
BAR MENU 

Served 12-2p.m.  Tuesday to Sunday 
 

STARTERS 

 

Large Flat Mushroom, Leeks and Fresh Sage baked on a bed of Fried Breadcrumbs 

with a Mozzarella and Herb Crust 

7.50 

Rich Duck Liver Paté served with Quince and Red Chilli Jelly, Tomato and Orange 

Salad, Garlic and Herb Bread 

7.50 

Prawn and Avocado Cocktail 

7.50 

Avocado and Pink Grapefruit Salad with fresh Raspberry and Passion Fruit Dressing 

7.50 

Cantaloupe Melon with Parma Ham and Seasonal Fruit 

7.50 

Chicken, Cumberland Ham and Pistachio Nut Terrine with Gooseberry and Juniper 

Puree, Toasted Garlic and Herb Bread  

7.50 

Finest Smoked Scottish Salmon with Buttered Treacle Bread and a Sweet and Sour 

Mayonnaise 

7.50   

Natural Smoked Haddock and Sweet corn Chowder with Hot Spiced Garlic and 

Tomato Bread 

£11.95 

 

Soup of the Day with Wholemeal Roll 

5.50 

 

 

Selection of Home Made Desserts 

7.50 

Cheese Platter with Home Made Biscuits and Soda Bread 

8.75 

 

Freshly Brewed Filter Coffee  2.70  Cappuccino  2.95 

Small Espresso   1.60  Large Espresso 2.20 

Latté Coffee    2.95  Mocha Coffee  2.95 

 

Pot of House Blend Tea  2.60  Home Made   1.90 

(Per Person)      Shortbread 

 

 

DUE TO THE COMPLEXITY OF SOME OF OUR DISHES IT MAY NOT BE 

POSSIBLE TO LIST ALL ALLERGENS. PLEASE MAKE A MEMBER OF 

STAFF AWARE IF YOU SUFFER FROM ANY PARTICULAR ALLERGEN 

 

 



 

MAIN COURSE SELECTION 

 

FRESH FILLET OF COD LIGHTLY POACHED AND SERVED ON A BED 

OF CREAMED SPINACH WITH POACHED FREE RANGE EGG 

£15.95 

 

MEDALLIONS OF MINCED PORK, LEEK AND LANCASHIRE CHEESE 

PAN FRIED AND SERVED ON A RICH MADEIRA SAUCE 

15.25 

 

FRESH CRAB AND SALMON FISH CAKES ON A WHITE WINE AND 

FRESH HERB CREAM SAUCE 

15.95 

 

ABERDEEN ANGUS BEEF, MUSHROOM AND GUINESS CASSEROLE 

WITH SPICED RED CABBAGE AND WHITE PUDDING MASH 

15.75 

 

LAKELAND LAMB SHANK BRAISED WITH ORANGE, GINGER AND RED 

WINE 

15.95  

 

BREAST OF FARM FRESH CHICKEN MARINATED IN COCONUT MILK, 

FRESH LIME AND GINGER SERVED WITH FRESH PINEAPPLE AND 

GRILLED PANCETTA 

15.75 

 

BOBOTIE, A DISH FROM THE SUNNY CAPE CONSISTING OF MINCED 

LAMB, TOMATO, APRICOT AND SPICES, BAKED WITH A SAVOURY 

EGG CUSTARD 

15.75 

 

STRIPS OF CALAMARI AND KING PRAWNS PAN FRIED WITH RED 

CHILLI, LEMON AND GARLIC AND SERVED WITH BASMATI RICE 

15.95 

 

ALL MAIN COURSES ARE SERVED WITH STIR FRIED VEGETABLES OR 

SEASONAL SALAD AND NEW POTATOES OR HOME MADE CHUNKY 

CHIPS 

 

 

 


