
The Shoulder of Mutton 
 

STARTERS 

Homemade Soup of the Day served with baguette (V)       £3.95 

Pan-fried Sardines with Mediterranean tomato sauce on toasted ciabatta     £5.50 

Crayfish and King Prawn Cocktail with Marie Rosé sauce & granary roll     £4.95 

Homemade Chicken Liver Pate served with toasted baguette and red onion marmalade   £4.95 

Rosemary & Garlic Deep-fried Brie Wedges served with cranberry sauce (V)    £5.50 

Arancini Risotto and Mozzarella Balls with rocket salad & Aioli (V)      £4.95 

Bacon and Stilton Salad with french dressing and ciabatta       £4.50 

MAINS 

8oz Sirloin Steak cooked to order with grilled tomato, caramelised onions and hand cut chips  £12.95 
add Pepper Sauce, Blue Cheese Sauce or Chasseur Sauce for £1.95 

Braised Lamb Shank with Rosemary and red wine jus and mash potatoes      £11.95 

Grilled Loin of Pork & Black Pudding with mash potatoes and a mushroom & apple sauce  £10.95 

Homemade Beef Lasagne with salad          £8.95 

8oz Aberdeen Angus Beef Burger with tomato, gherkin and hand cut chips & salad   £8.95  

add cheese,  bacon or onion rings @ £1.00 

Homemade Pie of the Day served with hand cut chips or mashed potatoes & garden peas  £9.95 

Char-grilled Chicken and Bacon Caesar salad with garlic croutons and baby gem lettuce     £8.95  

Beer Battered Fish served with hand cut chips & mushy peas, garden peas or salad   £7.95 

Salmon and Cod Fishcakes served with hand cut chips & salad      £9.95 

Mushroom and Stilton Risotto with rocket and ciabatta (V)      £7.95 

Mediterranean Vegetable & Tomato Pasta with parmesan & rocket salad (V)    £7.95 

 
All our dishes are cooked in a kitchen which uses nuts so please advise of all specific allergies. 

Fish may contain traces of bones. Some of our main courses can take up to 30 minutes to prepare. 


