
 

 

Bar Snacks (£4.00) 
Hummus & sourdough 

Potato skins with red onion cheddar 

“Stars” Scotch egg with coleslaw 

Marinated Olives 

Mixed Breads, olive oil & Balsamic 

 

Starts/Light Bites 
Gazpacho soup & croutons (V) 6.00  

Welsh rarebit on toasted ciabatta (V) 6.00  

Cold Chicken & bacon salad with a blue cheese sauce 7.00/12.00  

Cured Tuna, mango salsa, rocket salad 7.50  

Grilled goat’s cheese on marinated beetroot, balsamic glaze (V) 6.00  

Hoisin duck, spring onion & sesame oil salad 7.00/12.00 

 

Mains 

Stuffed Aubergine with roasted red pepper, courgettes, mushroom, 

cheddar on tomato sauce & French fries (V) 13.00  

Lamb rump, Jerusalem artichoke puree, wild mushrooms, edamame, roast 

new potatoes, jus 21.50  

 Swordfish steak, stir fry of new potatoes, green beans, pine nuts, garlic 

& curly kale with salsa Verde 17.50 

Rainbow trout, asparagus, sauté potatoes, blood orange sauce 15.00  

Beer battered fish & hand cut chips, tartar sauce & mushy peas 14.00  

Halloumi burger with roasted red peppers & coleslaw, French fries 12.00  

Sirloin steak, hand cut chips, tomato & mushroom 20.00  

peppercorn or blue cheese sauce 2.00 x  

“Stars” beef burger with coleslaw, French fries & salad 14.00  

bacon, blue cheese, cheddar, mushroom 1.00 each  

 

 

If you have any dietary requirements, please advise one of our waiting staff. 
A discretionary service charge of 10% will be added to groups of 6 or more. 



Desserts  

 
Strawberry parfait, meringue, 

berry compote, shortbread biscuit 7.00 

 

Salted caramel brownie with vanilla  

ice cream 6.00 

 

Lemon posset 6.00 

 

Banana bread, chocolate grenache, 

brandy snap, caramel sauce 7.00 

 

Artisan cheese platter with homemade 

chutney & biscuits 8.50 

 

Selection of ice cream 5.00 

 

 

Tea 2.00 
Americano 2.50 

Latte 3.50 
Cappuccino 3.50 
Espresso 2.00 

 
Espresso martini 7.50 

Limoncello 2.25 
Liqueur Coffee 6.95 
Liqueurs from 3.50 

 


