Starters

Farmhouse Pate with toast fingers 4.60
Prawn Cocktail Platter 4.70
Potato Wec{ges with garlic Dip I Garnish 4.60
Battered Mushrooms with Garlic Dip < Garnish 4.60
Brie Wedges with Pickle < Garnish 4.60
Southern Fried Chicken Goujons with B8Q Dip 4.60
Main Courses (servezf with Chip or potatoes, Side salad or vegetables)

Fillet Steak Garni, mushrooms eI onion rings 17.50
Beef Steak Pie 7.80
Poached Salmon Fillet in Lemon Parsley Butter 9.20
Fresh Fried Haddock 8.80
Deep Fried Scampi 8.80
Supreme of Chicken Maryland 8.95
Chicken Fillets 7.80
C ﬁic&en Fillets with Sweetel Sour sauce and Rice 8.00
Burger in a Bun 7.50

Pork and Apple, Double Steak, Chicken, Vegetarian (add a topping)

Salads,

Prawn & Tuna with Dressing 8.80 Chicken L Ham  8.60
Ham & Prawn with Marie Rose Dressing  8.80

Red Cheddar el Pineapple 7.80 Ham & Cheese 8.20

Vegetarian Specials

3 Egg Omelet with filling of your choice
Cauliflower &I Broccoli Pasta Bake
Mushroom Stroganoff

Vegetarian Lasagne

Vegetable Chilli

* K Kk KK

Snacks
Soup & Sandwich Combo

Bakers Pie Gravy and Chips

Sandwiches & Toasties with crisps & side salad
Baguettes with crisps and side salad

Bacon Roll with side salad

Portion Chips
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Sweets

Banana Boat
Knickerbockers Glory
Assorted Ices

Peach Melba

Toffee Tower

Sticky Toffee Pudding

Sk

Tea or Coffee with mints
Special Teas, Coffees I Hot Chocolate
Liqueur Coffees

6.40
7.50
7.50
7.50
7.50

6.00
4.90
4.50
5.80
3.90
2.40

3.85
3.85
3.45
3.65
3.85
3.95

1.50
1.85
4.20






