
DISHES TO BEGIN 

 

Homemade Soup of the Day       £3.95 

with home baked crusty bread and butter 

 

Warm Beetroot, Onion & Goat ’ s Cheese Tartlet ( v )    £5.95 

rocket leaves, raspberry balsamic dressing 

 

Homemade Chicken Liver, Red Wine and Garlic Pate   £5.50 

toasted wholemeal bread, red onion & Bramley apple marmalade  

 

Filo Basket, Button & Forest Mushrooms      £5.95 

sautéed in Dubonnet, garlic & chopped chives  

 

MORE STARTERS ON FULL RESOURCE 

 

 

 

 

 

 

SHARING PLATTERS  

 

Nachos - Tortilla Chips, Melted Cheese, Hot Chillies, Salsa  £6.95 

guacamole & sour cream ( v )  
 

Antipasta - Melon, Parma Ham, Smoked Trout, Smoked Salmon £6.95 

beetroot tzatziki, olives & fresh crusty bread 

 

Roast Peppers, Marinated artichoke, Stuffed Vine Leaves   £6.95 

melon, sunblushed tomatoes, humous, fresh crusty bread ( v )  

MAIN COURSES - SOMETHING SPECIAL 
 

Tiger Prawn Risotto, Lemon Grass infused Arborio Rice  £12.95  

With ginger, chilli, lime and fresh coriander 
 

 

Escalope of Prime Beef Fillet Flambéed in Brandy    £18.95 

with mushrooms, shallots, garlic, French mustard & red wine 

finished with fresh cream, hand cut chips 
 

 

Oven Roasted Tenderloin of Pork Fillet Wrapped in Pancetta £15.95 

stuffed with Armagnac infused prunes and apricots, deglazed  

with cider and cream, bubble & squeak rosti 
 

 

MORE MAIN COURSES ON FULL RESOURCE 

 

 

 

 

 

MENU 

MAIN COURSES - SOMETHING SIMPLE  

 

Homemade ‘ Classic ’  Dish of the Day      £9.95 

ask for today ’ s special         

 

Char Roasted Red Onion, Melted Brie & Artichoke Tartlet   £9.95 

chips or buttered new potatoes ( v )  

 

Caesar Salad of Crisp Lettuce, Fresh Herb Croutons, Beetroot  £6.95 

tzatziki, olives & fresh crusty bread ( v ) -  add chicken & bacon  £9.95 

 

MORE MAIN COURSES ON FULL RESOURCE 

 
 

     

 

 

 

 

 
 

 

 

GRILL SELECTION 

 

10oz Sirloin Steak         £18.00 

12oz Pan Handle Rib Eye Steak     £20.00 

 

MORE GRILLS ON FULL RESOURCE  

 

 

 

SIDES        

Mixed Bread with Balsamic Vinegar & Olive Oil   £3.50 

Hand Cut Chips - Plain or Spicy      £2.00 

Hand Cut Chips with Sour Cream & Chilli Jam - Plain or Spicy £2.60 

 

Steamed Vegetables 

Buttered New Potatoes 

Crusty Bread and Butter 

Slater ’ s Side Salad 

Beer Battered Onion Rings          All £2.00 

 

 

IMAGE/ LOGO  

 

ESTABLISHMENT NAME  

 

 

 

ADVERTISING SPACE  

FOR EVENTS PROMOTION 

 

CONTACT DETAILS 



CHAMPAGNE       Glass  Bottle  

Champagne Guy Charbaut Brut         6.00            29.00 

Moet en Chandon  NV                     40.00 

MORE TEXT ON FULL RESOURCE 

         Magnum    90.00 

VINTAGE 

Moet Vintage 1998                  60.00 

Veuve Cliquot Vintage 1999                65.00 

MORE TEXT ON FULL RESOURCE 

 

PRESTIGE CUVEE 

Dom Perignon  1999               120.00                                       

Krug                   150.00 

MORE TEXT ON FULL RESOURCE 

 

ROSE 

Guy Charbaut Rose        35.00 

Moet Rose Brut         40.00  

MORE TEXT ON FULL RESOURCE 

 

WHITE WINE     175ml     250ml     Bottle  

Norte Chico Chardonnay                3.20       4.20        12.50 

Norte Chico Sauvignon Blanc 2005                           3.20        4.20       12.50 

Pinot Grigio, La Prendina,  2004                       4.00        6.00       16.00 

Williams Well Chardonnay  2004      14.00 

Eaglevlei Chardonnay 2006 S.A      16.50 

Eaglevlei Sauvignon Blanc 2006      17.00 

Groote Post Sauvignon Blanc  2004      19.00 

MORE TEXT ON FULL RESOURCE 

MORE TEXT ON FULL RESOURCE 

MORE TEXT ON FULL RESOURCE 

MORE TEXT ON FULL RESOURCE 

MORE TEXT ON FULL RESOURCE 

MORE TEXT ON FULL RESOURCE 

MORE TEXT ON FULL RESOURCE 

MORE TEXT ON FULL RESOURCE 

MORE TEXT ON FULL RESOURCE 

 

 

ROSE                             175ml  250ml    Bottle 

La Prendina Pinot Grigio Rose, Garda 2004               4.00     6.00       17.00 

 

 

RED WINE                             175ml     250ml      Bottle 

Norte Chico Cabernet Sauvignon             3.20        4.20         12.50 

MORE TEXT ON FULL RESOURCE 

MORE TEXT ON FULL RESOURCE 

MORE TEXT ON FULL RESOURCE 

Reserve Syrah, Trivento 2004      14.00 

Eaglevlei Shiraz 2005                16.50 

Eaglevlei Cabernet Sauvignon 2005              17.00 

Antiguas Reservas Cabernet  2003        19.00  

Chateau Lafite Monteil. Bordeaux Superieur  2003               19.00 

Eaglevlei Special No 7 Blend 2006              21.00 

Chianti Classico, Castello della Paneretta 2002 Tuscany            23.00 

MORE TEXT ON FULL RESOURCE 

MORE TEXT ON FULL RESOURCE 

MORE TEXT ON FULL RESOURCE 

MORE TEXT ON FULL RESOURCE 

MORE TEXT ON FULL RESOURCE 

MORE TEXT ON FULL RESOURCE 

MORE TEXT ON FULL RESOURCE 

MORE TEXT ON FULL RESOURCE 

MORE TEXT ON FULL RESOURCE 

   

DESSERT WINE 

Carmes de Rieussec, Sauternes 2004                           25.00 

 

DIGESTIF LIST 

 

SINGLE MALT WHISKY     25ml 

Glenkinchie 10 year old. Lowland Malt                                £3.50 

Cragganmore 12 year old. Speyside Malt             £3.50 

Dalwhinnie 15 year old. Highland Malt              £3.50 

Talisker 10 year old. Isle of Skye Malt              £4.00 

MORE TEXT ON FULL RESOURCE 

MORE TEXT ON FULL RESOURCE 

MORE TEXT ON FULL RESOURCE 

MORE TEXT ON FULL RESOURCE 

MORE TEXT ON FULL RESOURCE 

MORE TEXT ON FULL RESOURCE 

 

COGNAC AND ARMAGNAC    25ml 

Janneau Grand Armagnac vsop      £3.50 

Martel vs         £3.00 

MORE TEXT ON FULL RESOURCE 

MORE TEXT ON FULL RESOURCE 

MORE TEXT ON FULL RESOURCE 

WINE LIST 

 

IMAGE/ LOGO HERE 

Note: The wine list is printed on the reverse side of the A3 menu 

 

CONTACT DETAILS 
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