
Specials 
 

Cromer Dressed Crab 
Fresh salad and home made mayonnaise 

8.95 
 

Half Nova Scotia Lobster  
Thermidor, garlic butter or cold with fresh salad 

8.95 
 

Devilled Pork Kidneys 
Sat on warm toast 

4.95 
 

Goosnargh Chicken Liver Pate 
Served with Cumberland sauce, warm toast 

4.95 
 

Vine Tomato & Mozzerella Salad 
Basil and pine nut pesto 

4.50 / 8.95 
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Allerton Estate Pheasant Breast 
Wrapped in bacon. With roasted pear, garlic & juniper sauce 

10.95 
 

Grilled Barnsley Chop 
Grilled tomatoes & mushrooms, mint red wine sauce 

13.95 
 

Ashleigh Farm Beef Fillet Wellington 
Madeira sauce 

15.95 
 

Pan Roasted Breast of Guinea Fowl with Confit Leg 
Fondant potato, roasted garlic & Madeira Jus 

14.95 
 

Plaice Fillet 
Simply grilled with butter & lemon 

9.95 
 

Whole Nova Scotia Lobster  
Thermidor, garlic butter or cold with fresh salad 

16.95 
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