
 
May Specials, by Chef Luis Cardoso 
Monday – Friday from 12.00 – 8.00pm 
 

Rolls & Sandwiches       £3.95 
Home made white or granary rolls, with a choice of the following: 
Smoked Mackerel, Watercress & Horseradish 
Home Cooked Ham, Marinated Artichoke, Rocket & Salsa Verde 
Mozzarella, Tomato, Rocket & Pesto 

Add a mug of soup or hand cut chips for £1.95 
Sandwiches also available in a soft tortilla wrap, whole meal pita pocket or sliced 

white or brown bread.  
 

Chicken Cobb Salad Wrap       £5.25 
With Crispy Bacon, Avocado, Tomato, Iceberg and a Blue Cheese Dressing  

Add a mug of soup or hand cut chips for £1.95 
 

Spicy Buffalo Wings    
With a Blue Cheese Dressing and Celery Sticks   £5.50 

With Hand-cut Chips & Home-made Coleslaw      £8.50 
 

Moroccan Fish Tagine        £8.50 
With a side of Fruited Couscous 

Fattoush Salad with Grilled Halloumi     £8.50 
Lebanese Mixed Salad with Toasted Pita Pieces tossed in a 

Lemon Dressing Topped with Halloumi. 
  

Beef Picado         £8.75 
Tender Marinated Beef, with Mushrooms & Gravy served with Hand cut Chips & Salad 
 

Ham “n” Eggs        £8.95 
Our Home Baked Ham, Sliced and Grilled served with Grilled Pineapple, Tomato and a 

Free Range Fried Egg with Hand cut chips.  
 

Desserts 

Banoffee Pie,                         £3.95 
A Classic Indulgent Homemade Dessert with Bananas, Fresh Cream,  

Sticky Toffee and a Biscuit Base 
 

Drinks 

Bacardi Mojito                                                              £3.95       
The Refreshing blend of Bacardi, Fresh Mint, Lime Juice, Sugar and Soda Water     
 

Sam Miguel Fresca,        £3.60 
Crisp & Refreshing, served with a wedge of Lime 
 

Set Menu, last orders 7.30pm, 2 course £11.00, 3 course £14.00 

Starters 
• Spicy Buffalo Wings with a Blue Cheeses Dressing 

• Homemade Soup, served with Home Baked Bread 

• Mini Mezze Plate 

Mains 
• Moroccan Fish Tagine 

• Fisherman’s Basket & Hand cut Chips 

• Chicken Tenders & Hand cut Chips 

• 6oz Big Jac or Veggie Burger & Hand Cut Chips 

Desserts 
• Locally Made Apple Pie with Manor Farm Clotted Cream 

• Hot Chocolate Fudge Cake & Vanilla Ice Cream 

• Homemade Banoffee Pie 


