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H omely pub food, real
vines and tasty
ocktails.

Happy hour 6pm - 7pm
Monday to Friday

Pint of Tiger ale £2.30
Wine bottles from £10.00
Cocktails from £4.00

Heated beach huts
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Party bookings for any.
occasion
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No charges
for cashback!

Pub quiz
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Live music
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STARTERS

Soup of the Day

(See blackboard for details) homemade
soup served with fresh bread and salted
butter

Thai Fish Cakes

Served with leafy salad and sweet chilli
sauce

Spicy chicken strips
Chicken strips with a mint mayo dip
Bruschetta

Grilled bread rubbed with garlic and
topped with olive oil, Mozzarella, basil
and tomatoes

Bread with Olive Oil & Balsamic
Vinegar
For one or nibbles to share

SANDWICHES

£3.60

£4.00

£4.50

£3.60

£3.20

DESSERTS
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Served on a brown or white baguette or panini
(Except the club on a white bloomer.)

Tomato & Mozzarella
With black pepper and basil (v)
Bacon and Brie

With cranberry chutney

Mediterranean Roasted
Vegetables & Pesto

Mixed peppers, courgettes and
caramelised red onions with pesto (v)

Rump Steak Sarnie

With caramelised red onions and whole
grain mustard mayonnaise

Club Marquis

Chicken, bacon, cheddar, lettuce and
low fat mayonnaise served in toasted
white bloomer bread

Sausage Sarnie

Award winning sausages and fried onions

£4.90

£5.50

£5.50

£6.50

£6.00

£5.50

Please see our blackboards for today’s desserts

SHARING

Ploughman’s Lunch

Cheese selection, pickled onions, ham,
chutney, freshly baked bread, salted
butter, root vegetable crisps and a
dressed salad

The Greek

Olives, stuffed red peppers, crudités,
tsatsiki, houmous and toasted pitta
bread served with a dressed salad

Chilli Beef Nachos

Tortilla chips covered in chilli beef,
jalapenos, grated cheese, and Cajun
spice. Served with guacamole, sour
cream and salsa. Also available without
the beef for the veggies!

(served without the chilli for £6.00)

Chips & Dips

A big platter of chips served with a
selection of dips

£7.00

£7.50

£6.50

£4.00
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MAINS

Beef Bourguignon £9.50

’ £ Tender British beef with shallots, mushrooms and garlic. Slow
cooked in a red wine stock and served with creamy mash

A Haddock & Chips £8.50
| Served with skin on chips, minted peas and tartare sauce

| Steak & ChIpS (Don't forget Steak Night on Thursday for some great deals) £9.90
Served with chips or mash, onion rings and a side salad

" Bangers & Mash £8.50

Creamy mash and award winning sausages served with red wine

gravy and carrots (Check the blackboards to find out what sausage we have in
store for you this week)

! Caesar Salad £6.50
il Cos lettuce, crispy croutons, shaved parmesan and Caesar

e dressing
f Chicken Caesar Salad £7.50

Cos lettuce, crispy croutons, shaved parmesan, grilled chicken
and Caesar dressing

E e Chilli Con Carne £8.50
g . Served with rice, nachos and sour cream
' Vegetarian Special of the Day
(TR Please see the blackboards for today vegatarian special
" ' Paprika Chicken £8.50

Chicken breast coated in our paprika mix, chargrilled then served
with chips, a mayonnaise dip and a generous salad

BURGERS

All served in a floured bap with lettuce,
tomato, gherkins, coleslaw, onion rings
and skin on chips. Don’t want the carbs?
Have it served in a stack without the
bun... We'll pile it high!

ROASTING
SUNDAYS

Relax on Sunday with our home
cooked roasts every week.

Classic Burger £7.50
Our beef burger and mature cheddar

Ultimate Burger £8.90

Feeling hungry? Two burgers, extra

cheese, onion rings and all the normal

trimmings

Blue Cheese Burger £8.00

The same as our cheese burger but with
stilton instead of cheddar

Chicken Burger £8.00
Chicken breast instead of the beef
Bacon & Brie Burger £7.50

Crispy bacon and melted brie

Veggie Burger £7.50

Served with all the trimmings



WHITE WINE

Sauvignon Blanc

Santa Serena, Chile.

A very clean and citrusy wine with bags of flavour and great balance.
Chardonnay

Moondara, Australia.

Rich, buttery, tropical fruit, oak aged and crisp refreshing acidity:
Chenin Blanc

Drosdy Hof Steen, South Africa.

Medium-bodied with plenty of ripe fruit flavours.

Pinot Grigio

Sartori, Italy.

Zingy and fresh with a tongue-tingling acidity.

Viognier

Trivento, Argentina.

Alluvial soils and moderate climate give this wine a rich, fruity flavour
and crisp acidity.

Macon Village

Henri Boulay, France.

Attractive fresh Chardonnay fruit flavours.

Sauvignon Blanc

Anapai River, New Zealand.

A vibrant, citrusy wine with an aroma of fresh gooseberries.

ROSE WINE

175ml
£3.40

£3.40

£3.70

£3.90

£4.10

£4.60

£5.00

250ml
£4.60

£4.60

£4.80

£5.20

£5.50

£6.10

£6.70

bottle
£13.00

£13.00

£14.00

£15.00

£16.00

£18.00

£20.00

House Rosé

Santa Serena, Chile.

An off-dry style that is very refreshing.

White Zinfandel

Oliver & Gregs, USA.

Ripe fresh fruits, followed by a touch of sweetness.
Pinot Grigio Blush

Sartori, Italy.

A style that is slightly on the sweeter side of off-dry.
Rioja Rosé

Campo Viejo, Spain.

A light fresh style with appetising strawberry fruit flavours.

175ml
£3.40

£3.60

£3.90

£4.60

250ml
£4.60

£4.70

£5.10

£6.10

bottle
£13.00

£13.50

£15.00

£18.00



“RED WINE

Merlot

Santa Serena, Chile.

Light, plummy notes on the nose and ripe berry fruit.
Cabernet Sauvignon

Concho Y Toro, Chile.

Fruity, chocolate, red plums and vanilla on the'nose.
Malbec

Trivento, Argentina.

A bouquet of dark berry fruits.

Valpolicella

Villa Mura, Italy.

Vibrant in colour with succulent, cherry and plum fruits.
Shiraz

McGuigan Private bin, Australia.

Full-flavoured and spicy, soft and approachable.
Carmenere

Concha y Toro, Chile.

Good structure and full berry fruit with excellent balance.
Pinot Noir

Giesen, New Zealand.

Vibrant red fruit aromas with spicy complexity.

Rioja

Campo Viejo Crianza, Spain.

Ruby red in colour with sweet cherry aromas and oak flavours.

CHAMPAGNE

125ml bottle

Vollereaux Brut £5.50 £33.00
Champagne, France.

Mercier Brut £33.00
Champagne, France.

Veuve Clicquot Yellow label Brut £50.00
Champagne, France.

Bollinger Special Cuvee £55.00
Champagne, France.

Vollereaux Rosé £5.50 £33.00
Champagne, France.

Pink Pink Fizz Cava £3.00 £18.00
Spain.

Sartori Prosecco £3.50 £20.00

Italy.

175ml
£3.40

£3.90

£4.10

£4.10

£4.10

£5.00

£5.00

£5.00

250ml
£4.60

£5.10

£5.60

£5.60

£5.60

£6.70

£6.70

£6.70
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bottle
£13.00

£15.00

£16.00

£16.00

£16.00

£20.00

£20.00

£20.00




Acoustic Vibes
from 8pm

Wednesda s!
w

Beacon 28 34
Fosters 2 2% olo)
Jagerbombs 2OH50
VK £2.50
Carlsberg i 56
Cocktails =50 510

All day, a1l] Nnight!

Thursdays

Steak Night -

Great steaks and
aMazing prices every
week!

checkourbbckboadsﬂrthk
week’s degals
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