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evening menu 

appetisers…  

 

£7.95 pan fried scallops with saffron, white wine & parmesan, finished with chives  

£6.95 garlic mushroom bruschetta with béarnaise sauce & crispy parma ham 

£7.50 pan fried supreme of pigeon served with apple & parsnip puree, madeira jus & crispy  
                                                              smoked bacon   
 

£6.45 deep fried smoked duck risotto balls with basil & parmesan served with a beef ragout sauce 

£6.45 salmon and spring onion fishcakes with chilli jam and salad garnish  

 

 

…main fish dishes 

£16.95 pan fried trout served with a coconut, lime & basil sauce with pilau rice & roasted  
                                      butternut squash 
 
£16.95 roast fillet of salmon served with a herb, pine nut crust, sweet & sour peppers & couscous 
 
 

main vegetarian dishes… 
 
£10.50 chargrilled aubergine tower with walnuts, blue cheese & fresh tomato sauce served with     
             new potatoes and green salad (V) 
 
£10.95 roast butternut squash and red pepper fusilli pasta with rich Italian tomato sauce served 
with parmesan and dresses rocket 
 
£10.50 mediterranean vegetable lasagne served with a crisp salad 
 
 

(V) Suitable for Vegetarians 

Please note some of our dishes contain nuts.  

If you have a nut allergy please speak to a member of staff 

 



    14/03/11 

  

 

…main dishes 

 
£27.95 roast ribeye on the bone for two served with garlic butter, maris piper chips &  
                                                                     mixed green salad 
 
£22.95 fillet of welsh beef on a brioche Croute with chicken liver pate, wild mushrooms, brocalli 
and red wine & shallot sauce                      
 
£14.95 slow cooked belly of pork with black pudding, glazed parsnips & apple sauce served with 
cider jus  
 
£18.95 Fillet of beef stroganoff in a creamy sauce with red peppers & wild mushrooms served with 
white rice 
 
£17.95 pan fried supreme of duck with dauphinoise potatoes, spiced red cabbage with red  
            cherry & port sauce 
 
£20.95 8oz Welsh sirloin steak with twice cooked chips and a ricotta & herb stuffed mushroom  
             with parmesan crust and green salad 
             choice of sauces :  béarnaise 
     au poivre 
     herb butter 
     red wine 

side dishes… 

£2.50 mixed green salad 
£2.50 portion of creamed potatoes  
£2.50 portion of sautéed potatoes  
£2.50 portion of homemade maris piper chips 
£2.50 garlic dauphinoise potatoes  
£2.50 braised red cabbage 
£2.50 buttered savoy cabbage 
 

 

 

 

 

 

 

As fresh food takes time to prepare we can make NO apology if you have to wait, so please 

relax and enjoy your dining experience. 

We will occasionally run out of dishes as we keep only a limited quantity to ensure freshness, but 

as we have an extensive menu there will always be plenty of choices on offer 

 


