
 
 

 

 

 

 
Dinner Menu 

Appetiser:  
Marinated olives          £4.95  
Bread Basket with olive oil and balsamic       £5.50  
 
To start  
King scallops pan seared, served with pea puree and bacon lardons    £13.50   
King prawn pil pil.  Classic spicy Portuguese recipe served with fresh bread   £11.95   
Homemade smoked mackerel pate, served with salad and toasted bread   £8.50   
Cod fishcakes with lime aioli and parmesan crisps                                                                                      £12.95 
Garlic King Prawns served with fresh bread       £11.95 
Taramasalata served with warm pitta bread       £8.50 
Baba ghanoush served with warm pitta bread                                                                                             £8.50 
 
For sharing – 2 people  
Seafood platter, consisting of crab, hot and cold smoked salmon, smoked mackerel,  
peeled and shell on prawns, cockles and mussels. Served with Marie rose sauce and  
warm bread.  Lobster can be added – price according to weight.  Starting at £49.95   
  
Main Course  
Monkfish with Chorizo, bean stew and samphire                                                                          £27.95 
Grilled skate wing cooked in a caper and lemon butter, served with sauté new potato  
and seasonal vegetables         £27.95  
Pan fried wild sea bass fillet, cheese and potato croquette, samphire and shrimp velouté  £29.50 
Grilled Dover sole cooked with herb butter, new potatoes and seasonal vegetables                           £33.95 
Classic fish and chips, served with hand cut chips, mushy peas and tartare sauce   £17.95 
Herb crusted cod served with dauphinoise potato, green beans and saffron velouté                          £24.95 
Thai vegetable curry served with jasmine rice          £19.95 

Slow cooked lamb shank, served with mash potato, tender stem broccoli and port jus £23.95 

Mussels with white wine, Garlic and cream served with bread and hand cut chips                              £18.95 
 
Lobster – Choose from Thermidor, Garlic butter or Cold steamed (subject to availability and price according to 
weight) - Served with chips/new potatoes and salad.  
 
All our steaks are matured for a minimum of 28 days British beef  
All served with fresh cut chips, cherry tomatoes, mushroom and onion rings  
8 oz fillet steak          £34.95  
12 oz Sirloin                                                                                                                                                         £29.95 

Sides & Sauces 
Chips £3.95  Halloumi fries £6.50 mixed salad £3.50, New potatoes £3.50 Curry Sauce £3.50 Peppercorn sauce 

£3.50, Stilton sauce £3.50 

 

SEE OUR DAILY SPECIALS BOARD 
DESSERTS – PLEASE SEE OUR DESSERT BOARD ALL PRICED AT £7.50 


