
Desserts

SOUP OF THE DAY

Starters

L O U N G E  &  B A R  M E N U
20 2 3

Allergen information

V – Vegetarian GF – Gluten Free VG – Vegan DF – Dairy Free
Please advise our staff of any food allergies at the earliest opportunity, so they can assist with

appropriate menu choices.

STARTER OF THE DAY - 

SALT & PEPPER CALAMARI LAMB KOFTA

Cumin Yoghurt, 
Mango Chutney - £10.00

ANTIPASTO SALAD

Confit Garlic Aioli, 
Dressed Salad - £9.00

DESSERT OF THE DAY

£8.00 

APPLE CRUMBLE

Crème Anglaise - £8.00 

SELECTION OF ICE CREAM

(GF) - £7.00 

CHOCOLATE BROWNIE

Vanilla Ice Cream, Chocolate Sauce -
£8.00

FRESH FRUIT SALAD

(DF, GF) - £7.00

SELECTION OF SORBET

(GF) - £7.00

Onion Rings
Feta & Black Olive Salad
New Potatoes
House Salad
Blue Cheese Sauce

£4.95
£4.95
£4.95
£4.95
£3.95

Mozzarella Sticks & BBQ Sauce
French Fries 
Parmesan Truffled Chips
Panache of Vegetables
Peppercorn Sauce  
Halloumi Fries & Sweet Chilli Sauce 

£4.95
£4.95
£4.95
£4.95
£3.95
£4.95

Head Chef – Matthew Beecham                           General Manager – Grant Coley

Mozzarella, Pesto, 
Rocket - £9.00

MINI CHORIZO

Honey Mustard Glaze, 
Black Sesame Seeds - £10.00

BEER BATTERED COD FILLET

Crushed Peas & Mint, Chips, Tartar Sauce -
£19.00 - (DF)

Mains

BEEF BOLOGNESE

£19.00
Parmesan, Rocket

10     SIRLOIN STEAK

Chunky Chips - £26.00 - (GF)
Roasted Plum Tomato, Mushroom, 

PIE OF THE DAY SERVED WITH
PANACHE OF VEGETABLES

Mashed Potatoes, Red Wine Sauce - £22.00

LINGUINI PASTA

Chilli Oil - £18.00 - (V)

Courgette Ribbons, Sun Blushed Cherry
Tomatoes, Parmesan, 

MARKET FISH OF THE DAY

White Wine Cream Sauce - £22.00
New Potatoes & Vegetables, 

PAN ROASTED CHICKEN BREAST

Chefs Selection of Potatoes & Vegetables -
£22.00

oz

Sides

£9.00 - £8.95 - (V, GF)


