
 

 

 

 

 

 
APPETISERS 

Homemade vegetable soup (v)(GF option available) 

Duck & orange pate, onion jam, melba toast  

Garlic mushrooms, ciabatta slice (GF option available) 

Smoked salmon with lemon & capers £3.50 

Deep fried camembert on a mixed leaf salad with a cranberry dip £3.50 

MAIN COURSES 
Roast chicken, seasoning, chipolatas, rich roast gravy (GF option available) 

Seafood paella (GF) 

Pasta Bolognese 

Vegetable Kiev, green salad (v) 

British rib eye steak, chips, mushrooms, onion rings, grilled tomato, peppercorn or 
 port & stilton sauce available on request £6.95 

Grilled fillet of sea bass, medley of stir fry vegetables, sweet chilli sauce £6.95 

*Selection of freshly prepared salads available on request - please ask your server 
*Selected dishes above are served with seasonal vegetables 

DESSERTS 
American pancakes, butternut sauce 

Lemon meringue pie 

Fresh fruit salad (v) 

Selection of ice-creams 

Cheese & biscuits (GF option available) 

Chocolate fudge or strawberry sundae £2.95 

Luxury mixed cheeseboard £4.95 
(A full bodied glass of tawny port, Somerset brie, Devon  blue, cheddar, grapes, pickled onions & 

chutney) 

Coffee & chocolate mints – Self service from the buffet 
 

 


