
Golden Years

Menu



Mains:

Small Battered Cod and Chips
with traditional chips, tartare sauce and

mushy or garden peas

Desserts:

Chef’s crumble of the Day 
served with Cream or Ice cream

Cheesecake of the Day

Hand Carved Ham, Egg, and Chips
with free range fried egg, traditional 

chips and  garden peas

Starters:

Chef’s Homemade Soup of the day

served with a bread roll and butter

Chef’s Pâté of the day

served on toasted bread with chutney

Prawn Cocktail
on a bed of salad with Marie Rose 

sauce and bread and butter

Small Chicken or Halloumi Caesar Salad 
with croutons and bacon strips on a  bed

of cos lettuce with ceasar dressing and

Parmesan

Small Deep Fried Wholetail Scampi

with traditional chips, tartare sauce, 

garden or mushy peas

Pan Fried Lambs Liver & Bacon
with mashed potatoes, peas, and

chef’s onion gravy

served with Cream or Ice cream

Two scoops of ice cream

vanilla, chocolate or strawberry ice-

cream with salted caramel, strawberry

or chocolate sauce

Golden Years Menu:
(Available Tuesday to Friday Lunchtimes)

Two Courses for £19.00, Three Courses for £24.50

GF = Gluten Free

GFO = Gluten Free Option

V = Vegetarian

VE=Vegan
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