
Children’s Menu  
Chicken Nuggets or Sausages,  
served with Chips and Beans  

Ice Cream Sundae  

 

Bread and Olives 
Served with a Balsamic and Oil Dip 

£1.50 per serving 
~ 

Cream of Broccoli and Stilton Soup (V) 
 Finished with Golden Herb Croutons 

 

Smoked Chicken Ceaser Salad 
 Accompanied with Garlic Bruschetta 

 

  Buffalo Mozzarella and Tomato Salad 
Surrounded by Pesto Dressing 

 

Sautee Whole King Prawns cooked in a Ginger,  
Garlic and Chilli Butter 

Served with Crusty Bread 

 ~ 

Roast Sirloin of Warwickshire Beef 
Served with Homemade Yorkshire Pudding and Beef Jus 

 

Roast Leg of Cornish Lamb infused with Rosemary & Mint 
Served with a Red Wine and Port reduction 

 

Braised Cod Loin Wrapped in Parma Ham 
Cooked in a Fresh Herb, White Wine & Tomato Sauce 

 

Marinated Field Mushroom and  
Red Onion Marmalade Suet Pudding (V) 

 

~ 
 

Rhubarb and Ginger Crumble  
Topped with Clotted Cream  

 

 Soft Meringue Roulade 
Filled with Mixed Berries 

 

Strawberry Cheesecake 
 

Homemade Sticky Toffee Pudding 
Topped with Butterscotch Sauce 

 
 
 

 

Wine of the Week 
 
 

Italian - Corte Vigna 
Pinot Grigio 

£15.45 
 

Italian - Corte Vigna 
 Merlot 
£15.45 

 
 

3 Course - £16.00 
2 Courses - £13.50 

Junior 3 Courses - £11.00 
 

Children’s Meal - £7.95 

Filter Coffee & Mints 
£1.50 per person 

Speciality Coffee & Biscuit  
£2.00 per person 


