
     sUNDAY lUNCH mENU

-----------------------------------  Starters  ------------------------------
~ Homemade Soup of the Day served with a warm wholemeal baguette. £4.25

~ Spicy Crab Cakes served on a bed of Green Leaves & a sweet chilli dip. £4.95  

~ Loaded Potato Skins with Cheddar cheese & bacon served with a sour cream dip & salad garnish. £4.75

~ Classic Prawn Cocktail. North Atlantic prawns with Marie Rose sauce
on a bed of green leaves, bread & butter. £4.95

--------------------------------- Main Courses--------------------------
Our Traditional Sunday Carvery is exceptional value for money.

 With a choice 3 Meats.  Served with freshly prepared seasonal vegetables,
 both roast & mash potatoes, Yorkshire pudding and gravy all for only £8.75

~ Authentic mild Chicken curry served with long grain rice,
 mango chutney & your choice of Poppadoms or Naan Bread. £8.95

~ Deep fried Wholetail Breaded Scampi, served with Chips, garden peas and salad garnish. £8.95

~ Homemade Steak & Ale Pie (using "Adnams Finest") presented in an oval pastry case
& your choice of seasonal veg and potatoes or chips and peas. £9.25

~ Irresistible Homemade Lasagne served with salad garnish & your choice of Chips or garlic bread. £8.95

For our Chef's Vegetarian choice of the day, Please ask your server.

----------------------------------- Salads ----------------------------------
A generous freshly prepared mixed salad available with various dressings,

(Please ask your server). Choose from...

~ Home cooked Ham. £6.50
~ Tuna & Mayonnaise. £6.25

~ Prawns in Marie Rose sauce. £6.95
  ~ Freshly prepared Authentic Greek Salad, mixed with Feta Cheese

& drizzled with olive oil. £7.25
~ A warm Chicken Cesar Salad. £7.50

---------------------------- Jacket Potatoes ------------------------
A delicious lunchtime light bite! All served with a freshly prepared 

Salad Garnish.

~ Freshly Grated Cheese. £4.50
~ Baked Beans. £4.50

~ Tuna & Mayonnaise. £4.90
~ Prawns in Marie Rose sauce. £5.40

~ Smoked Salmon & Cream Cheese. £5.95

For Todays Desserts please see the boards at the Bar

 
 


