STARTERS

£6.80 EACH

Chicken Liver Pate
Caramelised onion marmalade & toast

Pineapple Caesar Salad (v)
Caesar dressing, croutons, cheese, pineapple

Classic Burton Prawn Cocktail
Brown bread & butter

Soup of the Day £5.90
Chef’s homemade soup with bloomer bread

MAIN COURSES

Roast Sirloin of Beef £14.90
Yorkshire Pudding, roast potatoes,
vegetables & gravy

Grilled Gammon Steak £14.90

With chips & peas & choice of fried egg or
grilled pineapple

Small Eaters Roast Beef £8.00
Yorkshire Pudding, roast potatoes,
vegetables & gravy

Vegan Cottage Pie £13.50

Topped with sweet potato mash (ve)(gf)

Roast Pork £12.90
Apple sauce, roast potatoes, vegetables &
gravy (gf)

Fillet of Basa £13.90

Lemon, garlic & parsley butter, choice of
chips or mash & mushy peas (gf)

Small Eaters Roast Pork £8.00
Apple sauce, roast potatoes, vegetables &
gravy (gf)

Our gravy is gluten free

DESSERTS

£6.00 EACH

Caramelised White Chocolate and
Raspberry Cheesecake
Raspberry coulis & cream

Eton Mess Sundae

Crushed meringue, strawberries, vanilla &
strawberry ice cream, raspberry sauce,
whipped cream (gf)

Bread & Butter Pudding
Double cream or ice cream

Rich Chocolate Brownie
Served warm with chocolate sauce, vanilla
ice cream & marshmallows

Creme Brilée (gf)

Sticky Toffee Pudding
Butterscotch sauce & vanilla ice cream

Flake Sundae

Chocolate flake pieces, banana, vanilla &
chocolate ice cream, chocolate sauce, wafer
& whipped cream

Fresh Fruit Salad
Double cream or ice cream (gf)

Selection of Ice Cream
Chocolate, strawberry & vanilla
1scoop £2.50 3 scoops £6.00
2 scoops £4.00

Coffee & Mints £2.90

Please speak to a member of staff if you have any allergy questions
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