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Food, Hospitality Beyond Compare

Smooth Chicken liver Pate with: Bread ViEsahs Bal armiers £550
TJoast, Salad and H de Chut £4.00* ite Wi i
oast, Sa e l—]an/ omen;a e Chutney ) Basket of Honey & Surflower Bread £5.00 [ Shalloktsél Whltl(e Wine, G,T)rllc & Cream
Hummus with Pitta Brea +4.00 Breacl, O!ives, Balsamic & Olive Oil £3.00 Slow Baked Por Spare Ribs
Black Pudcling, Creamed Leeks & Garlic Butter Pizza £3.00 ina Stickg Sweet & Sour Spicy Sauce  £4.00*
Poached egg £4.00* With Cheese £3.50 Saltn Pepper Chilli King Prawns £ 700
Cod Fish Cake with Homemade Ketcl'lup £4.00* With Tomato £5.50 Caesar Salad Piri Piri Chicken £4.00°
Chefs Freshly made 5 £4.00* . ,
R fs eI ?ufh ~ Home’s S ecial Prawn Cocktall
B ot wit 00 Atlantic Prawns, APPIe, Celery & Pimentos
Rocket & Honey & Lettuce in Marie Rose Sauce £6.00
Homes Sandwiches £6.00 , Caesar Salads
Fresh Baguette or Wholemeal Bread Shorlng Platter £7.50 Cos, Baby Gem Lettuce,
Hummus, Pate, Ham Our Home Caesar Dressing,Croutons
I:i,”e’t \E?trfps) ’RCCJ Onion, & Horseraddish Cl'meese, Picl(les, Salad & Parmesan
Pirri Pirri Chicken Wholemeal Bread With: Honey Roast Ham
Ham & Cheese ) . P
; Chicken Piri Piri
Prawns Marie Sauce P & Marie R S £7.00
rawns arie Rose Sauce "
Hﬁne Roaet Eam Add Fries or Bowl of SouP
C §=oC & Pickle ) ) to Sandwich or Salad Choice £1.50
Griddled Sausage with Onion Chutney
Home Made Thin Pizchll Base Spaghetti Napolitain
Our Tomato Sauce, Mozzarella £7.00 with Fresh Tomato, Garlic & Herbs £7.00
ToPPings £1.00 ToPPings 7OP Spaglnet’ci Piedmont
1 with Peas, Ham, Tomato & Cream +7.00
PePPeroni Mushroom PIZZG & PG STO Pasta & Fillet
gh'd@n ICD)mon Fillet Steak Strips, Muslﬂroom, Tomato
am eppers
Prawns BIEE Cheese e PCPPCr Sauce 2
Fresh Cod in Beer Batter Trio of Loca”g made Sausages
With Homes chips & Mushg Peas £7.00 Creamy Mash & Onion Gravy £7.00
Homes Pub Currﬂ Fillet of Seabass
With Rice, Chi[:)s & Mango Chutneg £7.00 STOVG | te ms Serve? in Ticlags Chefs Choice £8.00
Homes Famous Slow Roast Crispg Be”y Pork iRz e -
p Secheuan Glaze, Stir Fried Vegatables
on Crushed Potato with . )
1 g & SPlced Rice £9.00
Mild Mustard Sauce £7.00 Beef Burgundg Stgle Casserole
in Red Wine, Creamed Mash £7.00
250g  Prime Rib Eye Steak  £11.00 Chateaubriand
Here at Home we e L
a{‘; Em W lChOOS 2505 Best Cut Engllsh Fillet  £18.00 1lb of Best Beef Fillet, Seasoned
our steaks trom on 9 CXPCrt 400g Platter Porterhouse - and Roasted Pink, PePPer Sauce
butchers, ~Ribe9e Gl adh el Bernaise, Real Cl‘nips and Market Vegetables:
28 da clrg matured beef from & Fries £15.00 Between 225880
English & Scottish producers. Homes Special Fillet
g P Homes Steak Burger Centre Cut Fillet Steak 250¢g

Seasonecl with sea~salt ancl

chargri”ecl to your PreFerence.
(Weights APProximate Uncooked)

Tender Steak Mince Slﬂaped into Meat Patty,

Chargri”ec] with Seeded Bun, Lettuce and Tomato, Thin Fries

£7.00
ToPPings all £O.7OP Each
Cheese, Onion, Bacon, Mushrooms

Rolled in Pink & Black PePPercorns
Pan Fried in Garlic Butter with Spring onions

& Mushrooms, Tomato, Brandy Flambre &
Cream, Fries, Salad and Onion Rings

£20.00

Sides £2.00

Big C]’liPS Onion Rings

Fries Tomato & Onion Salad
Mashed Potato Mixed Salad Bowl

Mus]’lg Peas Mec”eg of Mixed Vegetables

PePPer Sauce
Diane Sauce
Bernaise

Blue Cheese Sauce

Desserts £4.00

Pear Poached in -

- Mulled Wine with Cream & Real Custard

Caramel APPle Pie
Chocolate Profiteroles

Stickg Toffee Pudding Creamed Rice Pudding
Home made with
Chocolate Fudge Cake Fruit Couli

Fruit Pavlova

Selection of Ice Creams

Cheese Selection £6.00

Blue Stilton, Goats Cheese, Mature Cheddar
Bread, Crackers & Picl(les

+ Daily Specials

* Indicates that starters available free with main course choices.

Remainder will have a suPPIement cost
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