
Starter,  Main Course & A Drink* 
 

OR 
 

Main Course, Sweet & A Drink* 
 

Only £15.95  (3 courses £17.95) 

Main Course 

Slow Roasted Lamb  Shank  
Cooked ever-so-slowly with mint gravy   

served with roast potatoes and fresh vegetables 
 

Cajun chicken  
served with a salsa dip, fresh vegetables  

and herbie diced potatoes 
 

Mediterranean Vegetable and Feta Cheese Pie 
Filled with roasted vegetables on a creamy sauce and topped with pine nuts 

Served with chips or new potatoes and fresh vegetables 
 

 Sea Bass Fillets 
Grilled with lemon dill butter and 

Served with fresh vegetables and new potatoes 
 

Pesto Chicken   
Chicken breast filled with pesto,spinach,basil, chervil & cheese in a sauce 

made with peppers, onion & garlic 
Served with sautéed potatoes and fresh vegetables 

 

Dish of the Day 
 

Rump Steak (8 oz) 
Served with onion rings, grilled tomato, mushrooms, chips or new potatoes 

and garden peas 
 

Beef Stifado 
Tender succulent pieces of Beef cooked to a Traditional Greek Recipe 

Served with a side salad and a choice of braised rice or potatoes 
 

To Start 
 

Home-made soup of the day  Served with a fresh roll and butter 
 

Seafood Cocktail served in the traditional way topped with  
Marie-rose sauce 

 

Grilled black pudding, smoked bacon and brie stack with 
caramelised  onion chutney to compliment 

 

Breaded mushrooms with salad garnish and garlic mayonnaise dip 
 

Lime and coriander salmon goujons served with a sweet chilli dip 

Special Restaurant Menu 

P.T.O. 



Drinks included 
 

* Your choice of :- 
 

A 175ml Glass of House wine 
 

A pint of Beer, Lager or Cider 
 

A Large Glass of Pepsi , Diet Pepsi or  
Lemonade 
 

A Standard spirit( 25ml )with a free 
mixer 
 

Mineral Water 

 
 
To Finish — welcome to luscious  
 

Choose one of our luxury, exclusive American Desserts ;- 
 

Bourbon Street Pecan Pie 
Mammoth toasted pecan halves in an intoxicating 
filling laced with Kentucky Bourbon 
 
 
Raspberry & White  Chocolate  Cheese Brulée 
A silky smooth , yet refreshingly light white chocolate 
aswirl with vibrant raspberry. Hand-fired and glazed 
 
 
New York Cheesecake 
The iconic cheesecake– creamy smooth and luxurious 
Made with the freshest of ingredients . Drizzled with a 
zesty orange and Cointreau cream 
 
 

Choc’late Lovin’ Spoon Cake 
A giant mouthful of chocolate pudding between two 
layers Of moist chocolate drenched chocolate cake 
 
 

Hot desserts 
 
Apple Pie  with Custard or vanilla ice-cream 
 
Sticky ginger pudding  with ginger sauce 
 
 
Cheese and Biscuits 
( 1.50 Extra ) 


