemon caper & confit garlic butter
Served with French fries                                                                                                                                        

 8 Hour slow cooked blade of Beef
Served with mashed potato, seasonal vegetables & pan jus   (GF on request)

Dry aged Sirloin Steak served with Tomato, mushroom, chips & garlic butter  (GF on request)                 

£6.50

£7.50

£9.25

£8.50

£7.95

£15.00

£15.00

£15.00

£18.50

£22.95

£27.00

Sharing Platter 
Asian sharing platter with samosas, onion bhajis, spring rolls & sweet chilli dip    £12.00

Chicken Tikka Masala Curry, served with Rice, Naan Bread, popadom & Mango chutney                             
Traditional Indian dish made up of marinated chicken, simmered in a rich, creamy tomato-based spiced sauce. 

Chicken or Vegetable Jalfrezi Curry, served with Rice, Naan Bread, popadom & Mango chutney                              
Chicken or Vegetables with peppers, & onion. Jalfrezi is thick, semi-dry texture 

Chicken Biryani served with a side curry sauce, popadom & Mango chutney                                              
Marinated chicken with tomatoes, herbs, and yogurt. Mixed with rice and spices.



Wagyu Beef burger served with streaky bacon in a brioche bun with tomato, lettuce, cheese,
burger relish & fries (Vegan option available) 

Chicken burger served with cheese & streaky bacon and chilli jam in a brioche bun served with
fries

Lashford Pork sausages served with buttered mashed potatoes, seasonal vegetables, carrots &
onion gravy (GF on request)
                                                                       
Tikka Salmon Fillet served on a bed of crushed new potatoes, pickled courgette, mango & mint
yogurt.

Beetroot & butternut squash wellington  (V)      
Served with fries and house salad        

Spaghetti alla marinara with tomato sauce (V) 
With basil, olive oil & oregano

                                                                                             

Allergy advice; V-Vegetarian. VE-Vegan. GF Gluten Free.
At the time of placing your order please speak to our team members about any allergies or dietary requirements

As a company we add a discretionary 10% service charge to the bills. 

Desserts 
Chef’s Dessert of the Day 

Chocolate Brownie served with berries & ice cream                                                           

Cheese & Biscuits with a selection of French and English Cheeses, celery, chutney (V)

Fruit Salad served with pouring cream

Cheesecake of the day served with ice cream

 

£17.50

£17.50

£14.50

£19.00

£16.50

£8.50

£8.50

£9.50

£5.50

£8.50

Chips   £3.50

Sweet potato Fries  £3.50

Mozzarella Sticks   £3.50

Chefs mixed salad £4.00

Side Dishes 

£14.95

Onion rings £3.50

Garlic bread £3.50

Cheesy garlic bread £4.00

Greek salad with onions, olives & feta £5.50


