
starters Fish Main Courses

local produce

Homemade Soup of the Day 
‘w’ Crusty Bread	                    £4.05

Deep Fried Breaded Whitebait  
‘w’ Sweet Chilli & Garlic Mayo	 £5.10

Hot Garlic Shell-on Prawns 
 ‘w’ Crusty Bread	                    £6.10

Crab & Prawn Cocktail 
‘w’ Crusty Bread	                    £6.10

Pan Fried Garlic Wild Mushrooms  
 ‘w’ Crusty Bread	 £5.65

Goats Cheese Tartlet  
‘w’ Tomato & Thyme Chutney	 £5.65

Deep Fried Whitebait  
‘w’ Smoked Paprika	 £4.95

Warm Black Pudding  
‘w’ a Cheddar & Bacon Crust	 £5.40

Tempura Red Mullet ‘w’ Homemade 
Sweet Chilli & Cucumber Dip	 £5.95

Tiger Prawn Salad - Garlic Shell-On 
Tiger Prawns on a Bed of Salad 	 £11.25 

Fillet of Salmon ‘w’ Pearl Barley, 
Smoked Garlic & Basil Olive Oil	 £14.30

Escolar Steak ‘w’ Sweet Chilli Dressing  
& Coriander Créme Fraîche	 £13.20

Fillet of Hake ‘w’ Artichokes,  
Lemon, Thyme & Honey	 £13.20

Whole Grilled Mackeral	 £11.95

Brownrigg Pigeon Special 
	S ee Separate Board for Details

Locally Made Sausages ‘w’ Wholegrain 
Mustard Mash & Red Wine Gravy  	£10.20

Whole Local Cracked Crab Salad 
	A vailable at Market Price

Breast  of Chicken ‘w’ Roasted 
Red Peppers & Smoked Cheese	   £12.25

Surf & Turf - 8oz Sirloin Steak  
‘w’ Garlic Shell-on Tiger Prawns	  £19.50

Slow Roast Belly Pork ‘w’ Caramelised 
Onion & Sage Sauce	 £14.30

Pork, Sage & Sherry served  
‘w’ Crusty Bread	 £8.95

All Main Courses are Served with 
Potatoes and Vegetables of the Day

Fillet of Conger Eel ‘w’ Bombay  
Potatoes & Curry Oil	 £13.95

Grilled Fillets of Sole ‘w’  
Roasted Leek & Truffle Oil	 £14.30

Meat Main Courses


