
A  L A  C A R T E
AVAILABLE FROM MIDDAY MONDAY TO SUNDAY

S T A R T E R S

COACH AND HORSES CLASSIC PRAWN COCKTAIL £9

HOMEMADE SOUP OF THE DAY,  TOASTED SOURDOUGH £6 .50

SEVERN & WYE SMOKED SALMON, PICKLED GARNISH £11

PAN FRIED GARLIC BUTTON MUSHROOMS,  TOPPED WITH FRESH SCALLIONS £8

CHEFS’  HOMEMADE RUSTIC TERRINE,  CARAMELISED CHUTNEY £7

HOMEMADE MEAT SKEWER, MILD TOMATO CHILLI  RELISH £12 .95

CRISPY DEEP FRIED SQUID,  LEMON MAYO £10

GRILLED JUMBO PRAWNS (TWO),  ROASTED GARLIC AND RICH BUTTER £20

CRISPY FISH GOUJONS,  HOMEMADE TARTAR SAUCE £7 .50

GRILLED JUMBO ASPARAGUS,  HOLLANDAISE SAUCE £9 .95

LOCAL MUSSELS,  CREAM, GARLIC AND WHITE WINE £10 .95

S I D E S

DEEP FRIED CAULIFLOWER £5

HAND CUT CHIPS £4

GORDAL OLIVES £4

FRENCH BREAD £4

JACKET POTATO £4

JERSEY ROYALE BUTTERED NEW POTATOES £4

 GARLIC BREAD £4 .95

TENDERSTEM BROCCOLI  £4 .5

HOME MIXED TOMATO SALAD £5

M A I N S

HOMEMADE BEEF LASAGNE,  GARLIC BREAD £16 .5

10OZ PRIME SIRLOIN £26

10OZ PRIME RIB EYE £26 .95

PAN FRIED DUCK BREAST,  SAUTÉED LEEKS,  PEPPERCORN SAUCE £19 .5

HOMEMADE MEAT PIE £16

BREAST OF CHICKEN STUFFED WITH CHORIZO WRAPPED IN BACON £19

CHICKEN CAESAR SALAD, GARLIC CROUTONS £19

RUMP OF WELSH LAMB,  ON A BED OF SEASONAL VEGETABLES £20

GRILLED SUPREME OF SALMON, HOLLANDAISE SAUCE £21

GRILLED FILLETS OF SEA BASS,  PESTO AND BASIL DRESSING £19

DEEP FRIED COD, MINTED PEAS AND HAND CUT CHIPS £18

PLEASE LET YOUR SERVER KNOW ABOUT ANY ALLERGIES OR SPECIAL DIETARY REQUIREMENTS.  
ALL MENU ITEMS ARE SUBJECT TO AVAILABILITY.  OUR FOOD IS  FRESHLY COOKED TO ORDER -  WE APPRECIATE YOUR PATIENCE.


