
 ‘New’ Starters

Seared Scallops   8.95
 with spinosi squid ink pasta, mango & pepper salad, and a ginger, lemongrass & garlic drizzle

Seven Mothers   5.95
Garlic bread topped with a pepper salsa and mozzarella cheese

New Wave Soup  4.95  (V)
daily soup made from only the best and freshest of ingredients, served with croutons

Classic Starters
 Nibbles   3.95  (V)

corn tortilla chips with cilantro-refried bean, blue cheese dip and spiced salsa fresca
or

warmed mediterranean bread with marinated olives balsamic olive oil and a blue cheese dip 

Shellfish Poʼboy   6.25
our own unique spin on this old and loved dish, handpicked white crab meat and baby prawns, 

soused red onion & celery with a fresh chilli & tarragon mayonnaise served upon a toasted sub 
roll, finished with a chimmi churri dressing           

Nuevo Quesadilla
a baked flour tortilla topped with melted cheese & rajas with salad, guacamole, salsa & sour 

cream. Choose from the following toppings:
•  folded with melted brie and cowboy beans  5.45  (V)

•  sticky BBQ duck  5.95   

Wing The Fire Brigade   5.95
Storytellerʼs infamous juicy chicken wings served in your choice of a mild, sweet and sticky Asian sauce 

or
 Our secret fiery habanero and tomato sauce (not for the faint hearted)

Salads
Prices in (brackets) are for starter portions

Crispy BBQ Salad   (6.95)  10.55
 THE original Storyteller salad; a garlic grilled flour tortilla topped with mixed leaves, 

BBQʼd chicken & bacon, dressed with our age old secret recipe ranch dressing, spring onions, 
cilantro,  salsa and guacamole 

Caesar Salad   (5.95) 7.95
the classic salad with romaine lettuce, caesar dressing, parmesan, 

south-western croutons, and boiled egg
• blackened salmon   (8.95)  12.95         • char-grilled chicken  (7.95)  11.95

         • tiger prawns   (7.95)  11.95

Seasonal Salad of the Day   PAO
 A changing chefs special salad, using fresh seasonal ingredients



‘New’ Mains

Buffalo Burger   13.95
North American bison burger topped with roasted onions, melted cheese and smoked bacon, 

served in a toasted bun with chips and spiced tomato dip

Mojito Chicken  13.95
 Mojito marinated chicken with baked sweet potato, sautéed leeks and carrots with a light lime glaze

Roasted Rump of Kangaroo  15.95
Marinated in lemon and oregano, peppadew risotto, tenderstem broccoli with a tomato and olive 

Provençal sauce

Fresh Market Fish of the Day 16.95
Served with a Squash, Corn and Pepper medley, lightly spiced wild rice and a zesty sauce 

gazpacho

Vegetarian Special of the Week  10.95  (V)
Exciting vegetarian dishes cooked fresh with fresh market ingredients

Classic Mains

Louisiana Seafood Platter 14.95
A roasted salmon steak on creamed potato, prawns, mussels, bacon topped with spinach served 

with a basil pesto sauce

BBQ Ribs    15.95
A dish we dare not change! A side of 8 hour slow cooked full rack of smokey ribs with south-western 

slaw, chips, cowboy beans and our secret BBQ sauce

Storyteller Burrito   11.95
wheat tortilla filled with spicy chicken, coriander, cowboy beans, rajas, cheese and  rice, served

 with our ancho chilli sauce, sour cream, salad leaves, salsa fresca and guacamole
Vegetarian  Burrito  10.95  (V)

Duck from Heaven   15.95
our sizzling skillet with a fusion of food from the east and west; marinated duck, onions, peppers and 

beans, served with flour tortillas, sour cream, grated cheese, guacamole and tomato salsa 
or with Salmon   13.95      or sautéed vegetables  10.95   (V)

Cowboy Steak     19.25
a char grilled local traditionally reared and aged 8oz Sirloin Steak with chipped potatoes, baked field 
mushroom, air dried tomato, watercress salad, and your choice of either classic “Au Poivre” sauce or 

rich Béarnaise sauce.

Sides:
(others available)

Sautéed Vegetables £2.95 Olives £1.95
Cut Chips £2.95 Coleslaw £1.95
Mixed Salad £2.50 Cowboy Beans £1.95
Onion Rings £2.50 Mash or rice                         £2.95

All prices are inclusive of 20% VAT   Gratuities at your discretion

We are unable to mention all ingredients in the dish descriptions and as the kitchen uses nuts, gluten, 
dairy products and many other items please consult your server who will be pleased to assist with any 

concerns you may have. Game meat may contain shot, and certain dishes may contain bones.
Menu is subject to change and subject to availability


