
 

 

 

VALENTINES MENU 

 

STARTERS 

Prawn Cocktail 

Served on a bed of mixed leaves with citrus fruits and crusty bread. 

Mushroom Soup 

Served with crusty bread 

Chef’s Homemade Chicken Liver Pate 

Served with Melba Toast 

MAIN COURSES 

Feta and Spinach Pie [V) (GF) 

Served with Crushed New Potatoes and Seasonal Vegetables 

Baked Salmon 

Served with Potato, Asparagus and a White Wine and Dill Sauce 

Fillet Steak* 

Served with Dauphinois Potato, Field Mushroom, Tomato and Garden Peas 

Choose from Blue Cheese or Peppercorn Sauce 

 

DESSERTS 

Strawberries and Cream or Ice Cream 

Apple & Sultana Pie with Custard, Cream or Ice Cream 

Chocolate Gateaux with Cream 

 

2 Course £24.95, 3 courses £27.95 

*£2.00 supplement for Fillet Steak 



 

 

 

 

 

 

 

 

LITTLE DUMPLINGS NOT FEELING THE TRADITIONAL SUNDAY LUNCH? 

Chicken Tenders, Chips and a choice of Peas or Baked Beans £8.00 

Small Lasagne (Beef or Vegetarian Served with Garlic Bread, Slaw & Salad. 

BIG DUMPLETS NOT FEELING THE TRADITIONAL SUNDAY LUNCH 

BUILD YOUR OWN BURGER £13.50 

Beef (two four-ounce patties, Chicken Breast, lightly battered or Vegetarian. All our 
burgers are served in a toasted sesame seed bun with burger sauce, red onion, fries and 
homemade slaw. 

Add Bacon, Monterey Smoke Cheese, Chorizo Mayo, Hash Brown or Pulled Pork £1 per 
item 

LASAGNE £15.50 

Choose from succulent homemade Beef or Chef’s delicious Vegetarian Lasagne both of 
which are served with salad garnish and garlic bread. 

SCAMPI £15.50 

Long tailed scampi, served with hand cut fries, salad garnish, and garden peas 

GAMMON EGG & CHIPS £14.95 

Two slices of home cooked, hand carved honey roasted gammon, served with two fried 
eggs and hand cut fries and garden peas. 

BELINDA’s BANGERS & MASH £15.50 

Three succulent homemade sausages served on mashed potatoes, garden peas, and 
Chef’s rich red wine onion gravy. 

DESSERTS – ALL £6.95 unless stated.  



Ice Cream – Devonshire Ice Cream served with chocolate café curls 

Chose from Vanilla, Chocolate or Strawberry £1.50 per scoop. 

Sorbet – Served with chocolate café curls £1.50 per scoop. – Served with Brandy Sauce, 
Custard or Ice Cream 

Please ask your server for today’s homemade desserts. 

 

 

 

 

 

 

 

 

  

 

 

 

 


