
 v = vegetarian | ve = vegan | gf = gluten free * = adaptable | df = Dairy free
Our kitchen handles nuts, gluten and other allergens. Menu may not list all ingredients; inform

us of allergies. Allergen info available on request.  Fish dishes may have bones.
Menu subject to availability/change.

Table d'Hote

£ 25.00per person

S T A R T E R S  

M A I N S

D E S S E R T

PRAWN COCKTAIL
[Whole cooked prawns served on crisp lettuce with the chef’s 

special cocktail sauce ]

SOUP OF THE DAY
[ Freshly prepared and served with croutons ]

HALLOUMI FINGERS
[ Golden-fried halloumi cheese fingers, served with a

fresh green salad ]

SPAGHETTI MARINARA
[ Classic tomato-based pasta infused with garlic and

aromatic herbs ]

BBQ PORK
[ Slow-roasted pork tossed in rich BBQ sauce, served with

seasonal green vegetables ]

THAI GREEN CURRY
[ A fragrant Thai green curry served with

steamed jasmine rice ]

LEMON POSSET
[ A classic British dessert made from cream, sugar, and

fresh lemon juice ]

STICKY TOFFEE PUDDING
[ Warm sticky toffee pudding served with vanilla ice cream ]


