
Sparkling Wine 
Galanti Prosecco Extra Dry - Italy £25.95

Fine, persistent, soft fizz surrounds a fruit spectrum of apple, pear with a hint of peach

Galanti Spumante Rose - Italy £25.95

Light, carnation-pink coloured rosé with generous raspberry and strawberry fruit. 

Louis Dornier et Fils Brut Champagne  £41.95
A light, fresh, vigorously youthful Champagne with a fine, elegant, slightly lemony nose, 
lively mousse and long, crisp palate.

Laurent Perrier Brut Champagne  £59.95

Dry and lemony with a crisp, biscuity finish. From the three classic grape varieties, 
Chardonnay, Pinot Noir and Pinot Meunier. 

Bottega Gold Prosecco Brut  - 20cl £10.35

Characteristic, fruity with scents of golden apple, Williams pear, acacia flowers and lily of 
the valley.

Laurent Perrier Cuvee Rose 
Brut Champagne  £79.95

The briefest liaison with grape skins tantalisingly leaves this delicate colour yet exudes a 
floral fragrance evolving soft red berry richness. 

White Wine 
Cullinan View Chenin Blanc - South Africa £18.45

Deliciously fresh and creamy with peachy fruit character. A classic South African style.

Short Mile Bay Sauvignon Blan - Australia £19.95

Clean tropical notes of passion fruit with a herbaceous grassy lift, followed by a crisp finish.

Whispering Hills Chardonnay - USA £19.45

Ripe tropical fruit flavours on the palate and excellent mouth-feel.

Da Luca Pinot Grigio - Italy £21.95
Aromas of white flowers, pink grapefruit and Cox’s apple. The palate displays melon and 
guava flavours with a crisp acidity and a note of richness.

Rare Vineyards Marsanne Viognier - France £21.95
Soft and aromatic with notes of peach blossom and citrus on the deliciously refreshing finish. 

Drylands Sauvignon Blanc - New Zealand  £26.95

Sensational aromatic Sauvignon. Grapefruit and gooseberries lead into vibrant fresh cut 
grass, gooseberries and tropical fruit and crisp, refreshing finish. 

Casabalnca Valley Chardonnay - Chile  £23.00

Dry with medium intensity and hints of apple and pineapple. Lots of fresh citrus zest to give 
a lift on the palate. 

Louis Jadot Chablis - France  £29.95

A fuller style of Chablis, still typically bone-dry, but also with a well-rounded finish and 
subtle hints of toasty-vanilla oak flavours. 

Rosé Wine 
Cullinan View Chenin Blanc Rose - South Africa £18.45

Vibrant rosé made in an off-dry style, lovely crisp acidity with summer berry fruit flavours

Whispering Hills White Zinfandel - USA £21.25
A beautiful deep salmon-pink coloured wine with loads of fresh summer-fruit flavours and 
lively acidity. Made in a medium style to appeal to a wide range of tastes. 

Red Wine 
Cullinan View Pinotage - South Africa £18.45

Rich, full and spicy with good levels of fruit aromas and flavour, made with South Africa’s 
own grape variety. 

Short Mile Bay Merlot  - Australia £19.45

Plum, mulberry and blackberry followed by a spicy vanilla note. 

Granfort Cabernet Sauvignon - France  £20.45

All the classic blackcurrant aromas and flavours, balanced with a soft, tannic finish.

Berri Estates Shiraz - Australia £21.95
South East Australia

Portillo Malbec - Argentina £23.95

Plums, blackberries and a touch of vanilla: fresh fruit flavours, supported by a touch of spice. 

Rare Vineyards Pinot Noir - France  £23.25

From the foothills of the Pyrenees, soft, lightly oaked cherries and blueberries with a hint of spice.

Don Jacobo Rioja Crianza Tinto - Spain  £25.45

A lighter style for Rioja, just a hint of traditional oakiness and abundant juicy ripe berries. 

Ravenswood Old Vine Zinfandel - USA £29.95

Powerful and spicy with typical black pepper, plum and berry-fruit aromas and flavour. A 
very full-bodied palate but with ripe, velvety tannins giving a smooth, rounded finish. 



TO START WITH
Homemade bread  £4.50

freshly baked homemade bread platter, accompanied by basil pesto,

extra virgin olive oil, aged balsamic vinegar

Classic prawn cocktail £6.95

a cocktail of baby prawns in a rich Marie rose sauce with iceberg lettuce, 

cucumbers and tomatoes

Creamy garlic mushrooms on toast  £5.95

sautéed button mushrooms in a creamy garlic sauce on toasted brioche

Mediterranean Caprese salad £6.45

beef tomatoes, buffalo mozzarella, red onion with basil oil and mixed leaves 

Salt and pepper prawns with sweet chilli dip   £7.95

crispy battered king prawns 

Caesar salad   £5.95

classic salad with crisp cos lettuce, seasoned croutons, parmesan shavings
in our homemade garlic anchovies dressing 

            — Add chicken strips or salmon flakes for   £2.00

Homemade soup   £5.95

freshly prepared homemade soup of the day served with our freshly baked bread  

Chicken liver pate with fruit chutney   £5.95

smooth savoury pate served with toasted bread and fruit chutney  

Cantalope melon wrapped with Parma ham   £6.95

wedges of cantalope  with delicate pieces of Parma ham wrapped around  

PASTA
Grilled cajun chicken penne  £12.95

roasted peppers, sun-dried tomatoes in a rich tomato gravy

Spaghetti carbonnara  £11.95
creamy sauce sliced ham and parmesan cheese

Spicy penne arabiatta   £10.95

roasted peppers in a spicy chilli tomato sauce

Homemade rich beef lasagne   £12.95

with a side salad and garlic bread

3 cheese tortellini   £11.95
creamy pesto sauce with side salad and garlic bread

FROM THE GRILL
21 day aged British beef grilled to your preference  served with 

grilled tomato, field mushrooms and homemade chips.

10oz rib eye steak  £22.95

8oz rump steak  £16.95

Cajun or seasoned grilled chicken breast  £15.95

Our famous mixed grill  £21.95
Cumberland sausage, pork sausage, 3oz chicken breast, 4 oz gammon and 

4oz sirloin steak topped off with a fried egg

From The Ocean
Pan seared ginger infused salmon fillet    £15.95

with egg noodles, chilli and mange tout stir fry

Beer battered cod loin   £14.95

served with a traditional garnish of homemade chips, garden peas and tartar sauce 

Wild Atlantic sea bass    £16.95

pan seared sea bass with grain mustard crushed new potatoes, buttered Savoy cabbage

Sizzling garlic prawns with fresh chilli, 
steamed rice and lettuce cups   £15.95

fill your lettuce cups with sizzling prawns and steamed rice and enjoy

Classic fisherman’s pie    £14.95

creamy sauce, prawns, salmon and cod topped with mashed potato 
and mature cheddar cheese

OuR GREaT 
TRadITIOnaL BuRGERs
served on a toasted brioche roll with crisp lettuce, beef tomato, red onion and dill pickle.

Gourmet Aberdeen Angus beef burger                    £11.95

Cajun or grilled chicken breast     £12.95

Grilled vegetarian mushroom burger  £9.95

MaKE YOuR BuRGER sPECIaL
Grilled bacon and mature cheddar   £2.50

Swiss cheese and tomato jam  £2.50

Beer battered onion rings and BBQ sauce £2.50

PIZZA
Our Pizzas are homemade using spring water to give a great crust.

Margherita - tomato and mozzarella  £9.95

OR

BBQ base and mozzarella  £9.95

OR BUILD yOUR OWN   75p each

ham, pepperoni, bacon, chicken, tuna, prawns  
red onions, mixed peppers, jalapeños, mushrooms, sliced tomato, 
sun-dried tomatoes, olives, feta cheese, blue cheese

Chilli oil, garlic oil and  basil oil available to garnish

MENU HEROS
French fries or homemade chips £2.95 
Beer battered onion rings or creamy coleslaw £2.95

Caesar, mixed or green side salad £2.95

Rustic bread and butter or garlic bread  £2.50

Seasonal vegetables  £2.95

DESSERTS
Warm homemade apple pie  £5.50

with custard, cream or vanilla pod ice cream

Lavender and raspberry crème brûlée £5.50

homemade brûlée with a sweet crisp top served with short bread

Luxury ice cream £5.50

chose from vanilla pod, strawberries & cream or Belgium chocolate

Our signature rich chocolate brownie £5.50

topped with vanilla pod ice cream

Classic Knickerbocker glory  £6.95

fresh fruits, 3 ice creams, topped with cream

Fresh fruit skewers £5.55

with raspberry coulis and yoghurt dip

Local cheese board  £7.95
a selection of 3 cheeses with pickles, grapes and crackers

Caramel chocolate torte  £5.50

homemade rich chocolate torte with caramel layer  topped with caramel ice cream

Selection of sorbets   £5.50

please ask your server for today’s sorbet choices

Green peppercorn sauce 

or garlic and herb butter

or béarnaise sauce £2.50

Due to presence of allergens in some dishes, we cannot guarantee the absence of allergen 
traces in our menus. Food Allergies, Intolerances and Special Dietary Requirements: Before 
ordering your food and drinks if you would like to know about our ingredients 
please speak to our staff.

 

 Denotes Vegetarian 


