3 Courses Offer £17.00

Main Menu

Monday to Saturday

Starters
Beer battered tiger prawns with a lemon and cracked
black pepper dip £5.50

After 5pm only

Baked chorizo mac and cheese with garlic bread £5.50
Sauté mushrooms in garlic and cream with bacon lardons topped with
melting cheddar cheese and toasted garlic ciabatta bread £5.50
Mini Lamb kofta meatballs in tomato sauce topped with crumbled feta
served with warm pita bread and iceberg lettuce salad £5.50
Slow roasted belly pork in Indian spices set on Bombay potato with
coriander oil and curried seasoned crackling £5.50

Starters
Bowl of piping hot soup of the day served with tiger bread £5.50
Duck spring rolls with our own teriyaki dipping sauce £5.50
Crumbed chicken breast bites in our own bourbon glaze topped with
toasted sesame seeds, shredded spring onion and bbq dipping sauce £5.50
Traditional prawn cocktail (juicy prawns set on shredded iceberg lettuce
topped with marie rose sauce) £6.00

Mains
Moorings Malayan curry with poppadom, basmati rice and
home cut chips
Chicken £11.00 Prawn £14.00 Vegetarian £10.00
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 £11.50
Deep fried 9oz cod fillet in beer batter with chips, garden or mushy peas and
dressed salad leaves £11.00
Golden breaded Whitby scampi with garden peas, dressed mixed salad
leaves and home cut chips £10.50
Homemade baked lasagne with a side of chips £10.50
Homemade corned beef pie served with fresh vegetables, roast gravy and
your choice of chips, buttery mash, roasted potatoes or new potatoes £10.00

Mains
Stir fried Pork loin ribbons and mushrooms in creamy Diane sauce with
rice, chips and broccoli £11.00
Panko crumbed chicken breast with southern Californian seasoning set on
smoked bacon, black pudding, onion and potato hash with creamy
peppercorn sauce and broccoli florets £11.00
Pan fried fillets of fresh sea bass fillets set on sweetcorn and chive mash
potato, steamed asparagus and creamy moules mariniere sauce £12.00
6oz Sirloin steak with fried egg, fresh iceberg lettuce salad and thick home
cut chips £12.00
Baked Sheppardess pie (Puy lentils and vegetables in vegetarian gravy
topped with cheddar mash) with roast potatoes and a side of vegetables
£11.00 (VEG)

“Posh Fish Pie” - Scallops, tiger prawns, cod and smoked haddock bound in a
white cream sauce with parsley and garden peas, topped with cheddar mash
with a side of fresh vegetables £13.50

Desserts

Roast of the Day with fresh vegetables, creamy mashed and roast potatoes
served with a Yorkshire pudding and gravy— £11.00
Sauté strips of chicken breast and tiger prawns bound in garlic and white
wine cream with basmati rice, broccoli and side of home cut chips £13.50
Slow roasted beef brisket in red wine gravy topped with caramalised baby
onions and mushrooms set on buttery mash, side of vegetables and roast
potatoes £13.00

£5.50
Toasted Belgian butter waffles with butterscotch sauce and banoffee
crunch ice cream
Creamy rice pudding with raspberry jam
Warm rich chocolate fudge cake with vanilla ice cream
White chocolate, marinated peach and crushed raspberry cream tart with
raspberry pavlova ice cream and berries and cherries coulis

Please note: Items on this menu can not be exchanged with
main menu items.

Ask about our

TUESDAYS: TAPAS NIGHT

FRIDAY: STEAK, WINE & FIZZ NIGHT

FAMOUS SUNDAY DINNERS

LARGER PARTY DINING UPSTAIRS

Steaks
10 oz sirloin steak served with sautéed mushrooms,
grilled tomato, dressed salad leaves, onion rings and
home cut chips £18.00

10 oz rib eye steak served with sautéed mushrooms,
grilled tomato, dressed salad leaves, onion rings and
home cut chips £18.00

8 oz fillet steak served with sautéed mushrooms, grilled tomato, dressed salad leaves, onion rings and home
cut chips £20.00
Add Tiger prawns tossed in garlic butter to any steak for a £3.00 supplement

Burgers & Baps
Hot beef baker’s bap with home cut chips and rich roast gravy £9.50
Grilled chicken and stuffing baker’s bap with home cut chips and rich roast gravy £9.50
Seared chicken breast, grilled bacon, iceberg lettuce and mayonnaise served in a bakers bap
served with home cut chips £11.00
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—£10.00
With cheese—£11.00
With bacon & cheese—£12.00

Sides & Sauces
Home cut chips £2.50

Onion rings £2.50

Roast gravy £2.00

Skinny fries £2.50

Fresh vegetables £2.50

Creamy peppercorn sauce £2.50

Sweet potato fries £3.50

Tomato and red onion salad £2.50

Diane sauce £2.50

New potatoes £2.50

Cheesy garlic ciabatta £3.50

Malayan curry sauce £2.50

Desserts
Warm chocolate sponge with Lindt chocolate sauce
and vanilla ice cream £5.50
Wedge of cookie dough cheesecake with nut brittle,
toffee fudge ice cream and cinder toffee snow £5.50

Cream filled profiteroles stack smothered in Lindt
chocolate sauce and nut brittle and lotus biscuit crumb
with Reece’s peanut butter ice cream £5.50
Classic sticky toffee pudding with toffee sauce served

Eton Mess (Strawberries and blueberries bound in a grenadine cream with meringue pieces with berries and
cherries coulis £5.50
Ice cream bar
Choose any three scoops from: chocolate, strawberry, vanilla, Reece’s peanut butter, raspberry pavlova, toffee
fudge or banoffee crunch £5.00

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