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Food Allergies & Intolerances

Menu descriptions do not include ingredients. If you have a food allergy or 
intolerance, please let us know before ordering.  All price include GST.

S T A R T E R S

P L AT T E R S

Soup of the Day £ 6 . 9 5 
A seasonal creation, crafted with fresh, local ingredients 

(Please ask your server for today’s selection)

Crispy Eggplant Salad V, GF £ 9 . 9 5 
Lightly battered eggplant tossed with fresh greens 

and a tangy sweet chilli dressing

Mediterranean Hummus Plate £ 7. 9 5 
Creamy hummus served with sun-dried tomatoes, 

cucumber, fresh herbs and toasted baguette 
Add sauteed salami sausage for + £ 2 . 0 0

Spicy BBQ Chicken Wings GF £ 1 0 . 9 5 
Crispy chicken wings tossed in a smoky BBQ sauce

Classic Caesar Salad £ 8 . 9 5 
Crispy romaine lettuce, Parmesan cheese, 

croutons and Caesar dressing 
Add grilled chicken for + £ 7. 0 0

Greek Village Salad V, GF £ 8 . 0 0 
A vibrant salad of tomatoes, cucumbers, olives, 

feta cheese and a light oregano dressing 
Add smoked salmon for + £ 8 . 0 0

Niçoise Salad £ 1 6 . 9 5 
Tuna with mixed salad, potatoes, French beans, egg, 
bell peppers, red onion and tomato, with balsamic 

dressing

Seafood Salad £ 1 8 . 9 5 
Smoked salmon, prawns, and calamari with baby gem 

lettuce, tomato and avocado, with soy dressing

Warm Bread Selection £ 3 . 9 5  
A delightful basket of warm, freshly baked breads. 
Enjoy a variety of textures and flavours, including 

ciabatta, grissini and a daily special loaf. Served with 
salted butter and a rich olive tapenade. 

Veggie Platter for Two  £ 1 7 . 9 5 
Hummus, pardon peppers, feta, tzatziki, olives, flat bread

Antipasto Rustico for Two  £ 2 9 . 9 5 
A rustic and flavourful antipasto platter, perfect for sharing. 

Enjoy a selection of cured meats, cheeses and olives, 
alongside fresh bread and a variety of pickled vegetables



D E S S E R T S

M A I N  C O U R S E S

Classic Profiteroles £ 1 0 . 9 5 
Choux pastry puffs filled with cream and drizzled with 

rich chocolate sauce

Seasonal Fruit Salad £ 8 . 9 5 
A refreshing mix of seasonal fruits, served with 

whipped cream

Creamy Rice Pudding £ 1 0 . 9 5 
Traditional rice pudding with raisins and a hint of 

cinnamon

Zesty Lemon Cheesecake £ 1 0 . 9 5 
Light and creamy lemon cheesecake with a crisp 

biscuit base

Pan-Seared Sea Bass GF £ 2 1 . 9 5 
Delicate sea bass served with creamy mashed 

potatoes, wilted spinach and a light caper sauce

Slow-Cooked Lamb Shank  GF £ 2 5 . 9 5 
Tender lamb shank served with creamy mashed 

potatoes, rich gravy and a hint of mint

 Beef Stroganoff GF £ 2 2 . 9 5 
Tender strips of beef in a creamy mushroom 

sauce, served with mashed potatoes

Penne Arrabbiata V £ 1 4 . 9 5 
Penne pasta in a spicy tomato and garlic sauce

Seafood Linguine £ 1 8 . 9 5 
Linguine with scallops, prawns and calamari 

in a light seafood sauce

Grilled Rump Steak  GF £ 2 4 . 9 5 
Tender rump steak, cooked to your preference, served 

with Jersey Royal potatoes and a rich peppercorn sauce

Classic Fish & Chips £ 1 6 . 9 5 
Crispy battered fish served with hand-cut 

chips, mushy peas, and tartar sauce

Curry 
Vegetable V £ 1 5 . 9 5  /  Chicken £ 1 9 . 9 5  /  King Prawn £ 2 2 . 9 5 
Aromatic curry served with basmati rice, naan bread, 

poppadoms, Indian pickle and raita sauce

Wild Mushroom Risotto V, GF £ 1 9 . 9 5 
Creamy risotto with wild mushrooms, finished 

with Parmesan cheese and truffle oil

Supreme Chicken GF £ 1 9 . 9 5 
Succulent chicken breast with seasonal vegetables 

and a delicate mustard sauce

Gourmet Burger  
Falafel V £ 1 5 . 9 5  /  Chicken £ 1 7 . 9 5  /  Beef £ 1 9 . 9 5 

Served on a brioche bun with fresh toppings and 
hand-cut chips

Vegetarian Gluten FreeV GF
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