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Starters:   

        
Home-made Soup of your choice      £ 7.50  
     
Fresh Melon & Blueberry Cocktail      £ 7.50 
Garnished with Mint         
 
Classic Chicken Caesar Salad        £10.00 
     
Asparagus & Crispy Bacon        £10.00 
With a Hollandaise Sauce    
    
Avocado & Mango Salad         £ 9.00 
With a Raspberry Vinaigrette       ` 
 

 

Seafood Selection:          

 
Scottish Mussels in a creamy white wine sauce    £ 9.00  
    
Smoked Salmon Parcels filled with Cream Cheese    £10.00    
and served with Lemon. 
 
Tiger Prawn & Watercress Salad       £10.00   
With Sweet Chilli Dressing 
 
Smoked Mackerel               £10.00   
With Baby Leaf Salad and Horseradish Sauce  
 
 
 
      
 
 

 

 



 

 

 

M ain Courses:        

 
Roast Topside of Beef with Yorkshire Puddings    £19.50 
  
Roast Leg of Lamb with Minted Gravy     £19.50 
      
Roast Shoulder of Pork with Bramley Apple Sauce    £19.50 
      
Roast Turkey with Wild Mushroom & Cranberry Stuffing  £19.50  
 
 
 
Chef’s Specials: 

 
Mediterranean Chicken         £17.50 
         
Rack of Lamb with a Redcurrant jus      £21.50  
      
Roast Saddle of Lamb with Madera and wild mushroom sauce   £22.00 
    
Peppered Royal Angus Strip-loin with Au Poive Sauce   £25.00 
  
Royal Angus Fillet of Beef, served with      £27.50 
Caramelised Onions, Guinness & Crispy Bacon  
 
 
Roasted Scottish Fillet of Salmon Florentine       £19.50   
(Spinach & Hollandaise)       
 
Pan fried Sea Bream served with roasted vegetables and   £19.50 
A lime & ginger dressing            
   
Pan Fried Sea Bass served with creamed potatoes, sun blushed  £19.50 
Tomato and Basil Pesto   
 
Roasted Monkfish Wrapped in Bacon      £22.50  
Served with a Béarnaise Sauce          
   
 
 
 
 



  
 
 

 

D esserts:                                                                 
  
Passion Fruit Cheesecake       £ 8.50          
A light Yoghurt based Cheesecake on a Crumb Base 
 
Chocolate Ganache       £ 8.50            
Rich Dark Chocolate Mousse with Fresh Berries   
 
Banoffe Pie         £ 8.50          
A Rich Banana Cream on a Toffee Base in a Sweet Pastry Tart 
  
Raspberry or Strawberry Pavlova     £ 8.50          
A Crisp Meringue Nest topped with Fresh Cream & Seasonal Fruits 
 
 
H ome–made Favourites 

 
Fresh Fruit Salad        £ 8.00     
Mille Feuille        £ 8.00 
Profiteroles and Cream       £ 8.00 
Apple Pie Cream        £ 8.00 
Cherry Crumble & Custard      £ 8.00 
Brandy Snap Baskets with Strawberries,    £ 8.00 
 Blueberries and Crème Fraiche      
 
 
Selection of Cheeses        £10.00   
 
      
Selection of Sorbets        £ 5.50  
Champagne, Lemon or Raspberry      

 
 
Fresh B rew ed Coffee  After Eights    £ 3.00    
     Petit Fours    £ 4.00 
     Belgian Truffles   £ 5.00 
 
     


