
 

IF YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS PLEASE INFORM A MEMBER OF STAFF BEFORE ORDERING. 

 

Garlic Wild Mushrooms topped with stilton on toasted bread 

Smoked Salmon Pate with wholemeal toasts 

French Onion Soup topped with a cheese crouton with crusty 

bread & butter 

 

*** 

 

Roast topside of Beef with Yorkshire Pudding & red wine gravy 

Roast Pork served with apple sauce, chipolata, stuffing and gravy 

All roasts are served with roast potatoes and parsnips, a selection of 

seasonal vegetables & cauliflower cheese 

Courgetti Spaghetti with Mediterranean vegetables in a chilli 

tomato sauce topped with parmesan 

Chef’s 7oz Steak Mince Burger topped with chorizo and cheddar, 

with onion and smoked chilli relish served with hand cut chips 

Horse & Jockey Beer Battered Haddock, with tartare sauce & 

minted mushy peas 

Crab Gnocchi; gnocchi, crab flakes & a creamy tomato sauce, 

topped with parmesan 

 

*** 

 

Banana Mess with chunks of honeycomb  

Sticky Toffee Pudding with hot fudge sauce and homemade fudge 

ice cream 

Triple Chocolate Brownie served with homemade cookies and 

cream ice cream 

Meringue Nests topped with Chantilly cream & mixed berry 

sorbet 

 
One course     £12.95 

Two courses   £15.95 

Three courses £18.95 


