
S O U P  O F  T H E  D A Y

F R I E D  H A L L O U M I

Fried halloumi with sweet chilli sauce. (V)(Gf)

C R I S P Y  W H I T E B A I T

Crispy breaded whitebait with a zesty lemon & pepper aioli.

S T A R T E R
 

Chef’s selected soup of the day with warm bread and salted butter. (Veo)(Gfo)

M A I N

S C A M P I  &  C H I P S

Crispy breaded scampi with garden or mushy peas, hand-cut chips,

tartar sauce and a lemon wedge.

R E D  T H A I  V E G E T A B L E  C U R R Y

Crispy tofu with soy, garlic and sesame seeds, white & wild rice,

pak choi and bean sprout salad. (Ve)(Gf)

W A T S O N ’ S  F A R M  S A U S A G E  &  M A S H

Butcher’s sausages, creamy mash, garden peas, crispy onions and homemade gravy. (Gf)

C A E S A R  S A L A D

Gem lettuce, crispy pancetta, Grana Padano, toasted croutons,

anchovies and Caesar dressing. (Gfo)

+ Chicken - 3.95

B E E R  B A T T E R E D  C O D  &  C H I P S

Abbeydale beer-battered cod, hand-cut chips, garden or mushy peas,

tartar sauce and a lemon wedge.

 

I C E  C R E A M  &  S O R B E T

Choose from a selection of ice creams and sorbets. (Veo)(Gf)

C H O C O L A T E  B R O W N I E

Double chocolate brownie with salted caramel ice cream,

salted caramel sauce and chocolate soil. (V)

D E S S E R T
 

Avai lable  Monday -  Fr iday  |  12pm -  5pm

For a l l  guests  aged 60 and over .

TWO COURSES -  14 .95

THREE COURSES -  17 .95

SENIORS MENU

Please inform your server of any allergies or intolerances. Full allergen information is available on request.


