
Guests who are dining on an inclusive package have an allowance of £28 to spend on food items only. Any 

amount above £28 will be incurred as an additional charge 

All of our dishes may contain traces of nuts. 

If you have any concerns regarding food allergens please ask a member of staff who can provide you with 

detailed information on each dish. 

Please note some of our fish dishes may contain bones 

SNACKS & breads 

Crispy bread bits with red houmous                                                              £4.50                                                                   

Tomato & Mozzarella Bruschetta       £5.00                                  

Warm garlic fougasse (bread) with olive oil & balsamic vinegar                        £6.00   

Bread & Oils                                                                                                            £1.50 

Sharing platters   

King prawns, crispy squid, Goujons & whitebait                                                   £12.00                        

Served with a bloody mary mayo & lemon, lime crème fraîche 

Wings, maple glazed pork belly, garlic & chilli meatballs                                    £12.00                          

Served with crispy fried mozzarella sticks,                                                                                   

green tomato & coriander dip with a sour cream & chive dip 

British charcuterie board                                                                                       £12.00                           

Air dried Cumbrian ham, royal Suffolk ham, with a timothy Taylor’s ale pickle                                                

& lightly smoked Cumberland salami with pickles & sour dough shards 

Starters 

Chef’s soup of the day                                                                                     £5.50    

Spaghetti & Smoked salmon                                                                                 £7.00                          

with a soft herb cream sauce, finished with parmesan & rocket leaf salad  

Warm smoked duck breast                                                                                   £7.50                           

Caramelised fig, orange and pine nut compote  

Steamed mussels                                                                                                    £8.00                            

Finished with white wine & garlic sauce 

Hog roast pork & apple pate                                                                                 £7.50                            

Toasted brioche, autumn fruit chutney 

Black pudding Scotch egg         £7.50                          

Wholegrain mustard and honey yoghurt 

Caramelised red onion & goat’s cheese tart                                                         £6.50                            

Crispy salad leaf, honey & balsamic dressing  
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Grills 

 

10oz Hereford dry aged rib-eye                                                                            £29.00     

served with hand cut chunky chips, cherry tomato & garlic salsa  

Grass fed Hereford cattle is one of Britain's finest Native Beef Breeds and produce naturally marbled beef.                                                                                                                                                  

Aged for 28 days, it is succulent and full of flavour. Best cooked Medium Rare / Medium                                                                                        

8oz Sirloin steak                                                                                                   £27.00 

served with hand cut chunky chips, cherry tomato & garlic salsa 

Pan seared rump of lamb                                                                                     £22.50     

served with hand cut chunky chips, cherry tomato & garlic salsa  

Sauces ; Béarnaise, Peppercorn, Diane, Garic butter.                                                   £1.50 each                                                                                                                  

Gourmet British beef  Burger                                                                     £16.50       

Crispy bacon, cheese, red onion chutney, brioche bun & fries  

Halloumi Burger (v)                                                                                           £15.50       

Marinated Halloumi, griddled courgettes, aubergine, Portobello mushroom,                                        

brioche bun & fries  

Pulled pork Burger                                                                                           £16.50       

Caramelised apples, brioche bun & sweet potato fries  
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Mains                         

Maple glazed pork belly                                                                                          £17.50     

Rosti potato, pear cider jus  

Handmade Steak & Ale Pie                                                                       £17.00   

Double cream mash, tender stem broccoli & garden peas     

Chicken wellington                                                                                                  £16.50 

Lyonnaise potato & Buttered chantanay carrots 

Grilled fillet of sea bass                                                                                         £16.50             

Parmesan polenta chips, roasted Mediterranean vegetables  

Fillet of hake with a pesto crumb                     £17.50     

Spiced spinach & new potatoes     

Wild trio of mushroom stroganoff (v)                                                        £14.50                                                                                                                                           

filo basket & crispy leeks                                                     

Brisket beef chilli                                                                                                   £17.00                                                                                                  

Rice, nachos and sour cream      

Lamb shank shepherd’s pie                                                                        £18.00                                                                                                  

Roasted winter root vegetables      

Poke Bowl salad (v)                                                                                                £10.00  

Red quinoa, cucumber, mango, avocado, pecan nut, radish, spring onion and pineapple                   

With Grilled Chicken Breast                                                                                           £13.50         

With grilled halloumi cheese                                                                                          £12.00   

Sides 

£3.75 

             - Tomato & red onion salad                                    - Steamed green vegetables                                                       

       - Winter roasted vegetables       - Green salad             - Cheddar cheese 

mashed potato

- Hand cut chunky chips                 - Sweet potato fries      - Rosemary & sea 

salt fries              

 

 

Desserts 
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Sticky toffee pudding, custard or vanilla ice cream                                              £6.50 

Chocolate brownie, raspberry compote                                      £6.50 

Apple & blackberry tart tatin, salted caramel ice cream      £6.50   

Raspberry and almond Bakewell, clotted cream                                              £6.50   

Baked cheesecake, berry compote                                                               £6.50 

Caramelised poached pear, brandy snap & vanilla cream      £7.00 

Selection of ice cream – 3 scoops, please ask your server for today’s flavours       £6.00 

Fresh sliced fruit plate, mint syrup          £6.50 

Selection of British & European cheeses, spiced pear chutney                         £8.50       

   

Hot drinks 

Americano                                                                              £3.25 

Cappuccino                                                                             £3.50 

Latte                                                                              £3.50 

Mocha                                                                              £3.50 

Espresso                                                                             £2.65 

Hot chocolate                                                                            £3.50 

Tea, please ask your server for tea selection available                                £3.10 

  


