
Starters and Lighter Bites 

Bill and Ben Bread  (Serves 2)              £8.50 
Ciabatta bread topped and cooked with home-made garlic & herb butter, caramelised red onion 

chutney and Cheddar cheese.  V 
 

Home-cooked Ham                 £14.50 
Served with two fried, free range eggs and gourmet chunky chips. Served with mixed salad, 

dressed in our own Playhatch Pressé lime vinaigrette. 
 

Tarta Lorena                  £9.25 
Homemade ham and chorizo savoury tart, served with a mixed dressed salad and tomato chutney.  
 

Free Range Omelettes                £14.50 

A three egg omelette, cooked to order, with your choice of 2 to 3 fillings: 

 Cheddar cheese, Stilton cheese, goats cheese, home-cooked ham, chorizo, tomato,                            

 cooked mushrooms, cooked onion, onion chutney, or red pepper.  

Served with a mixed dressed salad  OR chunky chips.  Can be V 
 

Ray’s Special                £18.50 
A starter portion of both ‘Billy Goat in a Coat’ and ‘Langostino Bruscetta’, served together. 

OR as a vegetarian options with the ‘Veggie Bruscetta’ instead of prawns. 

  

Sophie’s Special                          £16.50 
A starter portion of our Billy Goat in a Coat and Veggie Bruscetta - Char-grilled butternut squash, 

red onion, peppers and cherry tomatoes, sautéed in garlic butter and served hot on toasted garlic 

ciabatta, finished with hummus and Pesto.  V  
 

Billy Goat in a Coat                               Starter £8.50  Main £15.50    
Deep-fried goats cheese served on a bed of rocket leaf salad, with a maple dressing. Homemade 

tomato chutney and walnuts on the side. A full bed of fresh mixed salad, and double the cheese 

for a main meal.  V  
 

Langostino Bruscetta                    Starter £9.25  Main £19.50 
Shell-off King Prawns, cherry tomatoes and red onion, sautéed in garlic butter. Served hot on 

toasted Focaccia bread, and finished with Pesto dressing and salad. This is a top seller– so tasty! 
 

Oriental Crab Cakes                      Starter £9.50  Main £18.50 
Home-made Japanese inspired ginger and lime crab cakes, served with a mixed dressed salad and 

tartar dressing on the side. Add a handful of gourmet chunky chips as a main with two cakes, one 

cake and salad garnish for a starter.  V  



Wagyu Steak Burger                          £21.50 

The finest Wagyu steak burger, cooked with Cheddar cheese and chorizo pieces. Finished with 

tomato chutney.  

 

Chicken Burger                     £20.75 
Butterflied chicken breast cooked in garlic butter. Topped with Cheddar cheese and homemade 

tomato chilli jam.  

Veggie Nut Burger                                           £18.50 
Alan’s popular, homemade, vegetarian nut roast, turned into a patty, pan-fried and topped with 

grilled Cheddar cheese and homemade cranberry dressing.  V  

 

All the burgers are served with chunky chips, a brioche roll and a salad garnish. 

 
 

The Shoulder of Mutton                  £22.95 
Our signature dish! Slow roasted for 7 hours in rosemary, red capsicum, onions and red wine, 

with the juices infused into the gravy. This is a Mutton dish hard to beat! Served with buttered, 

creamed potato and seasonal vegetables. 

 

Jaffy Duck                      £22.95 
Pan-fried duck breast with a warming plum and orange sauce, sherried shallots and served with 

sautéed potato and seasonal vegetables.  

 

Pollo Italiano                     £20.95 
Chicken fillet stuffed with wild mushrooms, sun-dried tomatoes and fresh basil. Served with a 

creamy cheese sauce, seasonal vegetables and sautéed potatoes. Another top seller, because it 

is truly scrumptious! 

 

Summer Sizzler                        £20.50 
Marinated pork shoulder, precision slow cooked, then pan-fried with homemade barbeque 

sauce. Served with a mixed, dressed salad and chunky chips. 

 

 

Alan’s Original Warm Chicken and Bacon Salad             £21.25 
Pan-fried chicken fillet and back bacon, served on bed of mixed salad, with hunks of Stilton 

cheese, olives, and finished with homemade croutons and tomato chilli jam.  

 

Norwegian Style Warm Salmon Salad                  £20.50 

Salmon fillet, pan-fried in garlic butter. Served on a bed of mixed salad, with pickled cucumber 

and red onion slices. Finished with a drizzle of dill vinaigrette. V  

Disclaimer: Due to Natasha’s Law we cannot guarantee that any of our dishes are allergen free.                                 

If you do have an allergy please speak to a member of staff. 

 

 * * * * * * * * * * * * * 

A discretionary 10% service charge is added to all bills. 

Burgers, Main Meals and Salads 

Chunky Chips                           £5.25 
 

Mixed Olives                             £4.50 


