
Three Course Menu Featuring a Starter, Mains and Dessert 
Please note that a supplementary charge of £12 is applies for steaks orders 

In addition to that side orders, steak sauces and cheese platters will be charged separately as per menu 
Price 

S TA R T E R S

S O U P  O F  T H E  DAY  £ 0 7. 0 0
Sourdough Bread, Butter, Herb Oil

(VGN, GF) 

S C O T T I S H  S M O K E D  S A L M O N  £ 1 4 . 0 0
Fried Capers, Lemon & Orange Dressing, Pickled Red onions

(DF, GF) 

C A P R E S E  S A L A D  £ 0 9 . 0 0
Cow Mozzrella Balls, Heirloom Toms, Balsamic, Crispy Basil 

(GF, VEG)

M E D I T E R R A N E A N  H U M M U S  £ 0 9 . 0 0
Crispy Pitta Breas, Mistlovia Olives

(DF, VEG, VGN) 

C H I C K E N  L I V E R  PAT E  £ 0 9 . 0 0
Rhubarb Chutney, Sourdough Crostini, Roquette

(GF available) 

S T E A K S 

5 0 - DAY  AG E D  A N G U S  0 8  O Z  R I B E Y E  S T E A K  £ 3 4 . 9 5
Roasted Tomato & Mushroom, Roquette Parmesan

Gourmet Chips
(GF, DF available) 

5 0 - DAY  AG E D  A N G U S  0 8  O Z  F I L L E T  S T E A K  £ 3 6 . 9 5
Roasted Tomato & Mushroom, Roquette Parmesan

Gourmet Chips
(GF, DF available) 

S A U C E S 
Bearnaise Sauce £2.95 (GF, Veg)  | Garlic & Herb Butter £2.95 (GF, Veg) | Green Peppercorn Sauce 

£2.95 (GF, Veg) | Blue Cheese £2.95 (GF, Veg)

D I N N E R ,  B E D  & 
B R E A K F A S T  M E N U



M A I N S

O V E R N I G H T  S L O W  C O O K E D  P O R K  B E L LY  £ 2 2 . 9 5
Sweet Potato Mash, Cinnamon Apple Puree

Red Wine Jus, Tenderstem Broccoli, Chantey Carrots
(GF, DF available)

G R I L L E D  R O S E M A R Y  C O R N F E D  C H I C K E N  £ 2 1 . 9 5
Bay Prawns, Chorizo, Garden Peas
 Chive Risotto, Parmesan Crisps

(GF, DF available)

F I S H  N  C H I P S  £ 1 9 . 9 5
Haddock or Cod Fillet, Seaside Tar-Tar Sauce, Gourmet Chips

Charred Lemon, Mint Mushy Peas
(GF, DF available)

C O L S O N ’ S  B U R G E R  £ 1 7. 9 5
Pan fried Beef Patty or Grilled Chimichurri Chicken

Toasted Brioche, Caramelized Red Onions, Mont. Jack Cheese
Smoked Paprika Mayo, Gem, Beef Tomato, Salted Fries

(DF, GF available) 

W I L D  M U S H R O O M  &  S P I N AC H  R I S O T T O
Herb Sauteed Wild Mushrooms, Chive Risotto

Parmesan Cheese, Roasted Pine Nuts
(VGN, GF available)

D I N N E R ,  B E D  & 
B R E A K F A S T  M E N U



S I D E S 

G O U R M E T  C H U N K Y  C H I P S  £ 2 . 9 5  (GF, DF)
S K I N  O N  F R I E S  £ 2 . 9 5  (GF, DF)

R O Q U E T T E  PA R M E S A N  H O U S E  S A L A D  £ 2 . 9 5  (GF)
S E A S O N A L  S T E A M E D  V E G E TA B L E S  £ 3 . 9 5  (GF, DF)

S W E E T  P O TAT O  F R I E S  £ 3 . 9 5  (GF, DF)

D E S S E R T

C H E E S E C A K E S  £ 7. 9 5
Chocolate Raspberry / Salted Caramel / Tiramisu

Poached Fresh Fruits, Your Choice of Ice Cream or Sorbet
Please ask your waiter for the Allergens 

W H I T E  C H O C O L AT E  M O U S S E  £ 7. 9 5
Raspberry Sorbet, Poached Fresh Fruits

(GF, NF)

L E M O N  TA R T  £ 7. 9 5
Vanilla Ice Cream 

S T I C K Y  T O F F E E  P U D D I N G  £ 7. 9 5
Toffee Sauce, Vanilla Ice Cream

(GF)

C H O C O L AT E  B R O W N I E  £ 7. 9 5
Choco Sauce, Vanilla Ice Cream

(GF, VGN)

T R I O  O F  S O R B E T  £ 6 . 9 5
Raspberry, Mango, Lemon 

(GF)

C H E E S E  P L AT T E R  £ 1 2 . 9 5
A selection of English Cheeses

Cheddar, Brie, Stilton
Served with Cheese Crackers, Chutney

(GF Available) 

D I N N E R ,  B E D  & 
B R E A K F A S T  M E N U
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