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EARLY DINNER MLENU



\Why not try our selection

of breads whilst you

browse the mernu!

Breads

SELECTION OF WARM FLAVOURED CONTINENTAL BREADS
With extra virgin olive oil, homemade balsamic syrup,
marinated olives and parmesan chunks.

GRILLED GARLIC CIABATTA BREAD

GRILLED GARLIC AND CHEESE CIABATTA BREAD

WARM HOME-BAKED SOUR DOUGH FRENCH BREAD
with rock salt and black pepper butter.

£6.95

£3.95

£4.50

£3.50

Starter

HOME-MADE SOUP OF THE DAY
with home-baked bread.

GRILLED TANDOORI CHICKEN ON A THAI HERB SALAD

with roasted peanuts and chickpeas and mint yogurt
dressing.

BARBECUE BELLY PORK & BLACK PUDDING

with smoked bacon and chili aioli on roast tomato, peppers and
spring onions with rocket salad and sweet and sour Singapore
dressing.

SEAFOOD SALAD WITH SMOKED SALMON AND PRAWNS
with cucumber, creme fraiche lemon and tomato dressing.

CRISPY ORIENTAL BEEF

with chili jam on cucumber, red pepper and mixed leaf salad
with ‘mojito’ dressing.

THAI STYLE SALMON FISHCAKE

with zesty mixed leaves, smoked tomato and chili dip.

BRUSCHETTA OF GARLIC MUSHROOMS
with rocket and basil pesto dressing.

Main course

60Z SIRLOIN STEAK COOKED TO YOUR LIKING

with twice cooked maris piper chips, tempura crispy onions and roast
tomato compote with a choice of brandy peppercorn sauce or garlic
butter (£1.99 surcharge).

CHARGRILLED AND ROASTED SUPREME OF CHICKEN ON
MEDITERRANEAN STYLE RISOTTO
with ratatouille vegetables, rocket and basil pesto dressing.

PORK LOIN STEAK

on braised red cabbage, roast vegetables, cider, apple and
three mustard sauce.

STIR FRY OF ORIENTAL NOODLES & VEGETABLES
with chili, garlic & Thai sauce
(with an option of adding crispy beef or chicken for a £2.99 surcharge).

CRISPY BEER BATTERED HADDOCK
with home-made chips, mushy peas and tartare sauce.

CASSEROLE OF LAMB
slow braised with root vegetables, red wine and thyme
served with a buttery mash potato.

SMOKED SALMON, PRAWN AND SEAFOOD RISOTTO
with lemon, peas, samphire, and parmesan

‘PASTA OF THE DAY’

7. courses t.20.99




Sides

BAKED FLAVORED BREADS MARINATED AND HERBED

OLIVES & BALSAMIC DIPPING SAUCE
with parmesan chunks

WARM SOURDOUGH
with rock salt and black pepper butter.

GRILLED GARLIC CIABATTA BREAD
with cheese

HOME-MADE CHIPS

SWEET POTATO CHIPS

BUTTERED NEW POTATOES
DAUPHINOISE POTATO

SAUTEED GREEN VEGETABLES

ROAST MEDITERRANEAN VEGETABLES
GARLIC MUSHROOMS

BEER BATTERED ONION RINGS
ROCKET AND PARMESAN SALAD
BALSAMIC MIXED SALAD

GREEK FETA SALAD

£6.95

£3.50

£3.95
£4.50

£4.50

£4.50

£4.50

£4.50

£4.50

£4.50

£4.50

£4.50

£4.50

£4.50

£4.95

Dessert

RASPBERRY AND STRAWBERRY PAVLOVA
with lemon curd ice cream.

WARM BREAD AND BUTTER PUDDING
with rum toffee sauce.

WARM CHOCOLATE POT

with fresh strawberries, marshmallows, and chocolate
brownie cubes.

BAKED WHITE CHOCOLATE, ORANGE, AND

PASSION FRUIT CHEESECAKE
with mixed berry compote.

SELECTION OF WELSH CHEESES
with red onion marmalade and biscuits.

BAILEYS TIRAMISU, LAYERED SPONGE CAKE SOAKED IN BAILEYS
with coffee.

£5.99 each
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Tuesday to Thursday from 3:30pm
-riday 3:30pm to 6:30pm
Saturday from 3:30pm to 6:00pm

All our dishes contain allergens, if you have any allergies, then
please ask a member of our team for information.

All of our dishes are subject to change
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