
Senior Citizen Menu 
1 course £12 

2 Course £15.95
3 Course £18

Set menu no changes, priced per guest no sharing permitted

Wednesday, Thursday, Friday 12-3pm
STARTER

MAIN COURSE

DESSERT

D u c k  L i v e r  p â t é  ( G F A )  c h u t n e y  &  c r u s t y  b r e a d
R e d  P e p p e r  a n d  t o m a t o  S o u p ( V , G F A )
w i t h  c r u s t y  b r e a d
P r a w n  C o c k t a i l  ( G F A )
T r a d i t i o n a l  p r a w n  c o c k t a i l  
C h i c k e n  T e n d e r s  w i t h  B B Q ,  S w e e t  C h i l l i  o r  G a r l i c  m a y o  d i p

M e a t  o r  V e g e t a r i a n  L a s a g n e   ( V ,  G F A )  
w i t h  g a r l i c  b r e a d
F i s h  a n d  C h i p s  ( G F A )
w i t h  g a r d e n  p e a s  a n d  c h e f s  m a d e  t a r t a r  s a u c e
4 o z  B e e f  B u r g e r  ( G F A )
w i t h  c h e d d a r ,  b a c o n ,  s a l a d  a n d  c h i p s
S c a m p i  &  C h i p s  w i t h  g a r d e n  p e a s
G o a t s  C h e e s e  ( V , G F A )  w i t h  b e e t r o o t ,  a p p l e ,  w a l n u t s  &
b a l s a m i c  g l a z e  ( c o n t a i n s  n u t s )

Christmas. Sticky Toffee pudding (GfA) Served with custard
Chocolate Brownie (GFA) served with vanilla ice cream 
2 scoops ice cream

(GFA) GLUTEN FREE AVAILABLE but you must advise server when ordering .  
Dishes may contain nuts & f ish dishes may contain smal l  bones .  

*Dishes baked in the oven wi l l  be HOT. Al l  food is freshly cooked to order ,  please be prepared to
wait

I f you have any al lergies or dietary requirements you must make your server aware on arr ival or on
your pre- order ,  whi lst every effort is made to prepare dishes to accommodate dietary needs we

run an open kitchen and cannot guarantee that any item is 100% al lergen free .


	Senior Citizen Menu  1 course £12  2 Course £15.95 3 Course £18 Set menu no changes, priced per guest no sharing permitted Wednesday, Thursday, Friday 12-3pm
	STARTER
	Duck Liver pâté (GFA) chutney & crusty bread
	Red Pepper and tomato Soup(V,GFA)
	with crusty bread

	Prawn Cocktail (GFA)
	Traditional prawn cocktail
	Chicken Tenders with BBQ, Sweet Chilli or Garlic mayo dip


	MAIN COURSE
	Meat or Vegetarian Lasagne  (V, GFA)
	with garlic bread

	Fish and Chips (GFA)
	with garden peas and chefs made tartar sauce

	4oz Beef Burger (GFA)
	with cheddar, bacon, salad and chips
	Scampi & Chips with garden peas
	Goats Cheese (V,GFA) with beetroot, apple, walnuts & balsamic glaze (contains nuts)


	DESSERT
	Christmas. Sticky Toffee pudding (GfA) Served with custard
	Chocolate Brownie (GFA) served with vanilla ice cream
	2 scoops ice cream


