
Midweek
Set Menu

T O  S T A R T
Soup  o f  The  Day (VEO/V/DFO/GFO)

Chef s  homemade  soup  s erved  wi th  warm bread  ro l l
Haggi s  & Black  Pudding  Croquet te s  (GFO)

Croquet t e s  o f  hagg i s  and  b lack  pudding  coated  in  panko  breadcrumbs
served  wi th  ch i l l i  jam

Garl i c  Mushrooms  (V/GFO)
Sauteed  but ton  mushrooms  in  a  gar l i c  c ream sauce  s e rved  wi th  sourdough

bread  
Caul i f lower  Pakora  (V/VEO/GFO/DFO)

Caul i f l ower  shoot s  in  a  sp i c ed  bat t er  wi th  cucumber  & mint  yoghurt

M A I N S
Atlant i c  Haddock  (GFO/DFO)

Choice  o f  breaded  or  bat t ered  At lant i c  haddock  s e rved  wi th  homemade
ch ips ,  peas  & tar tar  sauce

Chicken  Goujons
Battered  ch i cken  gou jons ,  sk inny f r i e s ,  co l e s law,  s ide  sa lad  & the  cho i ce  o f

sauce :  BBQ,  sweet  ch i l l i  o r  gar l i c  mayonnai se  
Pul led  Pork  Ciabatta  

Topped  wi th  mozzare l la  chee se  & served  wi th  sweet  potato  f r i e s  
Steak  & Ale  P ie  

Slow bra i s ed  s t eak  & a l e  p i e  topped  wi th  a  go lden  puf f  pas t ry  s e rved  wi th
seasona l  vege tab l e s  & cho ice  o f  ch ip s  or  potatoe s  

Gammon & Eggs
Sl i c ed  home cooked  gammon served  wi th  homemade  ch ip s  & f r i ed  eggs

Macaroni  Cheese
Served  wi th  gar l i c  bread  

Mince  & Tatt i e s
A c las s i c  d i sh  s e rved  wi th  mashed  potatoe s  & seasona l  vege tab l e s  

Vegan Cottage  P ie  (V/VEO/DFO/GFO)
Quorn mince  in  a  r i ch  gravy  wi th  d i ced  root  vege tab l e s  topped  wi th  f lu f fy

mash

T O  F I N I S H
St i cky  Tof f ee  Pudding  (GFO/V)

With  warm sa l t ed  caramel  & cho ice  o f  c r eam or  i c e  c ream 
Cheesecake  o f  The  Day (V)

Homemade  chee secake  s e rved  wi th  cho i ce  o f  c r eam or  i c e  c ream 
Strawberry  Pavlova  Sundae  (V/GFO)

Vani l la  i c e  c ream layered  wi th  crushed  mer ingue ,  s t rawberry  sauce  &
chopped  s t rawberr i e s  topped  wi th  cream
Ice  Cream & Sorbet  (V/VEO/GFO/DFO)

Choice  o f  three  s coops
Ice  c ream:  vani l la ,  cook i e s  & cream,  s co t t i sh  tab l e t  or  raspberry  r ipp l e

Sorbet :  l emon or  raspberry

1  Course :  £ 10 .00
2  Courses :  £ 17 .00
3  Courses :  £23 .00

W E D N E S D A Y / T H U R S D A Y  1 2 - 2 / 5 - 7 P M


