
 

 

 

We serve Complimentary Freshly Baked "Askers" Bread  

To Start...... 

Home-made Soup of the Day              £5.50 

Chef's Chicken Liver and Pancetta Pate, Caramlised Red Onion Marmelade and Warm Toast      £6.95 

Fresh Rope Mussels cooked in a Thai Green Curry Sauce                £6.95/£13.50 

Chinese Style Crispy Duck Pancakes served with Cucumber, Spring Onion and Hoi-sin Sauce                     £6.95/£13.50 

Pan seared King Scallops served with Crispy Pork Belly and a Pea and Mint Puree                                £8.25 

Breast of Local Wood Pigeon served with a Black Pudding and Serano Ham salad, Balsamic Reduction           £7.50 

Roasted Beetroot and Feta Cheese Risotto            £6.50 

Baked Goats Cheese served with Caramilised Red Onion Marmelade and a Pinenut Herb Crust      £6.75 

 

The Main Attraction...... 

21 day aged Scottish Fillet Steak served on a Potato Rosti with Spinach and a Dark Ale Sauce      £25.95 

Slowly Braised Shank of Lamb cooked in a Redcurrant and Rosemary Sauce, Sweet Potato Mash      £16.95 

Grilled Whole Megrim Sole served with a Prawn and Dill Butter Sauce               £13.95 

Pan Seared Calves Liver served Pink, Horseradish Mash and a Smoked Bacon, Shallot and Red Wine Jus     £15.95 

Char-grilled Halloumi served with a Warm Spiced Chickpea, Spinach and Red Pepper Salad      £12.50 

Chicken Breast stuffed with Stilton, wrapped in Bacon served with a Red Wine Jus       £13.50 

Char-grilled Yellow Fin Tuna Loin served with a Chorizo Risotto and a Rocket Salad       £13.50 

Pan Fried Gressingham Duck Breast marinated in Soy, Ginger and Honey served with Rice Noodles and Stir-fried 

Vegetables                 £16.50 

 

All the above served with appropriate vegetables and potatoes. 


