
A La Carte Menu 
(guests paying halfboard have £4.50 credit toward starters and £10.00 credit toward main courses) 

Starters 

Tandoori chicken with mushroom bhaji  yoghurt and onion raita and sesame seed poppodum                   £5.95 

                                                                                                                     or as  a main course               £12.50 

Ricotta and spinach strudels served with roasted red pepper a sweet tangy sauce and dressed baby leaves  £5.95 

                                                                                                                    or as a main course                 £10.95 

Seared scallops served with crispy chorizo  spring onions  broad beans and baby leaf salad                          £6.95 

                                                                                                                   or as a main course                  £12.95 

Main courses 

T Bone steak (16oz) – char grilled served with hand cut chips  grilled tomato  portobello mushroom   

Home-made onion rings and salad garnish                                           £17.95 

 

Sirloin steak (10oz) - char grilled served with hand cut chips  grilled tomato  portobello mushroom   

Home-made onion rings and salad garnish                                          £14.95 

Luxury fish pie – served on a bed of spinach with a crispy cheese mash topping  

and seasonal vegetables                                                         £11.95 

Chicken and chorizo risotto                                                    £10.95 

Line caught fillet of sea bass served with a citrus mash  ratatouille chutney 

grilled asparagus and salsa verde                                                 £16.95 

 

Goats cheese sesame filo parcel served with onion confit  

                               and potato salad                                                               £12.95 

 

Dessert - All £4.95 

Crème brulee 
 

Victoria sponge with strawberries and cream 
 

Warmed Almond Slice with ice Cream 
 

Chocolate and Orange Cheesecake 
 

Poached Pears with Spiced Syrup 
 

Banoffee Pie with Toffee Sauce 
 

Selection of cheese and biscuits with Homemade Pickles 
 

Chocolate mousse 
 

Eton Mess 
 

Fruit and cream layered Meringue with Fruit Coulis 
 

Panacotta and fruit Compote 
 

Ice Creams 


