
All prices are inclusive of VAT at 17.5%. We have taken the decision to remove, as far as practicable, GM soya and maize from all food products served in 
our restaurants. Customers concerned about the presence of nuts, seeds or other allergens in our food are welcome to ask a member of the team for 
assistance when choosing their meal. 

 

  
 
 
 
 

We've sourced the best ingredients we can find 
to bring you a menu that will delight you. 
Choose from classic dishes, modern favourites 
as well as healthy, lighter main courses. 
 The choice is yours! 

 

          Starters      Main Course 
 

Bowl of Mussels                                                        £7.25 
Native Mussels Poached in white wine, cream & thyme, 
served with toasted Ciabatta 
 
Game Terrine                                                          £5.95 
A mixture of Duck, Guinea Fowl & Pigeon wrapped  
In Bacon & served with a curd tartlet & fruit chutney 
 
Crab Ravioli                                                            £5.25 
Homemade Crab Ravioli drizzled  
with chive Buerre Blanc 
 
Chicken Skewers                                                       £5.50 
Marinated in Lemon Grass & Ginger served with 
A sweet chilli dressing 
 
Prawn & Mango Tian                                               £6.25 
A tower of prawn & mango with Gaspachio dressing 
 
Goats Cheese Bruschetta                                           £4.95 
With Walnuts & Balsamic Dressing 
 
Eggs Benedict                                                          £5.25 
Poached Egg on Toasted Muffin with Sliced  
Ham & Coated in Hollandaise Sauce 
 
Grilled Mediterranean Prawns                                  £6.95  
Five Prawns grilled in Garlic Butter 

 

Grill Selection 
 
10oz 3 Dales Rib Eye Steak                                    £16.50 
 
8oz  3 Dales Sirloin Steak                                       £15.50   
 
8oz 3 Dales Fillet Steak                                          £17.95   
                                 
All served with Fries, Roasted Onion,  
Roast Tomato and Mushroom 
 
Please ask if you would like 
Pepper Sauce, Sauce Diana or Café au lait 
 
Mixed Grill                                                            £15.95   
3oz lamb chop, 4oz rump steak, 3oz pork steak,  
 pork sausage served with Fries and 2 fried eggs 

Medallions of Beef                                                          £16.50 
Served on a Croute with Pate & Red Wine Jus  
with Rosti Potato & Baby Carrots 
 
Fillet of Sea Bass                                                             £16.25 
Served on braised fennel garnished with Sautéed 
Potatoes with Olives & a sauce vierge 
 
 Breast and Confit Leg of Duck                                         £14.25 
Served on Roasted Beetroot & Shallots with Natural  
Pan Juices & a Reduction of Burgundy Wine 
 Infused with Thyme & a Fondant Potato 
 
Pork Cassoulet                                                                £13.50 
Medallions of Pork resting on a bed of Cassoulet 
Accompanied with Dauphinoise Potatoes 
 
Lamb Cutlets                                                                   £16.25 
With Petit Ratatouille, Confit Garlic with Apple Honey 
Sauce served with Lorette Potatoes 
 
Gnocchi                                                                          £12.50 
Potato Dumplings in a sauce of Oyster Mushroom & 
Dolcelatte finished with Cream  
 
Red Snapper                                                                   £15.75 
Served with Asparagus, roasted new potatoes & 
A spinach sauce 
  
Corn Fed Breast of Chicken                                              £14.25 
With Black Pudding & Sage Accompanied with  
Whiskey Cream and Macaire Potato  
 

Side Orders 
 

All Priced at £2.50 each 
 
Fries / Garlic Bread / Potato Wedges  /Onion Rings 
Buttered New Potatoes / Buttered Carrots 
Mixed Salad / Seasonal Vegetables 

Desserts 
 

Lemon & Lime Panna Cotta                                                 £5.25 
With Candied Fruit 
 
Dark Chocolate & Raspberry Tart                                       £5.25 
With a Rich Dark Chocolate Sauce 
 
Toffee & Pecan Cheese Cake                                             £5.25 
With Toffee Sauce 
 
Pear & Liquorice Torte                                                       £5.25 
With Raspberry Coulis 
 
Lemon Mousse                                                                   £5.25 
With Mango Coulis 

Note: If you are on a dinner inclusive package and wish to dine from this menu then supplements do apply 
Starter £2.50 Main Course £5.00 


