
STARTERS
Smoked salmon and prawn salad
£6.95
Grilled goats cheese with honey and onion marmalade
£6.55
Black pudding, mushrooms topped with a poached egg and rich gravy
£6.50

Homemade fishcake served with a crisp salad and sweet chilli sauce
£5.95

Melon and Parma Ham

£5.75

Filey crab Thermidor (in a light cheese sauce – au gratin – )

£9.75 (£3.50 suppl.)
MAIN COURSE
Roast salmon steak served with a sweet red pepper and tomato sauce £16.95
Grilled sea bass fillet served with a lobster bisque sauce
£16.95

Sirloin steak served with home made chips, tomato and mushrooms
£18.95
Pan Fried Chicken with a wholegrain mustard sauce

£16.95

Pheasant breast pan-fried with cabbage, chorizo and Madeira sauce

£16.95

Vegetable risotto finished with parmesan cheese 

£14.95
Pepper sauce, blue cheese sauce, mushroom sauce£ £2.50(supp)
All main courses are served with a selection of vegetables and potato
DESSERTS
Chocolate Fudge Cake served warm with ice cream
£5.50
Stilton, biscuits with chutney £*2.00(supp)
£7.95 
Poached pears in red wine served with vanilla ice cream

£6.25

Sticky Toffee Pudding

With ice-cream

£6.25

Apple crumble served with custard
 £5.75

Tea/Coffee £2.50

Liqueur Coffee £5.75

* Supplements are for dinner bed and breakfast guests

