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Home-made Soup of the Day
Made from the finest seasonal produce.

Snappy Fapped Tatties
Crispy Potate Skins filled with smoked bacon, sauteed feeks and
red onion, topped with a soft cheese sauce.

The ‘Full Monty'

For 2 peaple—A combination of Chinese style chicken nuggets,
potate wedges, breaded garlic mushrooms, spare ribs and
onion rings with a tomate & chilli dip and a garlic & chive dip.

Southern Spiced Chicken Goujons
Succulent strips of chicken in crispy southern breadcrumbs,
served with a sweet & sour dip.

Crispy Duck Spring Rolls
Tender breast of duck with peppers onions and chilli wrapped in
a crisp filo pastry with zesty orange dip.

Spinach & Goats Cheese Balls
Creamy goats cheese wrapped in spinach breaded & deep fried, served
with sun dried tomato dip.

Grilled Black Pudding
A tower of black pudding on a bed of warm crispy smoked bacon salad,
with a honey and mustard dressing.

Chef's Farmhouse Pate
A blend of chicken livers, brandy and cream, accompanied with a
sweet onion chutney and served with warm ciabatta bread.

Baked Mushroom and Goats Chesse Bruchetta (v)
Toasted ciabatta topped with field mushrooms, melted goats cheese,
caramelised red onions and drizzled with pesto.

King Scallops with Leek & Bacon
Succulent pan-fried scallops set on a bed of sautéed leeks & bacon with
lerowt dressing.

Sweet Chilli Tiger Prawns
Tiger prawns pan-fried with water chestnuts in a sweet chilli sauce,
served with a salad garnish.

Prawn Coclktail
Succulent Roval Greenland Prawns on a bed of crisp seasonal leaves,
topped with our home-made seafood sauce. Served with brown bread and butter.







