
 

 

 

 

Bistro Menu 

Room Service Available, £1.50 Tray Charge Applicable 

 

To Start 

Chefs homemade soup of the day with local farmhouse bread (see board for flavour) (V)   £3.50 

Chicken skewer with mixed salad and a sweet chilli dipping sauce, or as a main course with rice & salad  £4.50 / 9.95 

Mixed game terrine with rich onion marmalade and local farmhouse bread     £4.50  

Honeydew melon with blackcurrant sorbet (V)        £4.50 

North Atlantic prawn salad with marie rose sauce and local farmhouse bread, or as a main course  £4.95 / 8.95 

Warm goats cheese salad with local farmhouse bread (V)       £4.50 

Garlic bread (V)            £2.95 

Local farmhouse bread           £0.95 

 

Main Course 

8oz Sirloin steak with garlic & herb butter, potato wedges, flat mushrooms and tomato   £13.95 

Baked salmon and red pepper encroute with mixed salad or vegetables     £9.95 

Pork sausages in a giant yorkshire pudding with mash and red onion gravy     £9.25 

Chicken breast with tomato and sweet pepper sauce, mash and vegetables     £9.95 

8oz Gammon steak with egg and pineapple, potato wedges, flat mushrooms and tomato   £9.95 

Lamb rogan josh with pilau rice, naan bread, poppadom and mango chutney     £9.95 

Farmers plate (steak, gammon and sausage) with fried egg, potato wedges, flat mushrooms and tomato £12.95  

Farfalle pasta with creamy tomato & pesto sauce, parmesan shavings and garlic bread (V)   £8.95 

Beefy beef burger with mixed salad and potato wedges       £7.95 

Tomato & Mozzarella (V) or Hawaiian Pizza         £7.95 

Goats cheese and red onion encroute with mixed salad or vegetables (V)     £8.95 

 

Desserts 

Sticky Toffee Pudding with cream or ice cream        £4.50 

Apple Crumble with cream or ice cream         £4.50 

Warm chocolate brownie with cream or ice cream        £4.50 

Local cheese and biscuits           £5.50 

Ice cream sundae (choice of strawberry, chocolate or toffee)      £3.95 

 

Promoting local produce where possible traceability of its origin to our kitchen  

(V) Vegetarian option 

Unfortunately we cannot guarantee our dishes are free from traces of nuts or other food allergens 



 

 

 

 

 

Wine Menu 

White Wine 

Las Condes Sauvignon Blanc (Chile)           £12.50 

fresh and fruity with distinctive citrus aromas and tropical fruit flavours   

 

Pinot Grigio Nagyrede Estate (Hungary)          £10.90 

clean, fresh tasting Hungarian white with a touch of nuttiness        

 

Macon Lugny ‘Les Genievres’ Louis Latour (France)        £15.50 

an elegant Burgandy from the Chardonnay grape with good flavour and subtle fruit  

 

Trivento Chardonnay Torrontes (Argentina)         £12.50 

dry refreshing Argentinian with a fresh fruity palate that lingers nicely 

 

Willowglen Semillon Chardonnay (Australia)         £13.50 

this Aussie exhibits light buttery notes, an abundance of citrus flavours and light spicy wood touches 

 

Neil Joubert Chenin Chardonnay (South Africa) 

lively South African with a tropical bouquet, subtle palate and a soft complex finish 

 

Mini Cellar White Wine (187ml) 

Paulita Sauvignon Blanc (Chile)          £3.60 

dry flavourful Chilean with a fruity palate and a fresh crisp finish  

 

Watersedge Semillon Chardonnay (Australia)         £3.60 

fresh and appealing dry Australian with intense fruit flavours 

 

Rose Wine 

Beringer Stone Cellars White Zinfandel (USA)         £12.50 

balanced pink Californian with soft aromas and flavours of ripe strawberries and a bright crisp finish 

 

Mini Cellar Rose Wine (187ml) 

Ernst & Julio Gallo White Zinfandel (California)         £3.60 

Light refreshing pink Californian with a crisp finish 

 

 



Red Wine  

Las Condes Merlot (Chile)           £12.50 

well balanced Chilean red, soft and fruity with hints of berries 

 

Nuviana Tempranillo Cabernet Sauvignon (Spain)        £13.50 

an intensely fruity nose with delicious red berry fruit on the palate, subtle oak character and a long  persistent finish 

 

Rioja Faustino VII (Spain)           £14.50 

well defined Spanish wine, velvety and elegant with creamy oak characters 

 

Willowglen Shiraz Cabernet (Australia)          £13.50 

medium to full bodied Australian exhibits plum and blackcurrant with underlying toasty wood finish 

 

Neil Joubert Cinsault/Ruby Cabernet (South African)        £12.50 

medium bodied South African blend with lively berry and mint flavours 

 

 Mini Cellar Red Wine (187ml) 

Rioja Crianza Paternina Banda Azul (Spain)         £3.60 

deep smooth Spanish red with subtle fruits  

 

Watersedge Shiraz Cabernet (Australian)         £3.60 

balanced fruity Australian with subtle oak hints 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 


