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Starters

Cauliflower & Stilton Soup-£4.50
Served with a tomato crouton
Haggis, Black pudding & Savoury Duck-£4.50
Sprinkled with mature cheddar cheese and baked in the oven, served with whisky gravy and a timbale of home-made
piccalilli
Fresh Whitby Crab, Prawn & Lobster Salad-£7.50
Served with lemon and garlic mayonnaise
Brie Wedges-£4.90
Deep fried and served with a tomato salsa and salad garnish
King Scallops-£5.50
Flash fried in olive oil finished with coconut milk and white rum, served with a salad garnish

Mains

Beef Steak Pie-£9.90
Served with chips and peas or new potatoes, baton carrots and runner beans
Medallions of Pork Fillet-£14.90
On a bed of roasted garlic potatoes, drizzled with a pomegranate and apple puree and served with baton carrots and
runner beans
100z Ribeye Steak-£16.50 8oz Fillet Steak-£18.50
Cooked to your liking, with chips & salad or new potatoes and asparagus served on sliced onions and mushrooms with a
jug of Pepper or Dianne sauce
Lemon Sole-£15.90
Whole fish, pan fried and served with nut brown butter and lemon with chips and salad
Lamb Loin Steaks-£15.90
Honey baked in the oven served with a timbale of mint and whole grain mustard yoghurt served with roasted garlic
potatoes, baton carrots and runner beans
Roast Breast of Duck-£15.90
Cooked to your liking with a peach and Grand Marnier sauce served with new potatoes, baton carrots and runner beans
Fillets of Sea bass-£14.90
Baked in the oven with lemon, garlic and chilli served on crushed new potatoes flavored with crab meat, accompanied
with baton carrots and runner beans
Mediterranean Chicken-£15.90
Succulent pieces of chicken fried in olive oil with peppers, onions, tomatoes, garlic and chilli on a bed of tagliatelle
Autumnal Vegetarian Feast-£14.50
Wild mushrooms, chestnuts, pine kernels, red cabbage, green beans, garlic and finished with cream on a bed of tagliatelle

Desserts

Black Cherry Cheesecake-£3.90
Served on strawberry cream
Chocolate Orange Mousse-£4.90
Topped with cream and pistachio nuts
Raspberry Pavlova-£4.90
Meringue nest filled with Chantilly cream topped with raspberries and drizzled with Passoa liqueur
Apple & Blueberry Crumble-£4.00
Served with peach and passion fruit Ice-cream
Lemon Sponge with Orange custard-£4.00
Bagdale Cheese Board-£7.90
With Mature Cheddar, Red Leicester, Stilton, Brie, apple, black grapes, celery and a basket of crackers



