
S E T  M E N U

STARTERS 

Soup of the Day (v) 
Warm bread & butter. 
Breaded Garlic Mushrooms (v) 
Garlic mayonnaise. 
Cod & Pancetta Fish Cake 
Mixed leaves and tartare sauce. 
Brie Melting Pot (v) 
Fruit chutney and toasted ciabatta. 

MAINS 

Beef Chilli 
Rice, jalapeños and sour cream. 
Wexford Chicken Breast 
Topped with mushrooms, Stilton cheese & pepper sauce,  
thick-cut chips and garden peas. 
Chargrilled 6oz Bacon Steak 
Thick-cut chips, fried egg, grilled pineapple and garden peas. 
Scampi & Chips 
Mushy peas and tartare sauce. 
Beef Lasagne 
Dressed salad. 
Red Thai Vegetable Curry (ve) 
Served with white rice and oriental crackers. 

DESSERTS 

Spotted Dick (v) 
Thick custard. 
Baked Apple Pie (v) 
Thick custard or ice cream. 
Chocolate Brownie Sundae (v) 
Vanilla ice cream, chocolate sauce and whipped cream. 
Churros Loops (v) 
Cinnamon sugar and warm chocolate sauce. 
 
 
From 12pm, Mon - Fri

TWO COURSES  

£13.95 

THREE COURSES  

£16.95  

Full allergen information is available on request. Please ask our team for details when ordering for both food and drink. Despite our best efforts, 
we are unable to guarantee that our dishes are free from allergens. All weights noted are approximate and prior to cooking. Adults need around 
2,000 kcal per day. See website for calorific values.  (v) Vegetarian  (ve) Vegan  /  Gluten Free options are available on request.


