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Starters 

Cream of White onion soup                                             

with garlic croutons (V) £4 

Risotto verde                                                                             

with parmesan shavings (v) £4.75 

Chicken Caesar tian                                                               

with anchovies and parmesan crisp £5.50 

Salad of parma ham and cantaloupe melon               

with fresh mint syrup £6.00 

Smoked salmon served on pumpernickel bread 

with an apple and beetroot chutney £6.25 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Main Courses 

Mushroom wellington with sauté potatoes       

and wild mushroom cream sauce (V) £9.25 

Chicken breast with spiced apricot compote, 

roast spring onions and double cooked sweet 

potato chips £10.50 

Pan roasted loin and confit leg of rabbit 

served with a crushed potato cake and 

tarragon cream sauce £12.95 

Pesto crusted meagre fillet with new potatoes 

and a lemon and caper dressed rocket £13.50 

Roast rump of lamb served with garlic mash 

and baby turnips with a red wine jus £14.95 

Rib eye steak with double cooked chips, flat 

mushroom and grilled tomato with a choice of 

cashel blue or peppercorn cream sauce £16.50 

 

side salad  £2.50                                                                          

french fries or hand-cut chips  £2.50                                                                                      

seasonal vegetables £2.50 

 

CHILDRENS PORTIONS OF MOST MEALS ARE AVAILABLE 

OR PLEASE ASK FOR OUR CHILDRENS MENU 

 



 

Desserts 

Raspberry and rosewater panna cotta,                          

fresh raspberry and strawberry £4.95 

White chocolate cheesecake with a ginger nut 

base, crystallized ginger and poached pear £4.95 

Pecan tart with salted caramel                                         

and vanilla ice cream £4.95 

Trio of ice cream £3.50 

Cheese selection                                                                                        

(Applewood, blue cashel, suffolk gold)                                                        

served with crackers, grapes and celery £6.95 

 

Dessert wine 75ml  £3.75 

Port 50ml  £3.50 
 

Espresso £1.40 

Double Espresso £2.00 

Americano £1.60 

Cappuccino £2.00 

Café Latte £2.20 

Café Mocha £2.30 

Liqueur Coffees are available 
 

English Breakfast Tea, Earl Grey Tea, 

Camomile, Lemon & Ginger or Peppermint  £1.80 
 

Cognac, malt whiskies and liquers available 



 

 

 

Lunch Menu 

In Addition To Dinner Menu 

Cream of White onion soup                                              

with garlic croutons (V) £4 

Suffolk Gold cheese                                                          

and English smoked bacon baguette £5.75 

Smoked salmon                                                   

and lemon mayonnaise baguette £6.50 

Chicken and pesto mayonnaise baguette £5.75 

Suffolk gold cheese, tomato chutney and 

spring onion baguette (V) £4.50 

Cheese Ploughman’s 

Suffolk gold, cashel blue, smoked applewood, 

bread rolls, tomato chutney and pickled 

onions (V) £8.95 

Chicken, parma ham and anchovy salad                      

with a Caesar dressing & new potatoes £9 

Fig walnut and cashel blue salad                                   

with new potatoes (V) £6.50 

 

side salad  £2.50                                                                                          

french fries or hand-cut chips  £2.50                                                                                      

seasonal vegetables £2.50 


