
Evening Menu   

January 2020 

 

Starters- £4.95 

Mini chicken Caesar salad  

Mini Greek Salad  

Soup of the Day  

 

Main Courses- £11.95 

Cauliflower and Quinoa Kofta’s (VE) 

Two homemade Koftas served on spinach and bed of warm spiced cous cous 

Minted Soya Yogurt and Paratha Bread 

Fish and Chips 

Fillets of plaice in homemade lemon herb crust served with rustic chips, peas, bread and 

butter 

Chargrilled chicken 

Breast of chicken chargrilled topped with smashed avocado and chilli on bed of Greek salad 

with toasted pitta bread and humus dip 

Meat feast Pizza 

Freshly rolled dough tomato sauce base with mozzrella and cheddar cheese topped with 

locally sourced chicken strips, St Georges sausage, Ham and red onion topped drizzled with 

BBQ sauce and topped with Salad leaves 

Indian spice Winter Vegetable pie (V) 

A Fusion of British winter vegetable and Indian spices in creamy sauce topped with pastry 

crust 

Served with turmeric Mash potatoes and seasonal vegetable on the side  

 

Desserts- £4.60 

Sticky Toffee Pudding and Custard 

Chocolate Orange Torte (VE) (GF) 

3 Scoops of Solleys ice Cream (GF) 
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