
MENU



STARTERS

SOUP OF THE DAY� £7.50 
Served with a choice of wholemeal or white bread and butter.

GARLIC MUSHROOM RAMEKIN� £9.15
Button mushrooms in a garlic and cream sauce  
with garlic bread. (v) (gfo)

PRAWN COCKTAIL� £9.45 
Succulent North Atlantic prawns on a bed of lettuce served  
with Marie Rose sauce, wholemeal bread and butter. (gfo)

MAIN COURSES 

ROAST SILVERSIDE OF BEEF� £19.25 
Our famous roast beef served with Yorkshire  
pudding and rich gravy. (gfo)

ROAST TURKEY� £19.25 
Tender slices of turkey breast with stuffing,  
a pig in blanket and rich gravy. (gfo)

ROAST LAMB WITH A  
MINT & PINEAPPLE SAUCE� £19.85 
Sliced shoulder of lamb with our homemade  
sauce or alternatively with gravy. (gfo)

ROAST PORK LOIN� £19.25 
Tender slices of roasted pork loin with stuffing,  
rich gravy and apple sauce.

BREADED WHOLETAIL SCAMPI� £17.60
Succulent wholetail scampi served with peas,  
coleslaw, a salad garnish, fries and a wedge of lemon.

SALMON STEAK WITH A LEMON & HERB BUTTER� £20.15
A pan-fried salmon fillet coated in our lemon and herb  
butter, served with seasonal veg, roast and creamed potatoes.

GRILLED GOAT’S CHEESE SALAD� £17.00 
Two slices of grilled goat’s cheese with a red onion  
marmalade, served with salad and Caesar dressing. (v) (gf)

COLD MEAT SALAD� £17.00
A slice of beef, ham and turkey served with  
mixed salad, pasta salad and coleslaw. (gfo)

PRAWN SALAD� £18.10
Prawn salad served with Marie Rose sauce,  
mixed salad, pasta salad and coleslaw. (gfo)

SMOKY THREE BEAN CHILLI� £17.30 
A hearty, slow-cooked chilli made with a trio of beans,  
tomatoes and smoky spices, served over pilau rice and  
accompanied by fries. (vg)

VEGETABLE LASAGNE� £17.30 
Made with a medley of vegetables, cooked in a rich  
tomato and herb sauce, served with fries and garlic bread. (v)

MOVING MOUNTAINS MEATBALL MARINARA� £17.30 
Plant-based meatballs in an Italian-style tomato-based  
sauce, served with roast and creamed potatoes,  
peas and seasonal vegetables. (vg)

For allergen and calorie information, 
please scan the QR code. Alternatively, 
full details are available from our team  
at the bar.
(v) Vegetarian (vg) Vegan (gf) Gluten Free  
(gfo) Gluten Free Option Available

MENU
TODAY’S SPECIALS
Seasonal dishes and chef’s  
recommendations are  
displayed on our blackboards.

ORDERING
Please order your meals from 
the food counter quoting your 
table number. Thank you.

BEVERAGES 

ESPRESSO� £2.45

DOUBLE  
ESPRESSO� £3.00

AMERICANO� £3.45

CAPPUCCINO� £4.20

LATTE� £4.20

DECAF COFFEE� £3.65

POT OF TEA FOR 1� £2.50

POT OF TEA FOR 2� £3.20

SPECIALITY TEA� £3.30

HOT CHOCOLATE� £3.90

DESSERTS

SELECTION OF HOMEMADE SWEETS� £7.85
If you fancy a sweet but haven’t left room, we’ll pop  
one in a box for you to take home!

LUXURY LAKES ICE CREAM�
1 SCOOP� £2.75
2 SCOOPS� £4.25
3 SCOOPS� £7.75

Choose any 3 scoops

Raspberry Ripple 	� A traditional ice cream with a  
tangy ripple

Death by Chocolate	� Rich chocolate ice cream and a  
heavy chocolate sauce

Thunder & Lightning 	� Explosive mix of chocolate and  
cinder toffee

Madagascan Vanilla	� With real vanilla and pod seeds  
from Madagascar

Mint Choc Chip	� Delicately minted and scattered  
with Belgian chocolate

Salted Caramel 	� With sweet and salty flavours,  
a match made in heaven

We also have locally made vegan ice cream 
available. Please ask if you would prefer this option.

All the main courses are served with vegetables and either 
fries, or creamed and roast potatoes, excluding salads.
Smaller portions of certain main courses are available  
at a £2.25 reduction from the menu price. Please ask  
our team for details.


