
MAIN COURSE 

Homemade Steak & Kidney Pie   £7.95 

A recipe that we have been using for years! Chunks of steak & kidney cooked together to make a 

wonderful gravy all under a suet crust. 

Slow Roast Lamb ‘Henry’   £12.95 

From the shoulder of lamb, this is slowly roasted making it so tender that it just falls off the bone. 

Beef Lasagne   £8.95 

Slow cooked Bolognese sauce layered with pasta and topped with a smooth cheesy sauce. 

Mexican Chilli    £8.95 

Moderately spiced mince beef……gets the taste buds tingling.  We recommend rice or ½ rice & ½ 

chips (best of both) 

Chicken with Leek & Stilton Sauce    £8.95 

Chicken breast coated in a creamy leek & stilton cheese sauce. 

Chicken in Mushroom Sauce   £8.95 

Sautéed mushrooms with white wine and finished with cream 

FROM THE SEA 

Poached Salmon Fillet    £8.95 

Infused with bay leaf, lemon, & white wine, Simply served with a light sauce, salad and new 

potatoes. 

Cajun spiced salmon   £8.95 

Fillet of salmon coated in a light Cajun spice. 

Sea Bass Fillet   £10.50 

Grilled fillet of fresh sea bass garnished with prawns and lemon. 

Haddock and Prawn Mornay    £8.95 

Pieces of fresh Haddock and plump Prawns cooked in a creamy cheese sauce. 

Tuna Steak    £9.95 

Char grilled & drizzled with a balsamic glaze. 

Battered Haddock Fillet    £8.95 

Fresh fillet of Haddock coated in beer batter and served with mushy peas and chips. 

Haddock with cheddar topping    £8.95 

Fresh Haddock fillet, lightly grilled and topped with cheddar. 



 

FROM THE GRILL 

Gammon Steak  £10.50 

Thickly cut gammon served with either free range egg or pineapple. 

Double Barnsley Lamb Chops   £12.00 

A lamb chop which has been taken across the loin so has become double sided chop! 

Pork Chop   £9.50 

A large pork chop topped with a field mushroom and blue cheese. 

Venison Steak   £11.50 

This lean steak is low in fat but full of flavour.  Cooked to your liking and then served with onions.  

Uncooked 8oz steak. 

T-Bone Steak    £13.50 

A mammoth steak taken from the whole sirloin, it’s the best of both. On one side of the bone is a 

tender piece of fillet and on the other a flavoursome sirloin steak.  This is simply seasoned and then 

grilled to your liking.  Uncooked weight 16oz. 

Sirloin Steak   £12.50 

Sourced locally this steak is simply seasoned and grilled to your liking and served with onions.  

Uncooked weight 10oz. 

Rump Steak  £11.50 

Our rump steaks are full of flavour, simply seasoned and then grilled to your liking and served with a 

fried egg.  Perfect for dipping!  Uncooked weight 10oz. 

All steaks can be served with either:  

• Creamy pepper sauce 

•  Kalahari – Sweet chilli, garlic, peppers, onions & mushrooms 

•  or melted stilton 

at £2.50 each 

Spicy Steak Strips   £11.95 

Strips of rump steak that have been pan-fried and then added to a sweet chilli & garlic sauce with 

onions peppers and mushrooms. 

Cumberland Sausage   £8.50 

This sausage isn’t for the faint hearted.  Made to our recipe by a local butcher, it’s a well-seasoned 

pork sausage, grilled and served with a fried ‘dippy’ egg. 

 


