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STARTERS 
 French Onion Soup - Made with red wine and herbs, topped with a cheese crouton….. 6.75 
 Garlic Stuffed Mushrooms - Italian cheeses, garlic, breadcrumbs, and sherry………………. 6.75 
 Seafood Mayonnaise - Atlantic prawns and white crabmeat in a tangy mayo sauce……  7.75 
 Chicken Satay - Marinated in hoi sin and five spice, served on a wooden skewer……….. 7.75 
 Warm Goats Cheese Salad – Red onions, cherry tomatoes, olives, balsamic dressing… 7.25 
 Baby Back Ribs - Lean & tender rack of meaty ribs with hickory smoked BBQ sauce… 7.95 
 Coarse Pork liver and Chicken Pate – Served with toasted bread and onion chutney… 6.75 
 Cajun Popcorn Shrimp – Prawns in a tasty, crispy breadcrumb with spices and a dip… 7.50 
 

Main courses 
 specialties 
 Paprika au Poulet- Supreme of chicken in a garlic, tomato and paprika sauce……………. 14.75  
 Agneau Madeira - Lamb rump with Madeira wine gravy (mint sauce available)………….. 18.25 
 Saumon a la crème – Salmon fillet with a parsley and mustard cream sauce……………. 16.75 
 Poulet au Poivre - Chicken supreme and hot, creamy, brandy and peppercorn sauce… 15.25 
 Steak La Bonne Vie - 8oz rump with a rich brandy and mushroom cream sauce……….. 19.75 

(Also available 12oz rump 23.75) 
 * The above served with seasonal vegetables. (There is a choice of potatoes please ask) * 
 
 
 pasta & salads 
 Lasagne Verdi Al Forno - Layers of pasta & Bolognese sauce, with cheese topping……. 12.95 
 Linguine Bolognese - Very lean ground steak, garlic, herbs, tomatoes and red wine…… 12.75 
 Salmon Mascarpone - Whole salmon fillet with prawns in a creamy tomato sauce…….. 15.75 
 
 Warm Goats Cheese Salad 12.25   Carved Chicken Breast Salad 13.25 
 Smoked Salmon, Prawn and Tuna Salad 14.25  
   
 HOT & SPICY 
 Louisiana Chicken - Chorizo sausage, chicken breast strips, prawns in a Creole sauce… 14.75 
 Cajun Salmon - Salmon filet, hot spices, creamy tangy sauce, rice and spicy potatoes.. 16.25 
 Chicken Fajitas – Chicken breast strips pan fried with onions, peppers, & hot spices….. 16.75  
 
 steaks 
 Plain Rump - 8oz with potato fries, mushrooms, peas and garnish……………………………… 17.25 

(Also available 12oz Rump 20.25) 
 

 Vegetarian 
 Vegetable Fajitas – 6 different vegetables stir fried with Mexican spices & lime juice…. 14.75 

Hand Stretched Vegetarian Pizza – Full 9” or ½ size, as a meal with salad and fries….. 12.75 
Vegetable korma – Subtle blend of spices, crème coconut served with a poppadum….. 11.75 
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Hand stretched pizza 
Served as either a Full 9” pizza, Or as a pizza meal, with salad and fries and ½ Pizza. 
 
The Original – Pepperoni, Red Onions, Mushrooms, Corn, Tomato, Red Peppers………….. 13.25 
The Mexicana – Spicy Chicken, Chorizo, Peppers, Jalapenos (hot) Red Onions, Corn…… 13.75  
The Bolivian – Red Onions, Bacon, Olives, Ham, Pepperoni, Chorizo……………………………… 14.75 

 The Seafood – Prawns, Anchovies, Tuna fish, Cockles, Olives, Seafood Sauce……………… 14.75 
    
 Or build your own, using up to six items from the following list…………………………. Plus 9.75 
            Tomatoes, Mushrooms, Peppers, Corn, Capers, Onions, Olives, Jalapenos…………….. Each 0.50 
 Prawns, Pepperoni, Bacon, Chicken, Ham, Chorizo, Tuna Fish, Cockles…………………. Each 1.00 
 
 
 Side orders 
 Ciabatta Garlic bread………………………….  3.95  Potato Fries…………………………….. 3.75 
 Ciabatta Garlic – Herb and cheesy…….. 4.45  Homemade Coleslaw…………….. 4.25 
 Mixed Salad………………………………………… 4.25  Spicy Potato Chunks……………… 4.45 
 Garlic and Cheese - Hand stretched 9” pizza bread…………………………………………………….. 7.75  
 
 

Desserts 
 Meringue Crush – With fresh fruit, vanilla ice cream and raspberry coulis…………………… 6.95 
 Belgian Style Chocolate Melt – Served with vanilla ice cream……………………………………… 7.25 
 Cheese & Biscuits - With Cheddar, Red Leicester, Stilton, Celery, Grapes & Chutney…. 9.25 
 Hot Sweet Waffle – With caramel or vanilla ice cream and real maple syrup……………... 6.95 

Sticky Toffee Pudding – A rich pudding served with creamy custard…………………………… 7.25 
Honeycomb & Chocolate Cheesecake – Served with chocolate or vanilla ice cream…… 7.25 
Tarte Citron – French style lemon tart, served with a mango coulis and cream………….. 6.75 
Movenpick Swiss Ice Cream Choice: 
Vanilla / Caramel / Rum and Raisin / Chocolate / and Raspberry Sorbet………………........ 6.25 
 
 
  
 
Information 

 * All items are subject to availability and include V.A.T. at the ruling rate. 
 * All weights are approximate prior to cooking. Some dishes may contain 
    nuts or nut derivatives. 
 * No food sold these premises, is produced in whole or in part from 
    genetically modified soya or maize. 
 * For deep frying we use only virtually trans free pure vegetable oil. 
 * Please let your server know if you have any food allergy or intolerance. 
    Although reasonable care is taken in our kitchen, all items from our menu 
    may contain traces of allergens. 

 
 

 




