
Starters

Soup of the Day
Fresh soup made daily, served with a roll and butter

£3.95

Chef’s Paté
Chefs paté drizzled with a Cumberland dressing,

Served with a mixed salad and warm toast
£3.95

Traditional Prawn Cocktail
Fresh North Atlantic prawns served on crisp iceberg lettuce

with a brandy infused marie rose sauce
£4.45

Deep Fried Breaded Mushrooms
Served with a garlic or BBQ dip

£3.95

Oakwood Smoked Salmon Rosettes
Served with a lemon and dill mayonnaise and mixed salad

£4.45
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Main Courses
All main courses £7.45

Carvery
A fine choice of English cuts of meat, carved by the Chef

Served with a rich roast gravy - Help yourself to Vegetables

Grilled Chicken Breast
Plain and simple – butterflied and grilled

Oven Baked Scottish Salmon Supreme
Served with a white wine and dill cream sauce

Chefs Homemade Pie
Please ask for today’s flavour. Served with mushy or garden

peas and homemade chipped potatoes

Pasta Al Forno Tagliatelli (V)
Served with Mediterranean vegetables and a tomato and basil sauce

Grilled Goats Cheese Salad
Served with toasted ciabatta

All meals are served with fresh seasonal Vegetables and Potatoes

Desserts
A selection of desserts are available

Please ask a member of staff for choices
£3.95

Cheese board £4.95

For speciality coffees please see our separate menu
Filter coffee £1.50

Filter coffee with whipped cream £1.75
Cup of tea £1.50
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