
 

 

 

 

 

 

 

 

 

RESTAURANT MENU 

Restaurant Menu is served Tuesday, Thursday, Friday and Saturday evenings 6pm-8.30pm 

Wednesday evening is Pie night 5pm to 8.30pm 

Sunday lunch menu – 12 noon to 3.30pm 

TO SHARE 

Warmed mixed olives £3.50 (V) 

Crusty bread, butter £2.95 (V) 

Garlic bread £5.50 (V) 

Crusty bread, olives, olive oil, balsamic vinegar £6.50 (V) 

Baked whole Camembert, garlic, Rosemary, crusty bread £12.95 (V) 

 

STARTERS 

Deep fried camembert, redcurrant jelly, salad garnish £6.95 (V) 

Prawns with Marie-Rose sauce, cos lettuce, cucumber, lemon (GF) brown bread, butter £8.95 

Hot, smoked, peppered mackerel, horseradish cream (GF) brown bread, butter £6.50 

Garlic prawns, butter, garlic, parsley, lemon (GF) crusty bread £8.95 

Empanadas, Spanish pastries, chorizo, courgette, tapenade, cheese, red pepper, almonds £7.50 

Grilled chorizo sausage, garlic mayonnaise £6.25 (GF) 

 

VEGETARIAN 

Vegetarian ravioli of the day, fresh tomato sauce, Parmesan (V) £10.95 

Porcini mushroom burger, cheese, tomato, lettuce, pickled dill, coleslaw, mustard (V) £10.50 

Brie, mushroom, cranberry pie, chips, vegetables (V) £10.95 

 

MAINS 

Cromer crab, crayfish ravioli, fresh tomato sauce, shaved Parmesan £13.95 

Fish of the day pan fried, butter cream sauce, new potatoes, capers, grain mustard, parsley, 

tender stem broccoli £15.95 (GF) 

Blackened Scottish salmon, Cajun spices, red & white quinoa, salad garnish, yoghurt £15.95 (GF) 

Whitby whole tail scampi, breadcrumbed, homemade tartare sauce, lemon, chips & peas £12.95 

Chicken Kiev, breadcrumbed, garlic butter, creamed potato, greens £14.95  

Cheney Angus beefburger, cheese, tomato, lettuce, pickled dill, coleslaw, mustard, chips £12.95 

Duck confit leg, braised red cabbage, sultanas, apple, walnuts, gratin potatoes £15.95 (GF) 

Cumberland sausage, Yorkshire pudding, onion gravy, creamed potatoes, peas £14.95 

Braised five spice pork belly, steamed rice, Asian greens £15.95 (GF) 

Cheney homemade steak pie, chips & vegetables £12.95 (Add stilton £1) 

 

GRILLS 

Gammon steak, 10oz, fried egg, pineapple, chips, peas £16.95 (GF) 

Fillet steak, 8oz, grilled tomato (GF) onion rings, chips, peas £24.95  

Rib eye steak, 10oz, tomato (GF) onion rings, chips, peas £22.50 

Sauces for steaks; Peppercorn sauce £2.95 (GF), Stilton sauce £2.95 (GF)  

SIDES 

Beer battered onion rings £3.50 (V)                            

Side salad £4.00 (V) (GF)                                 

Chips £3.50 (V) (GF)                              

Tender stem broccoli £4.50 (V) (GF)       



 

 

 

 

 

 

 

 

PUDDINGS 

Lemon tart, vanilla bean ice cream £6.95 (V) 

Raspberry & coconut tart, coconut ice cream £6.95 (V) 

Chocolate fudge cake, vanilla bean ice cream £5.50 (V) 

Toffee, honeycomb cheesecake, salted caramel ice cream £6.95 (V) 

Treacle tart, served hot with custard, £6.95 (V) 

Apple tart with caramel, vanilla bean ice cream, £6.95 (V) 

 

ICE CREAM, WAFER, SAUCE 

1 scoop £3 

2 scoops £4 

3 scoops £5 

Choice of sauces; 

Chocolate, caramel or strawberry 

 

Ice cream flavours 

Vanilla bean 

Chocolate chip 

Strawberry 

Salted caramel 

Coconut 

Cherry ripple 

Banana 

White chocolate & cherry 

Choc mint 

Candyfloss 

Raspberry ripple 

Lemon curd 

Vegan: Vanilla bean ice cream, free from nuts, soya, gluten & egg (VG) (GF) 

ICE CREAM SUNDAES £6.95 V  

Eton Mess sundae 

Strawberries, meringue, strawberry & vanilla ice cream, cream, strawberry sauce, wafer 

Banoffee sundae 

Banana & salted caramel ice cream, cream, caramel sauce, wafer 

Marshmallow sundae 

Marshmallows, vanilla & cherry ripple ice cream, cream, strawberry sauce, wafer 

Chocolate sundae 

Chocolate & mint chocolate ice cream, cream, chocolate sauce, wafer 

CHEESE & BISCUITS 

Selection of cheeses, biscuits, grapes, chutney, butter £7.95 (V) (GF option) 

HOT DRINKS  

Coffees £3.00 each 

Flat white, espresso, long black, Americano with milk, Americano black, cappuccino, latte, decaf 

Teas £3.00 each 

English breakfast, Earl Grey, Rooibos, Lemongrass & ginger, peppermint, Decaf 

Hot chocolate £3.00 

Irish liqueur coffee; Cream, brown sugar, Jamieson whisky £7.50 

Allergies; VG Vegan, V Vegetarian, GF Gluten Free 


