
 

 
Allergy Information: Some of our foods may contain nuts and other allergens. If you have any special dietary requirements, please 
speak to a member of our restaurant team who can advise you on your choice. We CANNOT guarantee that any product is “100% 

FREE FROM” any allergen because of the risk of 
unexpected cross-contamination.   
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8 OZ SIRLOIN STEAK £18.50 

SIRLOIN STEAK SERVED WITH CHIPS, PEAS, GRILLED TOMATO, SAUTEED MUSHROOMS AND BEER BATTERED 
ONION RINGS  

STEAK SAUCES £1.95 
BRANDY & PEPPERCORN  

PORT & STILTON  
RUMP OF LAMB £16.95 

PAN FRIED RUMP OF LAMB WITH A MINT AND RED CURRANT JUS  
FILLET OF BRILL £16.95 

GRILLED FILLETS OF BRILL IN A CRAB AND LEMON BUTTER  
(v) VEGETARIAN TART £11.95  

MUSHROOM AND WALNUT TART TOPPED WITH BRIE  
ROAST DUCK BREAST £16.50  

PAN ROASTED DUCK BREAST IN A RICH CHERRY AND BRANDY SAUCE  
10 OZ GAMMON STEAK £11.95 

CLASSIC PAN FRIED GAMMON STEAK SERVED WITH PINEAPPLE, CHIPS AND PEAS  
HOMEMADE PIE £9.95  

HOMEMADE BEEF, MUSHROOM AND GUINESS PIE WITH A CRISP SHORTCRUST PASTRY TOP   
 

ALL DISHES SERVED WITH SEASONAL VEGETABLES OR SALAD AND A CHOICE OF POTATO 
   


