Lunchtime Bar Menu

S alads (salad dressing optional)

Farmhouse Ham Salad £5.50
Salmon & Prawn Salad £6.95
Chicken Salad £5.25
Village Salad £5.00

Sd&ld- MgOiSB (French beans, potatoes, anchovies, tuna, egq &l olives) £5.95

(Baguettes (served with salad garnish)

Tuna Baguette £3.50
Tuna Melt Baguette £3.70
Bacon Baguette £2.95
Bacon & Mushroom Baguette £3.50
Bacon & Cheese Baguette £3.50
Ham Baguette £2.95
Cheese Baguette £2.95
Beef Baguette with Dip £3.95
Cheese T Pickle Baguette £3.15
Prawn Baguette £3.75
Hand-cut Chips £2.75

Jacket Potatoes (served with salad garnish)

Coleslaw £3.50
Cheese £3.50
Bacon & Cheese £3.75
Tuna £3.50
Prawns £3.75

Chilly £3.75



Evening Menu

Starters
Prawn Cocktail £3.50
Garlic Mushrooms £2.95
Vegetable Samosa £3.25
Brussels Péte £2.95

Salad Wigoise (French beans, potatoes, anchovies, tuna, egg <l olives) ~£3.95

Soup of the Day £2.95
‘ngs Qf Fire (spicy chicken wings served with a salsa dip) £3.95
Garlic Mussels in White Wine £4.25

Main Courses

Vegetarian Dishes
Vegetable Lasagne £6.45

Homemade Lasagne served with salad, garlic bread and your choice of potatoes.

Chinese Vegetable Stir Fry £7.55

A variety of fresh vegetables served on a timbale of wild rice and accompanied with prawn crackers.

Pasta Parva £8.45

Mushroom Ravioli cooked with chopped onions, spinach and pine kernels topped with mozzarella.

®Broccoli T Cheese Bake £5.95

A lovely vegetarian dish with broccoli topped with cheese baked in the oven and served with boiled pota-
toes.



From the Grill

Surf & Turf £9.95
60z rump steak and a portion of wholetail breaded scampi,

80z Rump Steak, £8.95
160z Rump Steak, £13.50
320z “He-Man” Rump Steak, £19.95
8oz Sirloin Steak, £8.95
8oz Fillet Steak, £9.95
120z T-Bone Steak, £12.95
Chief's Peppered or Diane sauces £1.50

All our steaks are sourced locally, grilled to your liking and served with fried tomatoes, onion rings, mush-
rooms and French-fries.

FarmHouse Grill £10.95

A feast comprising of rump steak, sausages, lamb chop, liver, black pudding eI gammon, garnished with
grilled tomatoes, mushrooms and served with French-fries.

120z Gammon Steak, £7.35
A succulent thick[y sliced piece of gammon served with pineapple, eqg, garden peas and French-fries.

FarmHouse Ham < Eggs £5.95
Thick slices of cold boiled ham accompanied with two fried eggs and served with chips.



Seafood

Salmon with Pink Peppercorn £9.25

A delicious fillet of salmon served with pink peppercorn sauce on a bed of spring onion mashed potatoes
and sautéed cabbage.

Scampi £7.35

Breaded whole tail scampi served with petit-pois, a wedge of lemon and your choice of boiled, mashed or
chipped potatoes.

Crispy Battered Haddock, £6.50

A large battered deep fried fresh Haddock fillet served with petit-pois and your choice of boiled, mashed or
chipped potatoes.

Prawn Saganaky £9.50

A traditional Greek dish of Prawns cooked in a saganaki sauce made from garlic, onion, chopped tomatoes
and oregano simmered in white wine, topped with feta cheese and parsley and flambéed in brandy. Served
with crusty bread.

Pasta Dishes

Tortillini Bolognaise £7.95

Pasta parcels stuffed with a mix of spiced pork, Parma ham and parmesan cheese cooked in a rich Bolog-
naise sauce.

Spaghetti Bolognaise £7.95

Lean minced beef in a traditional Bolognaise sauce served with spaghetti pasta ¢ Garlic Bread.

Chicken Parmesan £7.50

Succulent chicken breast coated in mozzarella cheese baked in Bolognaise sauce and served with spaghetti,
garlic bread with a sprinkling of Parmesan cheese.



Traditional English Fare
(A selection of Fresh Vegetables is included with all Traditional Menu Dishes)

Chef’s Homemade Steak and Kidney Pudding £7.95
Tender steak and onions braised in beef stock and finished in a suet pudding.

Speciality Sausage e Mash £5.95

A trio of speciality Bangers with a cream English mustard mash.

Liver, Onions & Bacon £5.95

The finest liver e onions with slices of bacon served with your choice of potatoes.

Homemade Faggots < Mash £6.50

Homemade faggots served with cream mash potatoes covered in thick gravy.

Cottage Pie £5.95

Delicious minced beef I vegetable pie topped with mashed potatoes and cheese served with your choice of
potatoes.

Beef T Ale Pie £7.50
Tender chunks of beef marinated in a rich cask Ale and gravy sauce covered in a light flaRy pastry.

Fresh Welsh Lamb Shank, £8.25

A succulent shank of fresh welsh lamb in mint gravy served with your choice of potatoes.

Toad in the Hole £6.95
Herb sausages in a bed of Yorkshire pudding filled with rich gravy and served with your choice of potatoes.

Shropshire Partridge £8.95

Roasted local partridge filled with a cranberry stuffing served with your choice of potatoes and red wine
sauce. (Available in Season only — ie R in the month)

Chicken with White Wine £6.95

A delicious fillet of chicken breast cooked in wine with mushrooms, cream and served with your choice of
rice or potatoes.



Continental Dishes

Beef Lasagne

£6.95

Lean beef mince with garlic and onions in a tomato, oregano and basil sauce layered with white pasta and

grated cheese served with chips and salad.

Moussaka

£7.50

Classic GreeR dish made from lean minced lamb, layered within eggplant in a red wine sauce and topped
with a Béchamel sauce, served with green leaf salad and crusty bread.

Bifteki

£6.95

Homemade traditional Greek minced beef patties deliciously seasoned with onion, oregano, parsley and
mint served on a bed of fried onions and creamed mashed potatoes with gravy.

Lamb Balti

£7.50

Tender pieces of lamb in a mild balti sauce served with rice and mini popadoms.

Beef Stroganoff

£7.50

Tender pieces of steak with mushrooms cooked in a creamy mustard el white wine sauce served on a bed of

rice.

Side Orders

Fried Egg .60p

Garlic Bread £1.50

French Fries £1.50

Battered Onion Rings £1.75

Wheatmeal Roll T Butter .60p

Garlic Bread with Cheese £2.25

Dressed Mixed Leaf Salad £1.75

Chef’s Peppered or Diane sauces £1.50
Rocket Salad with Shaved Parmesan £2.00

Spicy Potato Wedges with Sour Cream £2.95



Children’s Menu

(We want children to enjoy the same quality foods as the adults so our chef is happy to provide the follow-
ing range of smaller portions from our main menu for children under 10 years of age)

Vegetarian
Vegetable Lasagne £4.25
Homemade Lasagne served with salad and your choice of potatoes.
Chinese Vegetable Stir Fry £4.95
A variety of fresh vegetables served on a timbale of boiled rice.
Pasta Parva £5.25

Mushroom Ravioli cooked with chopped onions, spinach and pine kernels topped with mozzarella.

Broccoli T Cheese Bake £4.00

Broccoli topped with cheese baked in the oven and served with boiled potatoes.

Seafood

Salmon with Pink Peppercorn £5.95
A small fillet of salmon served with pink peppercorn sauce on a bed of mashed potatoes.

Scampi £4.50

Children’s portion of breaded scampi served with garden peas, a wedge of lemon and your choice of boiled,
mashed or chipped potatoes.

Crispy Battered Haddock, £4.95

A small battered deep fried fresh Haddock fillet served with garden peas, a wedge of lemon and your choice
of boiled, mashed or chipped potatoes.

Traditional English

(Sorry Kids but this choice comes with a selection of Fresh Vegetables)

Chef’s Homemade Steak and Kidney Pudding £5.55
Tender steak and onions braised in beef stock and finished in a suet pudding.

Sausage I Mash £4.25

Two Bangers served with mashed potatoes topped with onion gravy.



Homemade Faggots el Mash £4.50

Homemade faggots served with cream mash potatoes covered in thick gravy.

Cottage Pie £4.25

Minced beef < vegetable pie topped with mashed potatoes and cheese served you're your choice of pota-
toes.

Toad in the Hole £4.95
Herb sausages in Yorkshire pudding with rich gravy and your choice of potatoes.

Continental
Beef Lasagne £4.95

Lean beef mince with garlic and onions in a tomato, oregano and basil sauce layered with white pasta e
grated cheese served with chips and salad.

Pasta

Tortillini Bolognaise £5.25

Pasta parcels stuffed with a mix of spiced pork, Parma ham and parmesan cheese cooked in a rich Bolog-
naise sauce.

Spaghetti Bolognaise £4.95

Lean minced beef in a traditional Bolognaise sauce served with spaghetti pasta L Garlic Bread.

Customers are respectfully reminded that well behaved children are welcome in the dining area before Spm.
We ask that you respect the privacy and comfort of other diners and do not allow children to obstruct the
floor and service areas as our staff are handling hot food and drinks. Thank you for your co-operation.

Desserts

Please see our ‘Specials Board’ or ask our waiting staff for the full selection of desserts as these are
changed daily.



