
 

Starters  
& Light Dishes 

Garlic bread - Toasted Ciabatta Roll, brushed with Garlic oil and herbs (v) - £4.45 

Add – Blue Cheese, Mozzarella, Halloumi or Cheddar Cheese   - £1.50 

Home-made soup - and oven baked bread  - £5.95 

Home-made Fish cake – served with mixed leaves and a sweet chilli sauce  - £5.95 

(Zing it up with Morrocan Spice & Coconut Yoghurt) 

King Prawn cocktail – served  on a bed of fresh lettuce,  drizzled with marie rose sauce & a slice of brown bread and butter - £7.95 

Baked Piquillo Peppers cheese melt - stuffed with ariabiata, spinach & cream cheese,   

topped with mature cheddar cheese and served on a bed of lettuce (v) - £6.95 

 

Sharing Platters  
as a starter or as a main course 

Country Platter Served with olives, chutney, fruit, mixed leaves and a warmed Ciabatta roll - £8.45 

Combined With either          …….. Farmhouse Liver Pate 

Or                                    Fried  Halloumi (v) 

Baked  Mediterranean camembert topped with Pepperoni, Ariabiata  & garlic, served with oven baked bread - £9.95 

Traditional Baked camembert  with garlic, rosemary and drizzled with Pesto oil ,  

served with oven baked bread & cranberry sauce (v) - £8.95 

 

Pizzas 
Hand-made pizzas using rich homemade Italian sauce  

Cheddar Cheese and mozzarella. 

Extra toppings … £1.50 each  
Spicy Beef, Pepperoni, Pineapple, olives, mushrooms, Bacon, Ham 

 

Margherita –             A classic with tomato & mozzarella (v)  - £9.95 

Spicy beef -                                                          Spicy beef - £11.95 

Pepperoni -                           Roasted peppers & pepperoni - £11.45 

African -                                           Bacon & Banana - (v) - £11.45 

 

Pasta 
Tagliatelle Bolognaise – slow cooked beef in red wine, tomato and onion sauce,  

 topped with hard  Italian cheese  - £11.45 

Pasta Aglio Cremoso – Ribbon pasta with Bacon and a creamy garlic pesto sauce,  

topped with Fresh Rocket .  Served with garlic bread - £11.45 

(Take away the bacon For a Vegetarian option  - £9.95) 

Creamy Seafood and Spinach Tagliatelle – Pasta with red peppers, prawns,  

Salmon infused Cream Sauce & Fresh Spinach Leaves - £12.95 

 

 

 

 

 

 

 

Design a Burger 
Served with maris piper chips  

a Ciabatta roll including Salad leaves & Tomato. 
7oz Home-made Pure Beef  Burger – grilled in our home recipe Marinade, - £12.45 

Butterflied Hunters Chicken Burger grilled in a BBQ sauce with bacon & Cheese - £12.45 

Fish Finger Burger – served with Tartar sauce - £9.45 

Brasenose Veggie  Burger  - oven baked Field mushroom,  

with an Arrabiata sauce and Fried Halloumi topped with onion rings (v)  - £12.45 

UP-SIZE any Burger with  …   

                                       The Works    - Cheddar Cheese, Bacon, Tomato & Onion Rings - £2.00 

                                       Breakfast      - Fried Egg, Bacon & Hashbrown - £2.00 

                                       Blue Cheese  -  Blue Cheese, Rocket, Tomato & Onion Rings - £2.00 

 

Grills 
8oz  Rump Steak served with a complimentary sauce of your choice, (see side orders) 

Maris piper chips, onion rings  and  a mixed leaf salad - £14.95 

Full Rack of BBQ Spare Ribs served in our home recipe Marinade,  

with maris piper chips and salad - £13.45 

Chicken with Sauce Diane with a Choice chicken breast, grilled to perfection, 

Served with a Creamy Mushroom sauce and a duo of tender vegetables & chips - £12.45 

 

Mains 
Curry of the day - Served with a choice of Pilau rice or Chips 

                                                             Prawn - £13.45                                      Chicken - £11.45 

Vegetable Curry (v)  - £10.45 

Add – Naan Bread, Bhaji, Samosa, Yoghurt fruit chutney & Sliced Cucumber  - £2.80 

Home Roasted Ham (served cold) – served with a fried egg, chips & salad - £11.45  

Traditional Bangers and mash – three choice butchers pork sausages served on olive oil  

and mustard mash,  a duo of seasonal vegetables & onion gravy  (v) option available  - £10.45 

Hand-made pie of the day -  served with mustard Mash, Onion Gravy and a duo of seasonal  

vegetables  (v) option available - £13.45   

Fake ‘Hake’ & Chips – Fried Battered Halloumi served with maris piper chips, tartar sauce and a salad garnish (v) - £11.45 

 

From the Sea 
Home-made Fish cakes – served with mixed leaves and a sweet Chilli  sauce  with maris piper chips - £13.45 

(Zing it up with Morrocan Spice & a coconut yoghurt dip.) 

Fresh Home-made beer battered fish - Served with maris piper chips, tartar sauce and a salad garnish  - £11.45 

Poached  Salmon fillet with a horseradish mayonnaise  – Choice Salmon fillet, served with  

dauphinoise potatoes, a duo of seasonal vegetables and a salad garnish - £13.45 

Moroccan Fillet of Fish – a fillet of fish pan fried in aromatic Moroccan spices & Coconut Yogurt –  

served with crushed rosemary potatoes, a duo of seasonal vegetables and a salad garnish - £11.45 

Moules Mariniere a la Creme – Mussels cooked in white wine, garlic, parsley,  parmesan & cream sauce,  

 served with oven baked bread and chips - £13.45 

Golden Fried Scampi - served with Tartar Sauce and maris piper chips & salad -  £10.45 

 


