


STARTERS

GARLIC BREAD £2.65 O

CREAM OF
MUSHROOM SOUP £3.95 O

Served with a crusty roll and butter.

PRAWN COCKTAIL £4.50

Prawns with marie-rose sauce on a bed of iceberg
lettuce, cucumber and tomatoes, served with a
slice of brown bread and butter.

SCAMPI £4.95

Breaded whole-tail scampi from sustainable sources
in Scottish waters, served with tartare sauce, a
wedge of lemon and a salad garnish.

SCOTTISH MUSSELS £5.25

A pot of rope-grown Scottish mussels in a white
wine sauce, served with brown bread and butter.

MAIN COURSES

Any dishes served with fries can be upgraded to chunky chips for an extra £1.00

THE ALL NEW

OLYMPIC BREAKFAST £7.25

Served all day

Two Little Chef outdoor bred British pork sausages,
two rashers of Wiltshire cured outdoor reared back
bacon, two griddled free-range eggs, a slice of
Ramsay of Carluke black pudding and a roasted
field mushroom with either Heinz baked beans or

a chargrilled tomato. Served with a slice of toasted
bloomer bread and butter.

THE EARLY STARTER £5.99

Served all day

A Little Chef outdoor bred British pork sausage,

a rasher of Wiltshire cured outdoor reared back bacon,
a griddled free-range egg served with either Heinz
baked beans or a chargrilled tomato and a slice of
toasted bloomer bread and butter.

SCAMPI £7.85

Breaded whole-tail scampi from sustainable
sources in Scottish waters, served with fries,
salad, tartare sauce and a wedge of lemon.

FISH AND CHIPS* £8.45

A fillet of hake in crunchy beer batter, served with
chunky chips, crushed peas, tartare sauce, a wedge
of lemon and the smell of the chippy!

CHARGRILLED CHICKEN £9.95

Half a chargrilled chicken brushed with thyme infused
extra virgin olive oil and served with fries, chicken
gravy, bread sauce and a salad garnish.

BANGERS AND MASH £6.45

Three Little Chef outdoor bred British pork sausages
on a bed of creamy mashed potato and served with
onion gravy.

TAG BOL £7.75

The original spag bol — Bolognese sauce with
tagliatelle, served with grated Grana Padano cheese
and extra virgin olive oil.

CHILLI CON CARNE £8.95

Spiced minced beef with tomatoes and
kidney beans, served with pilaf rice, soured cream
and grated Cheddar cheese.

STEAK AND CHIPS £13.25
Chargrilled British beef steak, served with
watercress salad, béarnaise sauce and fries.

HAMBURGER £7.25

A chargrilled quarter pounder hamburger made
from 100% British organic beef, served in a toasted
bun with relish, sliced tomato, lettuce, gherkins and
served with fries.

CHEESE BURGER £7.99

Dry cured smoked streaky bacon burger £8.25
Dry cured smoked streaky bacon and cheese
burger £8.99.

HEREFORD STEAK
AND ABBOT ALE PIE £7.75

An individual, handmade pie with a baked suet
crust, served with mushy pea mint gravy.

CHICKEN TIKKA MASALA £8.95

Tender chicken marinated in yoghurt, lemon and
paprika in a coconut, cream and tomato sauce,
served with pilaf rice.

COQ AU VIN £8.95

Tender chicken on the bone, braised in a red wine
sauce with onion and bacon, served with creamy
mashed potatoes.

BRAISED OX CHEEKS £9.85

Ox cheeks slowly cooked in a rich red wine sauce
with mushrooms and onions, served with creamy
mashed potatoes.

MACARONI CHEESE £6.50 @

Macaroni in a creamy, mature Cheddar cheese
sauce, served with a dressed leaf salad.

ALE AND VEGETABLE
CASSEROLE WITH MUSTARD
DUMPLINGS £7.75 @

A selection of seasonal root vegetables stewed in
ale, topped with mustard dumplings and served with
chopped parsley, a drizzle of extra virgin olive oil and
grated Grana Padano cheese.

SIDE DISHES

FRIES £1.95

CHUNKY CHIPS £2.95

LEAF SALAD £2.15

CRUSTY ROLL AND BUTTER 95p

CREAMY MASHED
POTATOES £1.95

MIXED VEGETABLES £1.95
CRUSHED PEAS £1.95
VINE-RIPENED TOMATO £1.00

Chargrilled with garlic and thyme infused extra virgin
olive oil.

FIELD MUSHROOM £1.00

Slow cooked with thyme infused extra virgin olive oil.

DESSERTS

JUBILEE PANCAKE £3.95

A handmade pancake with black cherry compote

and a choice of vanilla bean or soft whip ice cream.

WAFFLE £3.95

A classic Belgian waffle, freshly made and drizzled
with maple syrup, served with vanilla bean or soft
whip ice cream.

BANOFFEE PIE £3.95

Fresh banana purée, toffee sauce and whipped
cream on a soft biscuit base.

CHOCOLATE TRUFFLE SLICE £3.95

Layers of rich chocolate truffle cake and passion
fruit purée on a soft biscuit base, sprinkled with

popping candy.

BLACK FOREST
GATEAU MOUSSE £3.95

Layers of chocolate sponge, black cherries and

chocolate mousse topped with chocolate shavings.

KENTISH BRAMLEY

APPLE PIE £3.95

An individual, handmade apple pie filled with
British Bramley apples and served with double
cream or vanilla bean ice cream.

HOT CHOCOLATE PUDDING £3.95

A steamed Belgian chocolate sponge drenched with

hot chocolate sauce, served with double cream or
vanilla bean ice cream.

STICKY TOFFEE PUDDING £3.95

Rich date sponge drenched with sticky toffee sauce,
served with double cream or vanilla bean ice cream.

TRIFLE £4.25

Made to our own special recipe; a layer of green
tea-soaked sponge, blackcurrant jam, ginger beer
custard and fresh whipped cream. Served with
chocolate rice crispies, popping candy and crumble.

HAAGEN-DAZS
CHOCOLATE FONDUE £9.95

For two people

16 balls of different flavoured Haagen-Dazs ice
cream served with melted chocolate sauce, chocolate
rice crispies, popping candy and crumble.

Please see blackboard for ice cream varieties.

STRAWBERRY ICE
CREAM SUNDAE £4.25

Strawberry compote topped with crunchy granola
and soft whip vanilla ice cream and freeze-dried
strawberries.

FRESH FRUIT 45p

Choose from an apple or an orange.

Enjoy an extra scoop of vanilla bean or soft serve ice
cream with any dessert for £1.00

AFTERNOON TEA

DUNDEE CAKE £2.95

BAKEWELL TART £2.95

A CHOICE OF MUFFINS £1.95 each

Choose from white chocolate and raspberry, triple
chocolate chip, multi-seed and berry, filled with
cream cheese.

O VEGETARIAN DISHES

Please note: All of our dishes may contain nut derivatives. *Fish may contain small bones.





