Chef’s Daily Menu
Chef’s Soup of the Day, freshly made and served with homemade bread £6
Mushroom & Garlic Tart, goats cheese, red chard, tarragon, white balsamic dressing £7.50
Ham & Cheddar Croquettes, pea puree, roasted baby gem, caramelised onions £8
Chefs Breaded Fishcake, bouillabaisse, samphire fresh lemon £8
Yorkshire Blue & Sundried Tomato Stuffed Aubergine, wilted spinach, black olive tapenade £8
Pan Fried King Prawns, sauteed chorizo, charred cauliflower, paprika emulsion £9
Duck & Orange Terrine, smoked ham, beetroot chutney, toasted brioche £8
Deliboard, chorizo, cured ham, salami, tomatoes & olives, crumbled cheese, crusty bread £14- great to share
Seafood Plate, haddock fingers, prawn cocktail, home smoked salmon, baked queenie scallops £14- great to share
~~~~~
Pork Fillet Wellington, creamed potatoes, sauteed spinach & leeks, cauliflower puree, red wine jus £20
Vegetable En’ Croute, red pepper velouté, sauteed vegetables, watercress £15
Breaded Pheasant Breasts, filled with blue cheese, braised pearl barley, salsify, artichokes, parsnip £20
Seafood Fricassee, shellfish & fish selection, fresh herbs, white wine, cream, crispy noodles £20
Duo of Local Sausages, creamy mash, roast gravy, sautéed onions £10 (Gluten free available)
Spiced Mushroom & Lentil Casserole, mushroom & tarragon fritter, onion seed & chilli flat bread, £14
Chef’s Pie of the Day, topped and baked with either short pastry or suet pastry £14
Cod wrapped in Filo, sauteed king prawns, samphire, warm tartare sauce, lyonnaise potatoes £18
Chorizo Stuffed Chicken Breast, wild mushroom arancini, roasted Mediterranean vegetables £18
Battered Haddock Fillet, hand cut chips, mushy peas, tartare, lemon wedge £10/£14 (Gluten free available)
Farm Reared Sirloin, roast tomato & mushroom, hand cut chips, garden peas, choice of sauce £25
~~~~~
Side Orders, Cauliflower Cheese, Bread Slate with Pesto & Butter, Sweet Potato Fries,
Creamed Spinach and Peas, Mixed Salad, Battered Onion Rings, Hand Cut Chips -£3 each
All our meat and fish is prepared by hand, as the team are getting older their eye sight isn’t what it was….
-So please forgive us if you find small bones or shell in some dishes.
Please advise a member of the team with any food allergy requirements so they can assist with the appropriate
menu choices.
A copy of our allergen menu can be explained, although dishes can be modified to suit most diners requests

