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Can we tempt you?  
I bet we can...

DESSERT

SOUP OF THE DAY GF & VEGAN 
Whipped butter, baked focaccia 

CHICKEN LIVER PARFAIT GF 
Oatcakes, dressed endive, plum and apple chutney

PRAWN COCKTAIL GF 
Cucumber, avocado purée, Marie rose, croutons 

HAGGIS BON BONS 
Sweetcorn salsa, pea shoots

FISH ‘N’ CHIPS (battered or breaded)  
Pea purée, seasoned fries 

STEAK PIE
Vegetables, choice of potato 

MOZZARELLA CAROZZA (v) 
Spring leaf salad
 
PASTA PRIMAVERA GF & VEGAN 
Red onion, asparagus, broccoli, peppers, courgette, basil, 
Napoli, butter, rocket & parmesan, garlic bread
Add chicken 4 Black pudding 2 King prawn 8

SAVOURY CREPE 
CAJUN  CHICKEN OR VEGETABLE (v)
Onions, peppers, cajun cream, crepes, cheddar cheese,
served with fries

TRIO OF ICE CREAM GF & VEGAN
Ask server for details

STICKY TOFFEE PUDDING VEGAN
Vanilla ice cream, butterscotch sauce

STRAWBERRY & PISTACHIO TART
Strawberry parfait, meringue, macerated strawberries, 
basil sugar

BANOFFEE SUNDAE
Caramel, banana, shortbread, salted caramel ice cream, 
sweetened cream

Let us tempt you with a 
sumptuous starter to get 

your tastebuds going

TO START 

The highest quality, local 
produce freshly prepared 

and always delicious

MAIN 
COURSE 

S E N I O R S  M E N U
A specially curated menu of lighter dishes for our senior guests. 

Served Monday - Friday 12pm - 4pm
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