
Two Course Menu Available Monday – Saturday Lunchtime
& Sunday – Thursday Evenings

Chefs Home-made Soup of the Day served with Fresh Bread

Thai Fishcakes served with a Wasabi Mayonnaise

Traditional rawn Cocktail (£2.50 Supplement)

Oven Roasted Potato Skins served with a Salad Garnish
and a Choice of Dip – Garlic Mayonnaise, BBQ or Sweet Chilli (V)

Tomato & Mozzerella Salad with Basil Oil (V)

Pan Fried Mushrooms in Creamy Garlic served on Crostini Toast (V)

Chicken Milanaise
Chicken Breast in Breadcrumbs Baked and Served with Garlic & Herb Butter

Pan Fried Chicken Breast Served With Champ Potatoes and a Red Wine Sauce

Thai Red Vegetable Curry served with Rice

Pan Fried Salmon served with Greenland Prawn Butter Sauce

Prime Northumberland Rump Steak cooked to your liking served with Home-
made Onion Rings and a Choice of Sauce – Peppercorn, Diane or Garlic Butter 

(£5.00 Supplement)

Pan Fried Loin of Pork served with Black Pudding, Mashed Potato and a Cider 
Sauce

Pan Fried Grey Mullet served with Sauce Vierge (£2.50 Supplement)

Served With Chunky Chips Or Vegetables Of The Day

2 Courses £9.95 Per Person 


