A LA CARTE



Nibbles to Share

House Marinated Olives & Music Bread						£3.95 (v)
Hand Stretched Garlic & Cheese Flatbread					£3.95 (v)
Hand Stretched Tomato & Garlic Flatbread					£3.95 (v)
Smoked Nuts & Dried Fruits							£3.95 (v)
Garlic Dough Balls								£3.95 (v)




Starters
Chefs Homemade Duo of Soup 								£4.95 (gf)(v)
A Combination of 2 soups in 1 bowl
Chicken Liver & Cognac Pate with Red Onion Marmalade		 		£5.95 (gf) 
Salt & Pepper Calamari with a Sriracha Mayo			 			£5.95 (gf)
Add Tempura Prawns for £2 supplement
Wild Mushroom & Barley sautéed in White Wine & Mature Cheddar Cheese		£6.95 (gf)(v)
Slow Cooked BBQ Ribs, Mixed Leaf Salad						£6.95 (gf)
Duck & Spring Onion Rolls, Hoisin Sauce Glaze						£6.95
Black Tiger Prawn Pil Pil									£7.95  (gf)

Grilled Local Asparagus & Haloumi Salad							£5.95  (gf)(v)





Mains
Pork Tenderloin, Apple Puree, Hassel back Potato, Tenderstem Broccoli & Cider Jus 		£15.95 (gf)
Roasted Vegetable Lasagne with Garlic Bread						£12.95 (gf)(v)
Seared Salmon, Sweet Potato Puree & Smoked Corn & Pineapple Salsa				£14.95 (gf)
Slow Cooked Honey & Mustard Glazed Ham, Eggs & Triple Cooked Chips                 		£13.95 (gf)
Chicken Supreme, Herb Parmentier Potatoes, Baby Carrot Puree & Sage Jus			£14.95 (gf)
Lamb Rump, Lemon & Mint Bon Bon, Olive Oil Mash & Lamb Jus				£18.95 (gf)
Butternut Squash & Sage Risotto								£12.95 (gf)(v)
Duck Breast, Charred Chicory, Potato Dauphinoise & Red Wine Gravy				£17.95 (gf)
Beer Battered Fish & Triple Cooked Chips with Mushy Peas & Tartare Sauce	    	          	£12.95
Specials Of The Day 	(see Blackboard)							£P.O.A
THE GRILL
Our steaks are hand cut British beef, aged for a minimum of 28 days, chargrilled & served
with a sauce of your choice, slow roast tomato, baked mushroom, triple cooked chips.
Homemade Sauces
      Peppercorn	    Diane	          Blue Cheese	            Béarnaise 	         Smokey BBQ	         Firecracker

8oz/16oz Rump Barrel	                	£17.95/£26.95        	8oz Fillet				     £24.95
8oz/16oz Ribeye Barrel	              	£19.95/£29.95	14oz T-Bone			     £26.95
8oz/16oz Sirloin Barrel		£19.95/£29.95	
16oz Chateaubriand (to share)	£39.95		32oz Tomahawk (to share)		     £49.95
served with vine tomatoes, shoestring potato & onion	             	served with vine tomatoes, shoestring potato & onion
8oz Homemade Prime Beef Burger	£12.95		8oz Cajun Chicken Burger		     £12.95
Beetroot & Feta Burger		£12.95 (v)	Pulled & Smoked Jackfruit Burger	     £12.95 (v)

Sides – all £2.95
Savoy Cabbage & Bacon 			Triple Cooked Chips   			Onion Rings  
Olive Oil Mash				Seasonal Greens   			Sweet Potato Fries
Corn on the Cob				Homemade Sauces			Garlic Mushrooms
           As above
Desserts
Sunlight Sundae						                                                                £5.95 (v)
Prosecco & Mixed Berry Jelly with Shortbread Ice Cream					£5.95 (v)
Sticky Toffee Pudding, Caramel Sauce & Vanilla Ice Cream					£5.95 (v)
[bookmark: _GoBack]Eton Mess, Summer Berries                                                                                                                             £5.95 (v)(gf)
Chocolate Brownie, Clotted Cream 			 	          				£5.95 (v)
Cinnamon Sugar Coated Waffle with Strawberries & Clotted Cream				£5.95 (v)
Deconstructed Lemon Meringue 								£5.95 (v) 
Selection of “Nicholls of Parkgate” Ice Creams & Sauces 					£5.95 (v)(gf)
Selection of Cheese & Biscuits, Homemade Chutney						£7.95 (v)(gf)
