
KIDS MENU

V (vegetarian)   PB (plant based)   GIF (gluten ingredients free)

Pan fried chicken with sautéed peas, broccoli and courgette (gif) 8.5

Seared salmon slices with a salad of baby gem, tomato, 
carrot, peas and broccoli (gif) 

8.5

4oz bavette steak with chips and green leaves (gif) 7
Beef burger in a bun with chips 6.5
Battered haddock, chips and peas (gif)  6
Penne  pasta in a tomato & basil sauce (pb) 5
Macaroni and cheese (v) 5.5
Ham, egg and chips (gif) 6.5
Eggs and soldiers (v) 4

MAINS

PUDDINGS
Brownie with ice cream (v) 4
Strawberries and ice cream (pb) 5
Baked blueberry & sour cream cheesecake (v) 4
Fruit salad (pb) 4
Your choice of our sorbets (pb) (gif) and ice creams (v) (gif) 4

If you have specific dietary requirements or require allergy information, please ask. Please be aware that food 
containing allergens is prepared and cooked in our kitchen.

TO START
Red pepper & tomato houmous with crudités (pb) 2.5



SUNDAY KIDS MENU

V (vegetarian)   PB (plant based)   GIF (gluten ingredients free)
If you have specific dietary requirements or require allergy information, please ask. Please be aware

that food containing allergens is prepared and cooked in our kitchen.

Red pepper & tomato houmous with crudités (pb) 2.5

Seared salmon slices with a salad of baby gem, tomato, carrot, 
peas and broccoli (gif) 

8.5

Beef burger in a bun with chips 6.5
Battered haddock, chips and peas (gif)  6
Penne pasta in a tomato & basil sauce (pb) 5

MAINS

Roast 28-day aged sirloin of beef 9.5

Roast chicken with sage & onion stuffing 9.5

Roast lamb with mint sauce 9.5

Served with garlic & rosemary roasted potatoes, lemon & parsley roasted carrots, broccoli 
and roasted hispi cabbage with thyme & parsley, Yorkshire pudding and rich gravy

SUNDAY ROAST

Available on Sunday only

PUDDINGS

TO START

Brownie with ice cream (v) 4
Strawberries and ice cream (pb) 5
Baked blueberry & sour cream cheesecake (v) 4
Fruit salad (pb) 4
Your choice of our sorbets (pb) (gif) and ice creams (v) (gif) 4
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