
£21.95

Off the Grill 

£21.95

Vegetarian-Vegan Options £19.95 

Half  a roast duckling, served with a tangy orange and Grand Marnier sauce

French trimmed chicken breast coated in a creamy onion and mushroom sauce flamed in brandy

finished in a cream sauce

Vegetable, Spinach & Brie Wellington v

Market Price

Salmon fillet cooked in a creamy white sauce finished with prawns

French trimmed chicken breast stuffed with Brie cheese and wrapped in smoked bacon, 

Chicken Diane

Mediterranean Roasted Stuffed Pepper vg

Dover Sole - Limited Availability

Simply cooked with olive oil, black pepper and sea salt

Chicken, Brie & Pancetta

Grilled Sea Bass Fillets

£ 26.95

Filled with a mushroom rice, flavoured with a herbed tomato Ragu 

£21.95

Mushroom Stroganoff v

Roast Duckling 

Salmon Alexandra

Mushrooms cooked in a creamy sauce flavoured with

£20.95

brandy & paprika and served with patna rice

and asparagus, baked with a cheese & herb crumb

Fish Dishes

Starters

  Pan Fried Halloumi Cheese
With a sweet chilli dressing

£ 9.95

Prawn, Crayfish & Smoked Salmon Salad 
With Marie Rose Sauce 

£ 12.95

 Baked Garlic Mussels
Green lipped mussels baked in their shell 

£20.95 
With a garlic lemon butter jus

with a garlic lemon butter jus

Green Lipped Mussels 

£13.95

King Prawns, King Scallops & 

£9.95 

Served with red onion chutney & bloomer toast
£ 9.95

Asparagus spears wrapped in smoked salmon, 
lightly coated in crispy batter & garlic mayonnaise

£ 9.95

£ 7.95
Soup of the Day

Lobster & Prawn Bisque Soup 

Homemade Chicken Liver Pâté

Asparagus Valentino

Served in a redcurrant and port jus
Crispy Deep Fried Brie v

£10.95 

  Vegetarian,  Vegan.  Food allergies & intolerances - before you order your food please speakv vg

to a member of staff if you have any queries.  All our food is prepared in a kitchen where nuts, 

gluten and other allergens are present and our menu descriptions do not include all ingredients.



All our Steaks are Aberdeen Black Angus or 

Ribeye Steak 14oz (400 grams)

Fillet Steak 12oz (340 grams)

Sirloin Steak 12oz (340 grams)

£ 39.95

£ 43.95

House Steaks

 Served with mushrooms, tomatoes and onion rings

£38.95

Shell off  King Prawn's £8 

£ 35.95

Served with mushrooms, tomatoes and onion rings

Served with mushrooms, tomatoes and onion rings

£ 43.95

Farmhouse Mixed Grill 36oz (1000 grams)

T Bone Steak 24oz (680 grams) - Limited Availability 

Sirloin Porterhouse 18oz (510 grams) - Limited Availability

Only for the very hungry!!

SURF YOUR STEAK SAUTÉED IN GARLIC BUTTER

Served with mushrooms, tomatoes and onion rings

Highland Rare Breed, matured for a minimum of  31 days  

£ 33.95 

Served with mushrooms, tomatoes and onion rings

£ 11.95

£41.50

Flambé Steaks  

£ 41.50

To Finish 

in the world, fishermen refer to them as The Al Caprawns of  the Sea

Fillet Diane 12oz (340 grams)

£ 41.95

Selection Of English Cheese, Biscuits & Port  

Liqueur Coffees £6.95 

Choice From Our Dessert Menu

King Alaskan Shell on Tiger Prawns 

Coated in French mustard, flamed with brandy and finished in a cream, mushroom and onion sauce

Fillet Steak on a crouton base, topped with pâté and finished in a rich mushroom and Madeira sauce 

All our main dishes are served with side selections of  vegetables, potatoes & hand cut chips  

£18 per prawn or the equivalent to 8 oz in weight.  The largest and by far the finest Tiger Prawns 

Fillet Rossini 12oz (340 grams)

Desserts

£ 8.95

Cooked in a cracked peppercorn sauce and flamed with brandy
Fillet au Poivre 12oz (340 grams)

Filter Coffee £1.95

Cappuccino £2.95

Herbal Teas £2.45

Tea £1.95

Latte £2.95

Espresso £2.95

Steak Sauces - £2

Peppercorn, Diane, Stilton

  Vegetarian,  Vegan.  Food allergies & intolerances - before you order your food please speakv vg

to a member of staff if you have any queries.  All our food is prepared in a kitchen where nuts, 

gluten and other allergens are present and our menu descriptions do not include all ingredients.

  Vegetarian,  Vegan.  Food allergies & intolerances - before you order your food please speakv vg
to a member of staff if you have any queries.  All our food is prepared in a kitchen where nuts, 

gluten and other allergens are present and our menu descriptions do not include all ingredients.
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