Lunch Menu
Served from 11.30pm

Light bites

Panini’s - Cheddar & ham, bacon & brie or tomato, basil & mozzarella

Open sandwiches - Thick sliced bloomer bread, with salad garnish & tortilla chips

Tuna mayonnaise
Honey glazed ham
Cheddar, brie or stilton
Prawn in Marie rose sauce
Steak sandwich
Bacon, lettuce & tomato

Jacket potatoes
Plain with butter
Mature grated cheddar
Tuna mayonnaise
Baked beans & cheese
Prawn in Marie rose sauce
Mexican

Homemade soup of the day

Garlic bread
Garlic bread with cheese
Traditional prawn cocktail
Salmon & dill fishcakes
Deep fried breaded brie
Moules mariniere

Fish
Fresh haddock

Beer battered & served with chips, peas & salad

Whole tail scampi
Served with chips, peas & salad

Salmon & dill fishcakes
Served with chips, peas & salad




Fresh local dressed crab
Served on a bed of salad, with hot new potatoes

Moules mariniere & chips
Mussels cooked in garlic, cream & white wine sauce, with crusty bread & chips

Smoked haddock
Smoked haddock on a bed of creamy mash with garden peas

Rich & creamy fish pie

Succulent mixture of local fish in a creamy white sauce, topped with a cheesy mash potato and served
with garlic bread and salad

Meat

Ferndene Farm bangers & mash
Finished with a rich onion gravy

80z Aberdeen Angus beef burger
Juicy grilled in a flour bap, served with chips, salad & tomato relish

Chicken, mushroom & ham pie
Served with chips & peas

Grilled BBQ chicken
Supreme of chicken, toped with bbq sauce and finished with meted cheddar, served with chips & salad

Traditional steak & kidney pudding
Served with chips, peas & gravy

Dorset rump steak
8oz grilled to your liking, and served with chips, garden peas & grilled tomato

Pasta

Fresh penne carbonara

Smoked salmon & prawn penne

Roasted vegetable penne




Salads

Smoked salmon salad
Finished with capers and French dressing

Goats cheese salad
Grilled on bruschetta and finished with toasted pine nuts

Ploughman’s
Your choice of cheddar, stilton or brie with all the trimmings

Roasted vegetable tart
Roasted vegetables in a pastry tart, glazed with goats cheese, on a bed of salad

*Children’s menu also available




