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Lunch Menu                                                   Chef’s special
	Starters
	
	

	Scottish smoked salmon and poached egg on toasted nature brioche with a herb salad
	
	£ 6.50

	Chef’s freshly prepared soup of the day with home baked bread
	
	£ 4.50

	Classic French onion soup with gruyere croutons v
	
	£ 6.50

	Mussels cooked in white wine with cream served with hand cut chips
	
	£ 7.50
£13.50

	Goat cheese and sun blush tomato crumble with fruit chutney
	
	£7.50

	Turmeric deep fried squid rings with tartar sauce
	
	£6.50

	Warm camembert with potatoes and toasted bread 
Homemade game terrine with toasted bread & onion jam                                
	
	  £10.50

   £ 6.50

	Salads
	
	

	Green bean salad with pistachio and fresh mint v
	
	£ 7.50

	Grilled chicken ceasar salad
	
	£ 8.50

	Goats cheese salad with lavender and honey dressing v
	
	£ 8.50 

	Sandwiches
Served with side salad or hand cut chips
	
	

	Waterloo Club Sandwich
Grilled chicken, tomato, crispy bacon, salad and mayonnaise
	
	£ 7.50

	Croque Monsieur
	
	£ 7.50

	Croque Madame, topped with a fried egg
	
	£ 8.50

	Homemade beef burger and chips
	
	£7.50

	Scottish smoked salmon and cucumber on granary bread
	
	£ 7.50


	Bowl Food
	
	

	Sweet potato, spinach and wild mushroom lasagne v
	
	£ 5.50

	Courgette risotto with parmesan cheese v
	
	£ 5.00

	Mini cumberland sausages, mashed potatoes and gravy
	
	£ 5.00

	Main Courses
	
	

	Pan fried Sea bass filet with celeriac mash and herb sauce
Pan fried salmon with lentils and corail sauce
	
	   £13.50
   £12.00

	Braised Welsh lamb shank with Parmesan mashed potatoes
	
	£16.50

	Pan fried bavette steak(170g), dauphinois potatoes and a shallot sauce
	
	   £14.75

	Grilled “Les Landes” chicken, hand cut chips, red wine jus

Half

Breast

Leg
	
	£14.95

£10.50

£ 8.95

	Courgette risotto with parmesan cheese v
	
	£10.50

	Sweet potato, spinach and wild mushroom lasagna v
	
	£10.00

	Side Dishes
	
	

	Dauphinois Potatoes
	
	£ 3.50

	Hand cut chips
	
	£ 3.50

	Seasonal Vegetables
	
	£ 3.50

	Pan fried green beans with shallots
Mixed salad

Freshly baked bread with butter
	
	£ 3.50
£3.50

£1.50

	

	     Whole grilled mackerel with couscous               
                   And sultana raisins
 £9.50    

 
	
	


Lunch offer 
2 courses £10.95
3 courses £14.95

Home cured salmon
Carrot soup v
Ricotta cheese and lemon terrine with beetroot sauce v
Pan fried Coley with braised salsify and saffron sauce
Slow cooked pork belly with braised red cabbage and mustard sauce
Courgette risotto with parmesan cheese v
Crème brulee
Selection of homemade ice cream
Black forest pudding
Desserts
£5.50
Vanilla cheesecake and red fruit coulis
Rhubarb crumble with fromage blanc ice cream  
Crème brulee

Chocolate fondant with vanilla ice cream

Selection of homemade ice cream
Plated cheese selection with grape marmalade £8.00
Daily Offers
Early Diner Special £12.95
Monday – Saturday    5pm – 7pm
Choose any 2 courses
Champagne Special
Monday to Sunday
£24 bottle of house champagne
Mussel Madness on Thursday's 
Pot of steaming mussels, side of fries & either a bottle of Budvar beer or
small glass of house wine £10.95
Rib Night Special Every Tuesday
Baby Back Ribs, slow baked & bar-b-qued, fries & a bottle of Budvar beer or a small glass of house wine £10.95
Saturday Brunch for children
12 noon - 3pm New Children’s Menu
Some dishes may contain trace elements of nuts. All prices are inclusive of 15% value added tax. A discretionary service charge of 12.5% will be added.

