
T O  S T A R T

T O  F O L L O W

T O  F I N I S H

R o a s t  c h i c k e n ,  R o a s t e d  W i n t e r  V e g e t a b l e s ,  B o u l a n g è r e  P o t a t o e s ,  J u s
£5.95

P a n  F r i e d  M a r k e t  F i s h ,  S a u t é  P o t a t o e s ,  P e t i t  p o i s  à  l a  f r a n ç a i s e ,  W a r m
T a r t a r e  S a u c e

 £6.50

C h e e s e  &  O n i o n  P i e ,  T o m a t o  S a l a d ,  H a z e l n u t  D r e s s i n g  (V)  £4.00

 E n t r e c o t e  F r i t e s  S i r l o i n  S t e a k ,  F r i e s ,  C a f é  d e  P a r i s  B u t t e r
£10.50

S l o w  R o a s t  P o r k  B e l l y ,  A p p l e ,  R o a s t e d  W i n t e r  V e g e t a b l e s ,  B o u l a n g è r e
P o t a t o e s ,  S a g e  a n d  C i d e r  S a u c e

£7.50

 Soupe du jour (V)  £1.95
Caesar Salad £1.95

 
Pea and Feta Samosa, Roasted Tomato Coulis (V)  £1.95

Smoked Salmon, Capers, Pickled Shallots £3.00
Sticky Turkey and Noodle Salad £3.00

MENUDinner

Bread and Butter Pudding, Crème Anglaise £3.00
Sticky Toffee Pudding, Butterscotch Sauce, Vanilla Ice cream £3.50

Crème Brûlée, Shortbread £3.50
Local Cheese, Biscuits, Chutney £4.00

Winter Berry Crumble, Crème Anglaise £3.50

All our food is cooked to order by our trainee chefs, so your patience is
appreciated. Please let your waiter know if you have any allergies


