Afternoon Menu
Starters
A bowl of piping hot soup served with sliced bread and butter £4.95
Seasoned potato wedges with BBQ dipping sauce £4.95
Chicken liver pate with ciabatta toasts, caramelised red onion chutney and red current glaze £4.95
Beer battered cod goujons with coriander laced curried mayonnaise dip £4.95
Coronation chicken salad with rocket, spiced croutons and mango chutney glaze £4.95
Beer battered tiger prawns with a tangy lemon and cracked black pepper dip £5.45
Good old prawn cocktail juicy prawns set on a bed of iceberg lettuce with marie rose sauce £5.45
Golden panko breaded chicken breast bites set on saute mushrooms drizzled with garlic butter sauce and balsamic dressed rocket £5.45
Crispy duck spring rolls on a bed of Asian salad tossed in hoisin dressing with hoisin dipping sauce £5.45
Sticky chicken wings and coated chicken breast bites in our own bourbon glaze topped with finely sliced spring onion and sesame seeds
accompanied by Hickory smoked BBQ sauce £5.45
Baked chorizo mac and cheese with toasted garlic ciabatta bread (V available) £5.45

Main Courses
Moorings Malayan curry with poppadom, basmati rice and home cut chips
Chicken £11.45
Prawns £13.95 Vegetarian £10.45
Homemade corned beef pie served with fresh vegetables, roast gravy and your choice of chips, buttery mash, roasted potatoes or new
potatoes £9.45
Roast of the day served with Yorkshire pudding, creamy mash and roasted potatoes, fresh vegetables and roast gravy £9.45
Hunters chicken (breaded chicken fillet topped with smoked BBQ sauce, glazed smoked bacon and melting cheddar cheese) with onion
rings, dressed salad leaves and home cut chips £11.45
Deep fried 9oz cod fillet in beer batter with chips, garden or mushy peas and dressed salad leaves £11.45
Slow braised beef Featherblade in Guinness gravy set on creamed mash and roast potatoes with thyme puff pastry fingers and side of
fresh vegetables £11.95
Salt and pepper squid and popcorn shrimp basket with chilli sweetcorn, sweet chilli dipping sauce
and home cut chips £12.95
Slow roasted lamb shoulder (off the bone) with mint jus, champ mash, honey roast carrots and saute leeks £13.95
Dusted lemon sole fillets with tiger prawns, new potatoes, broccoli, peas and shellfish cream sauce £13.95

Steaks
10oz gammon steak with free range fried egg served with roasted field mushrooms, grilled tomato, dressed salad leaves, onion rings and
home cut chips £11.95
10oz sirloin steak served with roasted field mushrooms, grilled tomato, dressed salad leaves, onion rings and home cut chips £17.95
10oz rib eye steak served with roasted field mushrooms, grilled tomato, dressed salad leaves, onion rings and home cut chips £17.95
8oz fillet steak served with roasted field mushrooms, grilled tomato, dressed salad leaves, onion rings and home cut chips £19.95
Add Tiger prawns tossed in garlic butter cream sauce to any steak for a £3.00 supplement

Afternoon Menu
Burgers & Sandwiches
Hot beef baker’s bap with home cut chips and rich roast gravy £8.95
Grilled chicken and stuffing baker’s bap with home cut chips and rich roast gravy £8.95
8oz homemade burger topped with fried onions in a baker’s bap with burger sauce, iceberg lettuce and tomato served with a pot of coleslaw and home cut chips
Plain—£8.95
With Cheese—£9.95
With Bacon & Cheese—£10.95

Sides & Sauces
Home cut chips £2.50

Roast gravy £1.75

Skinny fries £2.50

Mint & Red Wine gravy £2.50

Sweet potato fries £3.75

Creamy peppercorn sauce £2.50

New potatoes £2.50

Diane sauce £2.50

Onion rings £2.50

Malayan curry sauce £2.50

Fresh vegetables £2.50

White wine cream £2.50

Tomato and red onion salad £2.50

Cajun cream £2.50

Cheesy garlic ciabatta £3.45

Desserts
Sticky toffee pudding with butterscotch sauce and vanilla ice cream £4.95
Homemade creamy rice pudding with brown sugar glaze and raspberry jam £4.95
Fresh berry Eton mess - Strawberries, raspberries and bluberries bound in fresh whipped sweet cream
with mini meringues and berry coulis £5.45
Wedge of cookie dough cheesecake with nut brittle, caramel ice cream and
cinder toffee snow £5.45
Steamed ginger sponge with creamy vanilla custard £5.45
Warm chocolate sponge with Lindt chocolate sauce and vanilla ice cream £5.45
Classic apple crumble with your choice of vanilla ice cream, vanilla custard or fresh cream £4.95
Banoffee Tart – sweet pastry case loaded with dolce de leche caramel, banana, fudge pieces fresh cream
and crumbed with biscuit base £4.95
Ice Cream - any 3 scoops with fan wafer and café curl £4.95
chocolate
caramel
strawberry
white chocolate
vanilla
maple & pecan

FOOD ALLERGIES & INTOLERANCES
Some of our food may contain allergens. Please speak to a member of staff for more information.

