To Start

Soup of the Day £3.95
Served with cms’rﬂg bread
Sadwmon and Haddoek Fisheake — £5.25

withh horseradisiv cream

Main courses

6rilled Tuna Steak Nicoise £I1.95

Seared tunn, with new potatoes, Fremch beams,

olives, red onion boifed a9 chopped tomntoes

Red Smapper £12.95

Grilled Smapper with tomatoes, black olives and

Lemon juice, served with herb mew potatoes

BUK* Sirfoin Steak £l16.95

Prime beef sirfoin Zrilled to powr !Zi)(mg, served

with elassic 3riu 3urw'slm

Side Orders

Buttered Fremnchh Beans

t1.50

Oven ronsted mediterranean vaga’r ables €1.2S

Mixed salad with mustard vmmgre’r’re

Desserts

Crépes SM&&H’&

t2.00

tW.25

!Zigla’r pancaKes in o caramelised stgar,

orange and brm«dn sauce, served with

vanilln ice cream

Chocolate % Vanilln Tee Cream Cake

Da!liciwsbg rich

Hot Drinks

Cappuccino

Skmwg Cappuccino
Latte

Skiwwg Latte

Moceln

ALL waiahfs are approximate to cooking.
We do not 3Mam4«t+ee that ?4«

£4.00

Regulmr

£2.95

t2.95

Larga
£3.25
£3.25
£3.25
£3.25

£3.40

A items are subject to availabilit

Senasons

Grilled Goats Cheese £5.25
Wit seasonal sadnd
Grilled Aspamazus Salad £6.25
Topp&d with crisp’U Serrano ham

£8.95

Sautéed Ki»na Prawns
in garlic butter, pars!lmd and fresih tomato on tonsted

briocire

Braiced Shoulder of Lamb £15.95

With spri»ng vega)r ables and red wine sauce

Chicken gscalope Milanese E£1.95
Brended chicken escalope served om a bed of pasta

bound in vine tomato sauce

Baked Leek % Blue Cheese Tart £9.95

Served with crisp seasonal salad

Lamb with Rasamrv % Garlic Swusa.a&s £9.95

With champ and red onion Zm\ng

Sauté Potatoes £1.2s
Garlic Bread £2.25
Orgaw‘c Hawzﬂg Driggﬁed Carrots £1.50
Hot B&laiom woffle £3.95
With vanilla ice cream and hot
chocolate ‘F'Mdge sauce
MovenpicK Lee Cream £4.00
Plense asK for Jrodmg 's choice
Sefection of British Cheeses £4.95
Crus’rﬂg bread, fresh fruit
and chu’rwmg

Reafuﬁar Lurge
Americano £2.80 £3.05
Classic Coffee £2.80 £3.05
Fspresso £2.0 £2.50
De-caff Coffee £2.35 £3.05

Coesar Salnd £4.50

Cos lettuce, parmesan sl«avi«gs and Coaesar drassmz. Topped

with eri spﬂg eroutons.

Bamar Eoma Chicken £5.25

With kot chilli peanut sauce

Brixwortin Local Pork % ChicKen Liver Terrine £4.95

With warm tonst and caramelised onion chﬁfﬂen—

Senafood Pasta  £9.95

Baked seafood pasta in a craamﬂg cheese sauce.

Pork Loin Steak £13.95
Cooked withh a cider and shallot sauce and served with

sauté potatoes.

Cajun Chicken Breast €12.95
Served with spiced sweet potato wedaas, 3ril!led pineapple

oand chilli sodad.

Seasons erv £13.95
Plense ask for + odm(j 's choice. ALL our curries are served

with dips and accompaniments.

Cajun Spic&d Rice £1.50
Onion Riﬂgs £1.50
Fremclh Fries £2.00
Boanoffi Cheesecake £W.25
Creamﬂg coaramelised dessert withh
Fresh bananas and wlmipped cream
Teed Passion Cage £4.00
Ligln’r and re‘\creskiﬂg
Sman Trifle £3.75
Topped with fresh cream

Regulmr Lurge
Americano £2.80 £3.05
Traditional Blend £2.75
Herbal £2.75
Hot Chocolate £3.26

14. AU prices are subject o VAT. We cannot guarantee that fish products on this mennt do not contain bones.
¥ of owr products do mot contain wits or nut derivatives. We wild not Knowing sell any fo0d to be labelled as cwi’amma 6M material
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Wine
White

Liah’r Y&‘Pr&sh.i»na drb' white

gcho Falls Chardonnay, Californin, 2006/7
Fresi tropical fuits with peach hints, smooth and enticing.

Cullinan View Chenin Blanc, Robertson, S. Afriecn 2007/8
Expressive, open and 1001A+bvp14!l vibrant peach and melon fuits.

Valle Andino Samvignon Blane, Central Nolley, Chile 2007/8
Zas’rﬂg with cdassic’ herbaceous and green Fuit Flavours.

Borgo Tesis Pimot Grigio, Fantinel, Ttaly 2006/%

Premittm 81Aa£i’r , of ering great ripe apple ame pear Flavours from this top wine maker.
‘er Award-2008

Bronze Decan

Fuller flavoured ‘Pmihd white

Fraseati Superiore Terre dei 6rifi, Fontana Candida, Ttaly 2006/%
Both Lemon and apple freshness complimented bﬂg a crusied admond Finisih.

Hardys Mill Cellars Colombard - Chmrdo»n%uzj, Soutih-gastern Australin, 2006/7 RECOMMENDED
Eamg driw(mg, mﬂresuma and !Zivdﬂ(j with the richness of Chardwmmg soft 5440443 this wine.

Kleine Zalze Sanvignon Blane, Stellembosch, S. Africa 2007/8

An outstanding wine with ripe grapef-fruit and herbaceous flavours and grent badance.
Silver Decanter Award Z008 & Silver International Wine Challenge Award 2008

Full flavoured, richer, white

Nobifo Southermn Rivers Sauvignon Blane, Enst Const, N. Zealand 2007/8 RECOMMENDED
O#Pari%g Ffresh, grossy, Zaogabarrﬂg Flavours on nose and padate, classic Kiwi sfﬂgla.

Robert Mondavi Woodbridge Chardwmol?, Colifornin, 2006/7 RECOMMENDED
Zes’rﬂg tropicad fruits coupled with pe

Viognier Sicilin Acendemin del Sole, Codatrasi, I’ralﬂg 2006/%
Classic peach and apricot aromas and Flavours witih’ subte hints of oak and vanilla - delicions!

Rose

Pinot Grigio Rosata del Veneto, Collezione Marchesini, Ttaly, 2007 RECOMMENDED
Ligh’r and mﬂprashmz, the popular herbaceous s’rﬂgle withh a lizh’r rose petal Finish.

Tierra Carmenere Rose, Maule VMM&:@’ Chile, 200%/8

Ory and fresh withh light summer Pruits re#reshi»ng the palate.
BronZze International Wine Challenge Award 2008

Torres De Casta Rosado, Catafunya, Spain, 2006/7
A dry, refeshing modern rose made for e'yljonmg wnn—f ime.
(A

Silver Infernational Wine Challenge Award 2008

Red

Light) #mi«d easy drimKing red
Echo Falls Merfot, Californin, 2006/%
Supple, easy drinKing and soft Merlot, great with or eithout food.

Cullinan View Pma’raqha, Robertsom, S. Afriea 2007

Lava!la Fruit, smoky character with soft, rounded feel on the palate.
Bronze Mternational Wine Chdllenge Award 2008

Crusan Gremache-merfot NdP'Oc, France 2006/%
T«incalbd well structured Fremeh wine with Juic«g mspbarrﬂg and plum fruit.

Berri gstates Shiraz, Souti-tastern Australin, 2006/
Spiug with \juiug dark bermg Fruit Flavours mmgima with o Zigln’r toueh of oak on the Ffinishh.

Medium bodied, distinetive red

Faustino VIT Rigja, Spain, 2005/6
Rounded fresin Fruit Flavours Finish witiv a subtle touch of onk.

Primitivo Puglia D’istinto, Cadatrasi, IMEXLZOOS/é

Concentrated dark berries and spice on the paia’re, softened with ong uzmg.
Bronze International Wine Challenge Award 2008

Hard@s Mill Cellars Shiraz-Cabernet, Soutih-Eastern Australin, 200%/8
Rausp ewn and blackewrront fruits, spice and pepper enchant the palate, so aamg +o drink!

Full Floavoured, rich red

Penfolds Thomas lmg!laﬂd Cabernet Sauvp%m, South Australin, 2002 /4
TIuntense blackeurrant and chocolate Flavours mi'ngla with the restrained ong baakarouﬁd.

Merfot Sicilin, Aceadewmin del Sole, Coltrasi, Ttaly, 2006/7

Smoothh and concentrated plums and red berries re vounded into superb balance bﬂg new and old barrel aging.
Silver Decanter Award 2008 & Silver International Wine Challenge Award 2008

Robert Mondavi Woodbridge Shim?a, Coliformin, 2005 /6 RECOMMENDED
B’Mrs’rmg with lawers of black ¢ erry, bﬁuebermg and plum with a Veﬁvd"g Finish.

Bronze International Wine Challenge Award 2008

Spar;di»na $ (‘,M.mpaarne
Berri gstates Brut Rose, South-gastern Australin, NV
Suitable for alf occasions, this easy drimKing wine gives delicious summer Ffruit Flavours.

Hardys " Stamp” Pinot Noir-Chardonnay, Soutiv-gastern Australia, N
Fime bended sparkle with citrus and erry fruits Flavours and soft, lmzermg Finish.

Piper Neidsieck Brut C(/WLWLPM?%& NV
{

Stulish o 8 fresi with fu badn and read character.
SilveY International Wine Challenge Award 2008

ch and nectarine are softened bﬂg integrated onk Hlavours, Sfuperb!lﬂg badanced wine.
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