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Only available from 7.30am to 3.00pm

Fried Egg and Bacon Bap	 £3.45

Sausage Baguette	 £3.45

Bacon Sandwich	 £2.95

Bacon, Lettuce and Tomato 	  
on Toasted Bread	 £4.95

Available from 12.00 noon to 3.00pm & from 5.30 to 9.00pm 

“Steak Frites”

Pan Fried Minute Steak, Caramelised Onions, 

Beurre Maitre D’Hôtel and Large Fries	 £11.75

Loin of Atlantic Cod 

with Petit Pois a’la Francaise, and New Potatoes	 £12.50

“Poulet Roti”

Roast Breast and Leg of Free Range Chicken, 

with Wild Mushrooms, French Beans and 

Tarragon Sauce	 £10.25 

Risotto of Artichoke
with Rocket, Parmesan and Chives	 £8.25

Sauteed Fillet of Salmon

with Stewed Leeks, New Potatoes, 
and a Beurre Blanc Sauce	 £8.95

Roasted Black Pudding 

with Belle de Fontenay Creamed Potato, 

Caramelised Apples and Watercress 	 £8.50

Smoked Haddock and Leek Fish Cakes 

with Buttered Spinach, Tomato Fondue 	 £9.25

Marinated Pork Fillet 
with Rosemary and Garlic and a 

Potato Grain Mustard Rosti, with 

Caramelised Shallots	 £10.95

“Moules Frites”

Steamed Mussels in a White Wine,                Small   £6.50 

Saffron and Mustard sauce with Large Chips 	 Large £11.25 

Tagliatelle with Asparagus 

Portabello Mushrooms and Marjoram, 

in a White Wine Sauce 	 £9.75

Only available from 12.00 noon to 3.00pm

Mature Cheddar Cheese with 
Vine Tomato and Onion Chutney	 £3.25

Smoked Salmon and  
Cream Cheese Bagel	 £5.50

Prawn and Avocado 
with Marie Rose Sauce	 £4.25

Coronation Chicken	 £3.95

Smoked Salmon and Cucumber	 £4.95

Bacon, Lettuce and Tomato  
on Toasted Bread	 £4.95

Egg Mayonnaise with Mustard Cress	 £3.25

Roast Beef and Horseradish	 £4.25

Ham and Tomato with Mustard	 £3.95

Warm Salt Beef on Rye  
and Caraway Bread with 
Gherkins and Mustard 	 £4.95

Chicken, Avocado and  
Bacon Tortilla Wrap	 £4.25

Smoked Trout and Poached Salmon 
with Mixed Lettuce and New 
Season Potatoes 	 £6.50

Warm Goats Cheese and 
Toasted Hazelnut Salad, with
a Dijon Mustard Vinaigrette 	 £6.25

Belgian Endive and Roquefort 
Salad with Granny Smith Apple  
and Walnut Dressing 	 £5.50

Lambs Leaf Salad with Garden Herbs, 
Grilled Artichokes and Feta Cheese 
and Tappanade Dressing 	 £6.50

Soft Poached Egg and Bacon 
Salad with Pancetta Dressing 	 £5.50

Tomato and Baby Mozzarella 
Salad with Red Chard Basil 
and Balsamic Dressing	 £5.25

Soup of the Day	 £4.00

Vichyssoises Soup (Hot or Cold)	 £4.00

Country Style Pâté with Watercress, 
Home Made Piccalilli, Cornichons, 
Toasted Croutons 	 £4.00

Cotechino Sausage with 
Puy Lentils and Roasted Shallots	 £5.50

Potted Shrimps with Brown Bread	 £5.50

Avocado and Crayfish Vinaigrette 
with Mixed Leaf Salad 	 £6.25

Bresaola with Gherkin and 
Mushroom Salad, with 
Parmesan Shavings 	 £5.50

Sauté of Baby Artichoke, 
with Mushrooms, Oregano 
and Parmesan 	 £4.95

Soft Poached Egg Served Either 
“Florentine” or “Benedict”	 £4.25

Scrambled Eggs with 
Smoked Salmon	 £5.95

3 Egg Omelettes
Either Ham, Mushroom or Cheese	 £5.95

Large Chips	 £2.25

Creamed Potato 	 £2.25

Cauliflower Cheese	 £2.25

Sugar Snap Peas	 £2.25

Buttered Spinach	 £2.25

French Beans	 £2.25

Profiteroles, Vanilla Ice Cream 
and Chocolate Sauce 	 £3.25

Vanilla Pannacotta with Cherries	 £3.75 	

Pistachio Infused Custard  
with a Biscotti Biscuit 	 £3.75	

Lemon Tart with Pine Nut Pastry	
and Chantilly Cream 	 £3.50

Ice Cream/Sorbet Selection	 £3.25

Tart Tatin with Vanilla Ice Cream 	 £4.25

Served with Biscuits or Bread

Caerphilly 	 (Goats Milk)	 £6.50

Brie de Meaux 	 (Cows Milk)	 £6.50

Thomme Brulee 	 (Cows Milk)	 £6.75

Buffalo Blue 	 (Buffalo Milk)	 £6.75

Gaperon 	 (Cows Milk)	 £6.75

Cashel Blue 	 (Cows Milk)	 £6.75
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