
Two Course Menu
STARTERs

Chefs Home Made 
Soup of the Day (V)

served with a crusty roll and butter

Creamy Garlic Mushrooms
served on garlic bread and 

garnished with crispy lardons 
of smoked bacon

MAin Courses
Roast Belly Pork

a succulent piece of belly pork, 
served with mixed carrots & 

leeks, buttered new potatoes and 
rich red wine gravy

BBQ Chicken Breast Melt
baked chicken breast marinated in a 
rich BBQ sauce, smothered in melted 
Monterey Jack cheese. Served with 
a crisp mixed salad, coleslaw and 

parmentier potatoes

EXTRAS

Chunky Chips  £1.75 per portion
Battered Onion Rings  £1.50 per portion

Garlic Bread  £1.50 per portion

Still Hungry?
add on a dessert for only £4.00

Apple Crumble (v)
home made and served with 

traditional vanilla custard

Treacle Sponge Pudding (v)
with custard

Tangy Lemon Tart (v)
a classic lemon tart with 

butter rich pastry

Raspberry & Chocolate 
Cheesecake

served with fresh 
whipped cream

Tea and Coffee £1.75 
(with the one refill)


