
Appetisers
Chicken and mushroom broth flavoured with Thai spice and coconut

£ 5.50
Tartare of asparagus and mushroom with crumbed egg and parmesan 
fondue

£ 7.50
Smoked salmon and guacamole roulade, caper berries and dill 
mascarpone

£ 9.25
Tian of goat cheese and plum tomato confit with arugula and basil 
pesto

£ 7.25
Classic prawn cocktail layered over jalapeno jelly and topped with 
caviar

£ 8.50
Crispy fried calamari with creamy polenta and harissa butter

£ 7.50

Fish
Golden fried corn battered cod with chunky chips and tartare sauce

£ 15.95
Pan seared halibut, spicy chorizo, potato wafers and olive tapenade

£ 18.50
Peppered tuna, white butter bean and cherry tomato salad, coriander 
pesto

£ 18.25

Sharing Platters

Oriental sharing platter
Vegetable spring rolls, crab cakes, 
teriyaki chicken skewers, prawn 
wrapped in filo pastry with 
sweet chilli, soy sauce and prawn 
crackers 

£ 12.50
Italian sharing platter
Tomato bruschetta, boconcini in 
pesto, kalamata olives, onions in 
balsamic, grilled artichokes with 
ciabatta and olive oil

£ 13.50

Salads
Classic Caesar salad with warm 
grilled chicken, crispy pancetta 
and garlic bread

£ 12.95
Chicory and pear salad, creamy 
blue cheese dressing and oven 
roasted walnuts

£ 11.75
Cucumber, corn and water 
chestnut in tzatziki with crispy 
pitta and mixed lettuce

£ 10.75

Sample Menu



Vegetarian
Potato gnocchi with wild mushroom cheese sauce and parmesan crisp

£ 9.50
Artichoke and creamed leek tortilla wraps with ratatouille provencal

£ 9.50
Penne arabiata with sun kissed tomatoes, olives and parmesan

£ 8.75

Meats
Lemon and garlic roast half chicken with gravy and chunky chips

£ 14.95
Rib eye steak with béarnaise, grilled tomato and crispy onion rings

£ 22.50
Herb crusted lamb loin with mixed vegetable tagine, couscous and 
cumin jus

£ 15.00
Calf ’s liver with sweet onion mash, crispy back bacon and jus

£ 17.50
Chicken fillet burger with melted blue cheese and chips on olive 
focaccia

£ 13.75
Beef fillet burger with tomato, bacon, and mozzarella on olive focaccia

£ 15.95
Tangy duck with savoy cabbage, orange vinaigrette and buttered baby 
carrots

£ 16.95
Miller’s malai chicken curry with basmati rice and garlic coriander naan

£ 14.95

Sides
Buttered green beans

Carrot and snaps 

Chunky chips

Garlic mash potatoes

Green salad

New potatoes

Sautéed mushrooms 

£ 3.25

Desserts
Nougat ice parfait

Meringue floated with cream and 
almonds topped with summer berry 

compote

Chocolate mousse

Whipped chocolate mousse with bitter 

orange compote

Black cherry clafoutis

Classic French custard with fresh black 

cherries and vanilla ice cream

Pistachio cheesecake

A chocolate cup filled with cookie 

crumb and pistachio cheesecake

Selection of ice cream

Vanilla, strawberry and chocolate

£ 6.00

Platter of assorted British 
cheeses

£ 8.50


