
BEER, LAGER & CIDER
BLACK SHEEP ALE 500ml

£4.00

PERONI 330ml
£3.50

GROLSCH 500ml
£4.00

STOWFORD PRESS 500ml
£3.50

ASPALL ORGANIC
SUFFOLK CIDER 500ml

£4.00

SPIRITS
GORDON’S GIN & TONIC 250ml

£3.50

SMIRNOFF VODKA &
DIET COLA 250ml

£3.50

JACK DANIELS & COLA 330ml
£3.50

SMIRNOFF VODKA &
CRANBERRY JUICE 240ml

£3.50

SPECIAL OFFER
Two main meals and
two desserts plus a

bottle of wine from our 
Pier 42 range
for just £25

SPARKLING WINE
ITALIA PROSECCO 75cl

Pale green with lemon hues. Hints of apple and
peach on the nose. Light and delicate with citrus notes. 

£12.00

MOET & CHANDON BRUT IMPERIAL NV 75cl
Slightly appley, yeasty nose and long, 
rich flavours of biscuity, toasty fruit.

£35.00

RED WINE
CONCHA Y TORO MOUNTAIN

RANGE MERLOT 75cl
Easy drinking, plummy character and good body.

£15.00

PIER 42 CABERNET SAUVIGNON 75cl
Classy and rich with ripe red berry flavours.

£10.00

WHITE WINE
CONCHA Y TORO MOUNTAIN

RANGE SAUVIGNON BLANC 75cl
Fresh, crisp full of gooseberry, nettle and

asparagus flavours with a tangy lime finish.

£15.00

CONCHA Y TORO MOUNTAIN
RANGE CHARDONNAY 75cl

Elegant, crisp, off dry Chardonnay.

£15.00

PIER 42 PINOT GRIGIO 75cl
Ripe citrus and green apple fruit flavours.

£10.00

ROSÉ WINE
PIER 42 SHIRAZ ROSÉ 75cl

Light & easy drinking with pleasant acidity
and lovely blackberry flavour.

£10.00

MAIN COURSE
£8.00

ALL DAY BREAKFAST
Traditional English breakfast of bacon, sausage, plum tomato,

baked beans and scrambled egg with mini roasted diced potatoes…
fantastic any time of the day.

CHICKEN BREAST
Roasted chicken breast served with creamy Dauphinoise potatoes,

roasted vegetables and delicious chicken gravy… 
a classic British favourite.

DAUBE OF BEEF
Slow-cooked beef with fondant potato,

creamed kale, roasted vegetables and a rich red wine gravy… 
hearty and wholesome.

POACHED SALMON
A gently poached salmon supreme served with bulgur pilaf,

roasted carrots and red peppers, broccoli and a
creamy white wine and dill sauce…

light and flavoursome.

AUBERGINE PARMIGIANA
Aubergine Parmigiana with herby potato cubes and a
salad of red and yellow pepper, tomatoes and lentils…

a delicious taste of Italy.

VEGETABLE TAGINE
Aromatic vegetable, chickpea and apricot tagine

served with spiced Moroccan cous cous…
a wonderful take on the traditional North African dish.

DESSERT
Finish off your meal with an indulgent dessert

from Pots & Co for just £2

LITTLE POT OF CHOCOLATE 
Luxurious chocolate ganache made

with 70% Belgian chocolate

CHOCOLATE & SALTED CARAMEL POT 
Salted caramel and chocolate ganache made

with the finest Cornish sea salt
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vegetarian gluten freeAllergen and ingredient information is available on request. All products are manufactured in an environment where nuts are present. Fish dishes may contain small bones.


