
Desserts 
£4.70 Each 

Strawberry Cheesecake 
Chocolate Crème Brulée and Orange Shortbread 
Sherry Trifle 
Bread and Butter Pudding, Crème Anglaise 
Cheese and Biscuits, Home Made Chutney, 
Celery and Grapes 

Coffee 
£2.70 per cup 

Filter Coffee 
Espresso 
Double Espresso 
Latté 
Cappuccino 
Decaffeinated 
Long Black 

Inclusive of Home Made Truffles 

Liqueur Coffee 
£5.90 Each 

Russian - Vodka 
Monks  - Benedictine 
Jamaican - Dark Rum 
Calypso - Tia Maria 
Highland - Scotch 
Seville  - Cointreau 
Irish  - Jameson 
Café Royale - Brandy 

Inclusive of Home Made Truffles 
 

 
The Bistro  

Sandwiches/Wraps 
£4.30 Each 

Roast Beef, Rocket, Grain Mustard Mayonnaise 
Smoked Chicken, Avocado, Bacon 
Mature Cheddar, Pickle, Plum Tomato 
Honey Roast Ham, Piccalilli 
Tuna, Cucumber, Mayonnaise 
Egg, Cress 
 

Hot Sandwiches 
Steak, Caramelised Onion, Smoked Cheddar 
Cheese ……………………………………  £6.90 
Bacon, Lettuce, Tomato ………………. £6.00 
 
 

Panini/Toasted Sandwiches 
£6.00 

Tomato, Mozzarella, Serrano Ham 
 
Ham, Cheddar, Spring Onion 
 
Brie, Onion, Tomato 
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Starters 
Moules Mariniére, White Wine, Garlic Herbs  
and Crusty Bread ………………………… £4.50 
Classic Prawn Cocktail with Brown 
Bread and Butter ……………………… ….£5.90  
Homemade Soup with Crusty Bread ….. £3.90 
Antipasti, Selection of Marinated Meats, Fish 
and Vegetables 
For One …………………………………….. £5.00 
For Two………………………………… ...... £8.50 
Creamed Wild Mushrooms on Toasted  
Brioche ………………………………… …... £6.00 
Black Pudding, Fried Potato*, Pancetta, Salad 
and Poached Eggs ………………..………. £5.50 
Selection of Breads, accompanied by Balsamic 
Vinegar and Extra Virgin Olive Oil …… £2.00 

Main Course 
Pan Fried Rump Steak, Sauté Potatoes, 
Fried Onions, Portobello Mushrooms, 
Tomato and Peppercorn Sauce ……….. £12.70 
Pan Fried Pork Cutlet, Sweet Potato  
Wedges and Creamed Cabbage ……….. £13.00 
Pan Fried Salmon Fillet with Cajun Spices and 
Sweet Chilli and  
Vegetable Noodles ………………………  £13.00 
Shepherd’s Pie with Green  
Vegetables ……………………………… .. £10.90 
Locally Made Sausages with Cheddar 
Mash and Cider Gravy …………………. £11.00 
The Bistro Burger – 200g of Ground Beef 
with Streaky Bacon, Hand Cut Chips* and 
Tomato Relish ………………………… ….. £8.90 
Gnocchi served with Wild Mushrooms, Basil 
Pesto and Toasted Pine Nuts …………… £8.90 
Beer Battered Fish*, Hand Cut Chips* and 
Buttered Peas ……………………………  £10.00 
 Moules Mariniére, White Wine, Garlic Herbs  
and Crusty Bread………………………… £8.00 

Salads 
Caesar Salad - Baby Gem Lettuce,  
Olives, Smoked Bacon Lardons, Sweet 
Anchovies, Soft Poached Egg and 
Parmesan Snippets ……….......... £9.00 
Served with Chicken ……......…£10.80 
 
Lemon Chicken Cobb Salad - Honey 
Roast Ham, Avocado, Mature Cheddar 
Cheese, Plum Tomato, Spring Onion 
and Diced Cucumber in a Light 
Vinaigrette ……………….…….. £12.00 
 
Greek Salad - Vine Tomatoes, Cucumber, 
Olives, Red Onion, Feta Cheese and 
Dressing ……………………… .… £11.00  

Side Orders  

£2.00 each  
Hand Cut Chips*  
Steamed Vegetables  
Rocket and Parmesan Salad  
Mixed Salad  
Garlic Baguette       

Combinations 
Rump Steak and a large glass of  
House Wine ……………………. £16.50 
 
Salmon Fillet and a large glass of 
House Wine ……………………. £17.00 
 
Walnut Tree Burger and a pint of 
 Lager/Beer ……………………… £11.50 
 
*Items cooked in genetically modified soya  
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