
 

Open Sandwich Selection   (12pm-4pm) 

BLT (1,3,6,7,10,12,13) 

Bacon Lettuce Tomato, Toasted Sourdough Bread 

Garlic Mayonnaise, Chips                                 13 

 

Open Poached Salmon (1,3,4,6,7,10,13,14) 

On Soda Bread, Marie Rose Sauce Rocket Leaves, Chips         15 

 

Grilled Roast Pepper and Brie Focaccia,  (1,3,5,6,7,8,12,13) 

Tomato Relish, Rocket & Almond Pesto, Chips      14 

 

Soup and Sandwich Combo  (1,3,4,6,7,10,12,13)  

Soup of the day, Sandwich of choice: 

 Ham, Cheddar, Tomato, Chicken, Tuna Mayonnaise or Salad    14 

 

To Start: 

 

Fresh Homemade Soup of the Day (1,3,7,9,Wheat) 

Served with Homemade Soda Bread                         8 

  

Tomato & Mozzarella Arancini  (1,3,7,12,13) 

Roast Red Pepper & Chili Jam, mixed Leaves                14 

      

Chicken & Bacon Caesar Salad (1,3,7,10,12) 

Baby Gem Lettuce, Aged Parmesan,  

Garlic & Herb Croutons, Crispy Bacon, Caesar Dressing                  14 

 

Slow Oven cooked Pork Ribs (3,7,10,11,12) 

 Homemade BBQ sauce, Red Cabbage Slaw        14 

 

Fresh Homemade Seafood Chowder (1,2,3,4,7,9,12,14,Wheat) 

Locally sourced Fish and Shellfish, cooked with White Wine Cream,  

Vegetables, and Herbs, served with Watercress 

and Homemade Soda Bread               13 



 
 

Goats Cheese Bruschetta (1,5,6,7,8,12,13) 

Streaky Bacon, caramelised Red Onion  

Sundried Tomato Pesto, English muffin       13 

 

Prawn Pil Pil  (1,2,6,12,13,14) 

Sauteed Tiger Prawns Chilli and Garlic Oil, Garlic Bread          15 

 

Mains  

 

Panfried fillet of salmon (4,6,7) 

Sauteed baby Potatoes, green Beans, Spinach, Herb Lemon Butter   25 

 

Fish and Chips (1,3,4,10,12) 

Locally sourced Haddock Fried in a Dill and Lemon Batter,                

served with Seasoned House Fries, Mushy Peas, and Tartar Sauce  23 

 

Chicken Supreme (6,7,9,12) 

Pan-fried with Garlic Butter, Potato Gratin, creamed Corn  

smoked Lardons, Thyme Jus         24 

 

Braised Feather Blade of Beef  (6,7,9,12,13)  

Served with Creamed Mash Potatoes, Roasted Market Vegetables, 

Carrot Purée, Red Wine and Herb Gravy                        28 

 

Authentic Thai Red Curry (2,3,4,6,7,11,12) 

Cooked with Lemon Grass, Lime leaves, Coconut Milk  

and Thai Spices Served with Rice, Mango Salsa Chili : 

  

Vegetable           19    

Chicken           22    

Prawn           23  

 

 

 



 
 

Warm Chicken & Bacon, Ranch Potato Salad (3,7,10,12) 

Marinated Cajun Chicken, Streaky Bacon, crispy Seasoned Potatoes,  

Baby Gem Lettuce, Ranch Dressing                                          19 

 

8oz Hereford Beef Burger (1,3,7,10,11,12, Wheat) 

Served on a Toasted Brioche Bun, Monterey Jack, Iceberg, Red Onion  

Lettuce, Bacon, Tomato, Pickled Gherkins, Spicy Sauce, Fries                 20 

 

Wild Mushroom Tagliatelle (1,3,7,13) 

Selection of Mushrooms, Creamy White wine sauce 

 Spinach, parmesan cheese garlic bread          22 

 

Creamy Garlic and Chili Red Prawn Tagliatelle (1,2,3,7,13) 

Parmesan cheese garlic bread            24  

 

Traditional Bacon and Cabbage (7,12) 

Parsley Mustard Cream Sauce , Mashed potato         20 

 

Slow oven cooked Pork Ribs (3,7,10,11,12) 

Homemade BBQ sauce, red cabbage slaw, chips         22 

 

 

Side Dishes   4.5 

Garlic Cheese Ciabatta Bread  (5.5)                                                     

Loaded Fries – Bacon Cheese Scallion (7.5) 

Salad Bowl 

Creamed Potato 

Melange of Fresh Vegetables 

Portion Fries 

Red Cabbage Slaw  

 

List of Allergens: 

1-Gluten 2-Crustaceans 3-Eggs 4-Fish 5-Peanuts 6-Soy Bean 7-Milk 8-Nuts 

9-Celery 10-Mustard 11-Sesame Seeds 

12-Sulphur Dioxide & Sulphides  

13-Lupin 14-Molluscs 


