
S T A R T E R S

M A I N  C O U R S E

Today’s Soup    |  £4
Served with bread and butter

Tomato Arancini  (v)   |  £5
Breaded Arborio rice with sundried tomato, basil and chilli Jam

Moules Marinara    |  £7
Welsh mussels in a onion, chilla and tomato cassoulet served with
crusty bread

Ceasar Salad  (V)    |  £4
Crisp romaine lettuce, garlic croutons, ceasar dressing and shaved 
parmesan cheese

Whole Baked Camembert (V)  |  £7
Baked-in-the-box camembert served with cranberry sauce and     
toasted bread 

Bread, Olives & Oils (V)   |  £5
Warm mixed breads with black & green olives, sunblush tomatoes & 
dipping oils 

Charcuterie Board   |  £7
A selection of fine meats and cheeses; salami, parma ham, chorizo, 
stilton, goats cheese and ricotta, served with rustic breads, mixed 
olives & sun blushed tomatoes, celery salad, pesto and dips

Roast Sirloin of Beef   |  £13
Served with yorkshire pudding, buttered seasonal vegetables, roast 
and mashed potato, stuffing and gravy

Seafood Risotto    |  £11
Garlic king prawns, squid and mussels in a red pepper and saffron 
risotto base finished with parmesan and rocket

Antipasto Board (v)   |  £14
Falafel, mixed olives & sun blushed tomatoes and bocconcini served 
with rustic breads, celery salad, pesto and dips

Sardinain Linguine (v)   |  £9
Linguini pasta tossed in a basil pesto, black and green olives with 
sunblushed tomatoes, finished with toasted pine nuts

Rack of Lamb    |  £16
Parkside rack of lamb with parmesan mash, buttered seasonal 
vegetables and red wine jus

Asparagus & Halloumi Salad (v)  |  £11
Grilled asparagus and halloumi baby leaf salad finished with herb 
roasted new potatoes and honey mustard vinaigrette  

Pan Roasted Salmon   |  £13
Fillet of Salmon with damson smoked bacon lardons, tenderstem 
broccoli and asparagus with garlic and herb new potatoes

Fish & Chips    |  £10
Beer battered haddock with twice cooked fat chips and mushy peas

Harissa Chicken Salad   |  £11
Harissa marinated chicken breast on a mixed baby leaf salad with 
tomatoes, cucumber and red onion, served with house salad 
dressing and herb croutons
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