
STARTERS 
 
 
 

 
Soup of the Day                                           £5.50 

Please see your waiter 
 

Foie Gras Parfait                                     £6.95 

Toasted Brioche, Quince Jelly and Balsamic 
 

Honey Glazed Hammed Duck leg        £6.95 
Pickled Vegetables, Sweet Chilli Sauce 
 

Assiette of Salmon                                 £6.95 

Salmon Fish Cake ,Smoked Salmon and Smoked Makarel 
Rullade ,Poached Salmon 
 

Prawn Chorizo and Squid Tagliatelle £6.95 

Coriander, Spring Onions and Red Chilli 
 

Seared Scallops                                  £7.95 

Sautéed spinach, Garlic butter and Micro Cress 
 

Goats Cheese Ravioli                             £6.95 

Fresh Basil, Tomatoes Concasse and Garlic 

 
Duo of Melon                                          £6.95 

Melon, Parma ham, Water Melon, Feta Cheese, Olives 
 

Classic Caesar Salad                              £5.95 
Choose to add either Chicken or Prawns as a Main course 
 
 
 
 
 
 
 

SIDE ORDERS                 all at £2.95 
 

Sautéed Spinach   
Green Beans              
Broccoli with Chilli Butter 
Mashed Potatoes 

Triple Cooked Chips 

Dauphinoise Potatoes 
Plum Tomatoes Salad 
Fried Courgettes 

 

 
 
 
 
 

MAIN COURSES 
 
 
 
 

Slow Cooked Pork Belly               £15.95 

Pork Rilette, Crackling, Mashed Potatoes, Market 
Vegetables, Apple crisps and Calvados jus 
 
  

Rack of English Lamb                                    £16.95 

Rack of Lamb, Fondant Potatoes, Cous Cous Stuffed 
Courgettes, Red Wine Jus 
 

Fillet Steak                                       £23.95 

Cocotte Potatoes, Butter and Tarragon Sauce and Blue 
Cheese Crust 
 

Sirloin Steak                             £17.95 

 

 

Chateaubriand (For two people)             £45.00 
 
All our beef is from locally reared Limousine cattle and 
hung for a minimum of 28 days. To refine full flavour 
&moisture in our beef a layer of fat remains attached 
 
Steaks are all served with thick, triple cooked chips, 
portabela mushroom, pan fried cherry vine tomatoes and a 
choice of freshly made Béarnaise, Peppercorn or Kitsons 
special sauce (mild mustard) 
 

Pan Fried Duck Breast                         £15.95 
Dauphinoise Potatoes, Sautéed Spinach and Fresh Red 
Currants 
 

Pan Fried Sea Bass                               £ 18.50 

Lobster Bisque, Tiger Prawns, Mashed Potatoes and 
Spinach 
 

Sea Food Lasagne                                 £17.95 
Scallops, Cod Fillet, Sea Bass, Prawns Langoustines, 
Samphire, Fresh Lasagne Sheets and Watercress 
 

Catch of the day                                     £16.95 

Please see your waiter 
 

Goat’s Cheese Fondue              £12.95 

Filo Pastry Stuffed Courgettes, Basil Oil 
 

More vegetarian options are available 
Please see your waiter 
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