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1 pot 1.50 3 pots 3.50

Olives Home Roasted Nuts Lightly Spiced Parsnip Crisps
2 pots 2.50 4 pots 4.50

Classics allat 85

Lunchtime Pie with Salad & Coleslaw (lighter version of any of our Pies)
Boiled Ham with Potatoes, Cabbage & Mustard Sauce

Fillet Steak Cottage Pie with Pea Casserole

Pork Sausages on Mash with Onion Gravy

Ham, Egg & Sautéed Potato

Haggis Scotch Egg with Bloody Mary Ketchup, Salad & Coleslaw

Saladsallac 8.5

Rare Roast Beef or Honey Roast Ham Poached Scottish Salmon

Chicken & Avocado Roasted Plum Tomato & Mozzarella
Baked Eggsallat6.s

Ham & Cheddar Smoked Salmon

Chorizo & Red Pepper Salsa Spinach & Cheddar

Cheddar Burger topped with Caramelised Onions & Snowdonian Truckle Cheddar at 9.5
Served with Salad & Coleslaw

Minute Steak at 105 with your choice of Flavoured Butter (Chorizo, or Garlic & Herb)
Thinly sliced Sirloin Steak cooked Medium Rare & served with Salad & Sautéed Potatoes

Ploughman’s at 7.5 with one selection, 8.5 with two & 9.5 with three
Served with Salad, Apple, Fresh Bread, Dill Pickle & Chutney

Choose from Roast Gammon Ham, Rare Roast Beef, Cheddar or Stilton

J&Ckﬁit Potatoes all at 7.5, served with Salad & Coleslaw

Prawns with Lemon & Dill Mayonnaise Honey Roast Ham & Melted Cheddar
Marinated Herring & Stilton Dressing Melted Cheddar

Chicken with Curried Mayonnaise

FI’ﬁShly Made Sandwiches all at 5.5, served with Salad & lightly spiced Parsnip Crisps
Rare Roast Beef & Horseradish Ham & Wholegrain Mustard

Prawn & Marie Rose Sauce Scottish Smoked Salmon
Mature Cheddar & Homemade Chutney Chicken & Avocado



