
- DESSERTS -

10oz Gammon Steak

With grilled mushroom, tomato, hand cut chips and an egg

Pollo Romana

Chicken breast cooked with peppers, mushrooms and onion in a chilli ,  white wine

and cream sauce. Served with chips and mixed salad.

Homemade Pie of The Day

Served with mashed potato, seasonal vegetables and rich meat gravy

Fisherman’s Basket

Cod fishcake, Tempura king prawns, Scampi and hand cut chips. Served with mixed leaf salad and

tartare sauce

Chicken Tikka Masala

With freshly steamed rice, poppadum, chapati bread and mango chutney

Cod, Pancetta & Spring Onion Fishcakes

Two tender cod, pancetta and spring onion fishcakes with mixed leaf salad and new potatoes

Jack Daniels® BBQ Chicken

With streaky bacon, Jack Daniels® BBQ sauce and mozzarella. Finished with fries, ‘slaw and onion rings 

Pan Fried Pork Loin

In a garlic, mushroom and white wine sauce served with chunky chips and mixed house salad

Vegan Sweet Pepper, Mushroom and Mango Curry

With freshly steamed rice, poppadum and mango chutney

- APPETIZERS -

- MAIN COURSE -

Clotted Cream Raspberry Ripple Ice Cream Sundae 

Finished with cream and fresh raspberries

Homemade Apple Crumble

Served with rich vanilla custard

Cheese and Biscuits 

Mature cheddar, stilton & brie with red onion chutney 

Rich Chocolate Brownie Served with vanilla ice cream 

Warm Treacle Tart

Served with rich vanilla custard

Rocky Road Ice Cream Sundae

With whipped cream and marshmallows

Cherry Bakewell Tart

With rich vanilla custard

  2 COURSES - £20.95  3 COURSES - £24.95

JAMES' RESTAURANT MENU

Soup of the day (V)

Served with crusty bread

Classic Prawn Cocktail

Served with malted bread and butter

Tangy BBQ Chicken Wings

Served on a bed of mixed salad with a spicy BBQ sauce

Creamy Cajun and Smoked Bacon Mushrooms

On garlic bread and topped with roquette

Seabass, Cod, Ginger and Lime Fishcake

On a bed of house salad, with a mango, lime and chilli dressing

Mozzarella and Caramelised Red Onion Garlic Flatbread

Finished with fresh roquette


