15.06.10

Main Courses

Tender Lamb Steak, Slow Roasted with Herbs, Onions and Garlic, served with Greek Style Roast Potatoes
£13.95

Roast Supreme of Pheasant served with Green Beans, Turnip Puree and Chateau Potatoes, with a Sloe Gin Glaze
£12.95

Cumbrian Fell Bred Fillet of Beef, served with Wilted Baby Spinach, Homemade Chips and a Peppercorn Sauce
£18.95

Medallions of Pork in a Wild Mushroom and Rosemary Sauce, served with Braised Rice
£12.75

Beef Stifado – Greek Casserole of Tender Beef Fillet, in a Rich Red Wine, Garlic and Mushroom Sauce, infused with Cinnamon, Garlic and Cloves
£15.95

Fettucine with Chicken, Asparagus and Sundried Tomatoes 
£9.95

Fish of the Day
£12.95



Main Courses


Cantonese Beef – Beef, Chinese Mushrooms and Mange Tout, cooked with Oyster Sauce and flavoured with Sesame Oil, Garlic and Rice Wine Vinegar, served with Fresh Egg Noodles
£11.50

Breaded Whitby Scampi Tails with Homemade Tartar Sauce and Chips
£9.95

Roast Supreme of Chicken Wrapped in Pancetta and Filled with Garlic Cream Cheese, with Optional Parsley Butter Sauce
£10.50

Homemade Steak and Guinness Pie, served with Chips and Fresh Seasonal Vegetables
£9.95

Warm Salad of Salmon, Cos Lettuce, Black olives, Celery and Bell Peppers, with a Tzatziki Dressing
£9.95


