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2 Courses for £10, 3 Courses for £12.90

Available Mon-Fri, 12-2.30pm and 6-7pm
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Soup of the Day served with bread (V)

Chef's coarse pork, walnut and apricot paté with toast and
red onion marmalade

Mixed Salad with olives and parmesan shavings (V)

SMain course

Local ale (Phipps IPA) battered haddock with chips, peas and tartare sauce

Homemade Beefburger served in an artisan-style bun with cheddar, plum tomato and red onions served
with hand cut chips, mixed salad and chef's relish

Roasted supreme of chicken wrapped in prosciuitto stuffed with rosemary and emmental served with gnoc-
chi and a red pepper coulis

Chef’s hearty mushroom and Guinness pie served on a spring onion mash (V)

Lo foirk

chocolate and orange cheesecake

Warm cinnamon poached pear, stuffed with amaretti and
served with maple and walnut ice cream

Ice cream
A choice of rich diary ice creams with natural flavourings from Swiss ice cream maker: Movenpick.
Please ask for available flavours.

Cheese and biscuits 4.90

Some of our products may contain nuts. If you or your party have any food allergies/intolerance please inform a member of staff and we will
do our utmost to accommodate your needs. ltems and prices liable to change without notice.

Prices include VAT at 17.5%.
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