
 

 
February 2012 Menu 

Little intros: - Warm mixed olives & crusty bread 2.75        
Garlic bread  2.00 

Ask for our homemade soup of the day & crusty bread 3.75  
All starters £5.00 

Honey grilled goats cheese topped with pine nuts served on a red onion 
marmalade tart 

Smooth chicken liver & orange pâté canoe with apple chutney and warm toast 

Oven baked camembert with celery & crusty bread (+1.00) 

Red Lion prawn cocktail 

Scottish smoked salmon served simply with lemon black pepper & brown bread 

Sausage rösti, black pudding & bacon topped with a poached egg (+1.00) 

~~~ 

All mains £10 

Chicken suprême stuffed with mascarpone & rosemary served  
with sauce véronique 

Medallions of aged fillet with a duo of sauces and hand cut chips (+6.00) 

8oz Mature rump steak with stilton sauce & thick chips (+1.00) 

Braised feather steak with red wine jus & a mirepoix of roasted root vegetables 

Half a pheasant wrapped in bacon & served with blackcurrant jus  

Freshly beer battered cod with ’fick’ or ‘finn’ chips mushy peas & tartare sauce 

Hake fillet with prawn & caper butter & creamy mash 

Chicken & Chorizo tagliatelle 

Three bean chilli, fragrant rice & naan bread (V) 

Mushroom stroganoff, paprika & pilaff rice (V) 

All served with seasonal vegetables where appropriate 

 



 

 
All desserts £4.50 

Baileys filled profiteroles with warm toffee sauce 

Ferrero Rocher ® crème brûlée & café curl  

Warm chocolate fondant with chocolate sauce & vanilla ice-cream 

Chocolate tart with Chantilly cream 

Apple & sultana strudel with melting vanilla ice cream 

Date & sticky toffee pudding toffee sauce & vanilla ice-cream 

Adult Ice-cream: Chocolate with Baileys shot 

Strawberry Chocolate & vanilla ice-cream with café curl wafer 

Speciality English & French cheeses with grapes celery chutney & biscuits (+1.00) 

~~~ 

Freshly brewed filter coffee 1.50                 Espresso 1.75  Double 2.10 

Cappuccino 1.75 Large 2.50     Latte 2.50          All served with mints & bonbons 

~~~ 

By the glass – From the UK’s Best Wine Pub 
White - Sauvignon Blanc, Chenin Blanc, Chardonnay. 

Red – Merlot, Cabernet Sauvignon, Tempranillo, Carmenère, Shiraz,  

All just 3.50 for 175ml or 13.00 a bottle! 

 

Book now for our “Valentines week” starting Friday 10th 
February until Saturday 18th. Book our refurbished en suite 

rooms for just ₤50 a couple! 
 


