
S T A R T E R S

crusty bread - butter

S O U P  O F  T H E  D A Y

red onion chutney - oatcakes - dressed rocket salad

C H I C K E N  L I V E R  P A T E

beetroot mayonnaise

F R I E D  C A L A M A R I  R I N G S

toasted focaccia

C U L L E N  S K I N K

tomato tapenade - pesto

G R I L L E D  L A M B  C H O P S

sample
DINNER
MENU



M A I N S

brioche bun - baby gem - tomato - burger sauce - gherkin - onion - fries

H O M E M A D E  B E E F  B U R G E R

sweetcorn risotto - crispy leek - herb oil

C H A R G R I L L E D  C H I C K E N  B R E A S T

8oz ribeye - fries - salad - mushroom sauce

R I B E Y E  S T E A K

chunky hand cut chips - crushed peas- tartare sauce

B E E R  B A T T E R E D  F I S H  &  C H I P S

rocket - parmesan

K I N G  P R A W N  L I N G U I N E

sample
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D E S S E R T S

C R A N A C H A N

toasted oats - honey - raspberries - whisky whipped cream

S E A S O N A L  F R U I T  T A R T

sweet shortcrust pastry - fresh fruit - vanilla cream

S E L E C T I O N  O F  I C E  C R E A M  &  S O R B E T

honeycomb shards - toasted pistachio - crumbled ginger nut biscuits

N U T E L L A  C H E E S E C A K E

C O C O N U T  &  B E R R Y  P A N N A  C O T T A

coconut cream - macerated berries (gf, v, df)

sample
DINNER
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	sample
	DINNER MENU
	STARTERS
	SOUP OF THE DAY
	CHICKEN LIVER PATE
	FRIED CALAMARI RINGS
	CULLEN SKINK
	GRILLED LAMB CHOPS



	sample
	DINNER MENU
	MAINS
	HOMEMADE BEEF BURGER
	CHARGRILLED CHICKEN BREAST
	RIBEYE STEAK
	BEER BATTERED FISH & CHIPS
	KING PRAWN LINGUINE



	sample
	DINNER MENU
	DESSERTS
	NUTELLA CHEESECAKE
	CRANACHAN
	SEASONAL FRUIT TART
	COCONUT & BERRY PANNA COTTA
	SELECTION OF ICE CREAM & SORBET




