
Guests with Allergies and Dietary Requirements: Please let us know of any dietry requirements at the time of booking. 
Allergen information is available upon request. While we take steps to minimize the risk of cross contamination 
when preparing your order, due to the layouts and operational constraints of our kitchens we do not have specific 

allergen free zones and it is therefore NOT possible for us to fully guarantee separation of all allergens.

Starters 
£5.95

CREAM OF TOMATO & BASIL SOUP

PRAWN COCKTAIL 
iceberg lettuce, Marie rose sauce and lemon

HAM & CHEESE CROQUETTES 
with garlic and herb mayonnaise

Mains 
£12.95 or £6.95 for Kids Under 14

ROAST SIRLOIN OF BEEF

HALF A ROAST CHICKEN

HONEY & MUSTARD ROASTED GAMMON

VEGETABLE WELLINGTON

All served with roast potatoes, parsnips and carrots, 
Yorkshire pudding, cauliflower cheese, savoy cabbage and gravy

Puddings 
£5.95

HOMEMADE STICKY TOFFEE PUDDING 
with Cornish vanilla ice cream

HOMEMADE LEMON & LIME CHEESECAKE 
with summer fruit compote

HOMEMADE CHOCOLATE BROWNIE 
with Cornish vanilla ice cream


