
Simply Beginnings
 

all main courses with those marked * are served with your choice of one side order from the following;

sides & sauces
french fried onions     £2.95  skinny fries    £2.95cone of chips    £2.95  
potato wedges     £2.95  garlic chips    £2.95chef’s salad     £2.95  

creamed potatoes   £2.95buttery champ   £2.95  panache of fresh seasonal vegetables   £2.95
tobacco onions   £2.95

  
baby caesar salad   £2.95  

v - vegetarian

                             AVAILABLE 
Tuesday to Saturday 5.00pm - 6.30pm

Early Bird
    Special

Soup and Sweet with 
every Main Course ordered !Free

Simply Steaks
All our locally sourced beef is dry aged for a minimum of 28 days.
All steaks are seasoned with maldon sea salt & cracked black pepper

Peppered Minute Steak 8oz     £13.95
hand cut chips, tomatoes & grilled mushroom

Sirloin Steak 12oz       £18.95
aged prime encroute, hand cut chips, plum tomatoes & grilled mushroom

Fillet Steak 10oz       £22.95
beef tenderloin, tender & fat free, hand cut chips, plum tomatoes 
& grilled mushroom

Choose a sauce or butter to complement your steak: Peppercorn, Irish Whiskey Cream Sauce, 
Garlic Butter, Gravy - each £1.95

Simply The Best 
Selection of some old favourites & our chef’s special recipes.

Crispy Battered Goujons of Chicken *    £  9.95
home made crispy battered chicken breast strips 
with your choice of dip

Fish  ‘n’  Chips     £10.95

chips & crushed buttered peas

Sizzling Chicken Fajitas *     £11.95

Sizzling Steak Fajitas *      £14.95

Louisiana Chicken      £  12.95

Mushroom & Leek Vol-au-Vent v    £  9.95
locally produced mushrooms cooked in white wine cream 

    £  14.95
served with potato, silverskin onions and garden peas 
in a smoked bacon ragu

Thai Chicken Curry     £  10.95
served with lime scented rice and crisp vegetables

Pan Fried Chicken     £  11.95
with crispy potatoes and roast red onion topped with a smoked bacon sauce

Pan Fried Seabass     £14.95
on a bed of fresh asian vegetables, jasmine rice and served 
with a chilli and ginger dipping sauce

Steak & Chicken *      £17.95
steak, roast vegetables & pan roasted chicken breast served with pepper sauce 

Rump Steak 16oz      £16.95

Baked Cod with Tiger Prawns  £13.50
served on cheese mash surrounded by white wine cream sauce 
top with garlic tiger prawns

Honey Garlic Chilli Chicken     £10.95
marinated chicken served in a tortilla basket 
with sticky rice & skinny fries

Baked Fillet of Atlantic Salmon   £13.95
served over bed of mash with red pepper cream                        

Bang Bang Chicken     £11.95
wok tossed battered chicken & stir fried vegetables 
over chilli noodles with a spicy twist

Slow Cooked Duck £13.95
on a bed of herb potatoes and roast vegetables �nished with a rich gravy

 

Roast Mediterranean Vegetable Penne v   £10.95
chunky roasted vegetable seasoned with oregano, 
penne pasta in rich cream sauce

Evening Menu

 

Potato Boats    £5.50

Soup       £3.95
chef’s home made soup of the day served with freshly baked farmhouse bread 

Smoked Fish Cakes      £5.95
freshly made oven roasted served with spring onion , crisp seasonal leaves and lime mayo.

Chicken & Bacon Caesar Salad      £5.50
oven dried tomatoes, hens egg & creamy caesar dressing 

Atlantic Prawn Cocktail       £6.95
fresh Atlantic prawns, crisp salad & our house bloody mary dressing 

Crispy Bu�alo Wings    £5.25
tender chicken wings tossed in a Louisiana hot sauce served with 
a celery salad and a blue cheese dip

Loaded Garlic slices £4.50
vintage cheddar and smoky bacon on fresh garlic bread

Duck Salad         £5.95
shredded crispy duck with crisp salad and hoi sin dressing

Garlic Mushrooms  £4.50
herb & garlic crumbed button mushrooms served with roast garlic mayonnaise 

Breaded Camembert    £5.95
served on mixed salad tossed in french dressing with cumberland sauce

House Sharing Platter  for 2 - £9.95  /  for 4 - £13.95
house hot wings, garlic mushrooms, wedges & dips

Chicken Sizzler *      £  10.95
roast vegetables & pan roasted chicken 
breast served sizzling with pepper sauce

Tender Pork Fillet     £12.95
on colcannon served with a creamy mushroom 
and leek sauce and topped with deep fried crispy leaks

Sea Food Platter 

Pan Fried Monk�sh

*     £17.95
seabass, salmon and prime cod �llet with lemon baby boil 
potatoes �nished with a mixed herb butter 

deep fried topped with bacon, spring onion and cheese servered with a bbq sauce.

marinated in cajun spices, served with hand-cut potatoe wedges and house chilli sauce

marinated with cajun spice on a bed of sweat potatoe wedges 
in a pool of garlic sauce topped with tobacco onions


