Prices are inclusive of VAT at 20%

Evening menu
CANAPES

Sharing platters- choose any 3 for £19.95 or any 4 for £25.95













££8.95

Atlantic cod goujons with tartare sauce
Black peppered squid with lemon mayo
Smoked salmon and prawn vol-au-vent
Crab & smoked haddock mini fishcakes with sweet chilli dip
Honey glazed cocktail sausages with mustard
Turmeric chicken and coriander skewers with a coconut & lime dip
Mini beef wellington with horseradish cream
Crispy duck pancakes
Spicy butternut squash croquettes with aioli
Leek and goats cheese tartlet
Bruschetta with melted cheddar cheese,
tomato salsa & mushroom pate

£ 8.25
£ 9.50
£ 9.25
£ 6.95
£ 8.25

£ 8.95
£ 7.95
£ 8.25
£ 7.50
£6.25

Hummus, crudités and toasted pitta bread
Nachos with guacamole, jalapenos peppers & sour cream (Add pulled chicken for £2.50)
Antipasto platter (cured meats, buffalo mozzarella olives, sundried tomato & roasted peppers)
Cheese selection (serves 2)
Thick cut chips / curly fries / sweet potato fries (Add cheese for £1.50)
Marinated olives / assorted nuts

£ 6.50
£ 8.25
£10.95
£11.95
£ 4.50
£ 3.00

SANDWICHES & MAINS


Caesar salad with chicken (starter or main)

£9.50 / 11.95

Add boiled egg or bacon for £1.50 each






Tricolore salad- mozzarella, avocado, tomato, rocket & basil oil
Grilled rib-eye steak with thick cut chips, rocket, grilled tomato
mushroom & peppercorn sauce
Beer battered haddock fillet with chips, mushy peas and
homemade tartare sauce
Sirloin steak sandwich with tomato salsa, aioli and chips
Homemade beef burger on brioche with chips

£9.25 / 11.25
£22.50
£13.95
£14.95
£14.50

Add cheese or bacon for £1.50 each



dion club sandwich in granary bread with chips
Chicken, mayo, celery & avocado ciabatta with chips

Please ask a member of staff if you require any information
on ingredients used in our dishes regarding allergies or intolerances

£11.75
£10.95

