


Starters
Homemade Soup of the Day

Prawn Cocktail Marie Rose

Home-made Pate with Red Onion Chutney and Oatcakes
Garlic Mushrooms with Cream and White Wine

Nachos with Jalapenos Peppers and Piguant Salsa

Potato Skins topped with Cheese

£3.10

£5.95

£5.45

£5.45

For Two-£4.95 £4.75
Add Bacon-£5.50 £5.25




Mains

Breast of Chicken Curry with Wild Rice

Charcoal George Burger

Charcoal Double George Burger with Bacon and Cheese
Charcoal Chicken Burger Add Cheese-£6.75
steak and Ale Pie

Home-made Beef Lasagne

Grilled Scottish Salmon with Lime and Chilli Dressing

Deep Fried Scampl and Lernon Wedges

Suprerme of Chicken Maryland

Goujons of Chicken with Garlic or Spicy Mavo Dip

Fried Fillet of Haddock either Battered or Breaded

Mussel, Prosciutto and Sherry Linguine

Grilled Gammon with Eggs or Pineapple

Charcoal grilled 8oz Sirloin "Sizzler”

Charcoal griled 100z Rib Eye "Sizzler” with a Whisky Sauce

The Infamous Mixed Grill - Gammon, Sausage, Black Pudding,
Steak, Tomato, Mushrooms, Onion Rings and Eggs

sizzling Chicken or Beef with Pitta Bread

Chicken or Beef Fgjitas

Smoked Paprika Chicken Stroganoff with Chorizo Sausage

Half Portions also Available

Dishes on this menu are served with Chips, Jacket Potato or New Potatoes and Salad or Vegetables where
applicable. Some dishes may incur an additional charge for these fferns. Please ask your Server for assistance.
Approx Pre Cooked Welght




Children’s Menu

Jumbo Sausage

Zoujons of Chicken

Cheesy Pasta Shapes

Mini Cheese and Tomato Pizza
Golden Fish Fingers

Pasta in Tomato Sauce

Includes a glass of Diluting Juice and either
an lce Cream Cone or Fresh Fruit Salad all for only

OAP Portions

Choose from Soup of the Day or Sweet of the Day
plus the following for

Steak and Ale Pie

Breast of Chicken Curry

Chicken Goujons with Garlic or Spicy Mayo

Fried Fillet of Haddock either Baftered or Breaded

Deep Fred Scampi and Lemon Wedges
Home-made Beef Lasagne

Mixed Vegetable Stroganoff

Minute Steak Gami - £1 Supplement




Salads

Warm Chicken Caesar Salad with Parmesan Cheese
Prawn Marie Rose Salod

Two Cheese Salad

Mixed Cold Meat Platter

Prawn and Salmon Mare Rose salad

All are served with Vinaigrette, Blue Cheese or Caesar Salad Dressing unless stated

Vegetarian

Pan Fried Mixed Vegetable Stroganoff

Sweet and Sour Mushroom Stir Fry

Home-made Vegetable Losagne

Cwven Baked Portobello Mushrooms with Stitton and Spinach
Mixed Tormato and Basil Tartlet

Courgetle, Olive and Mozzarella Cheese Tartlet

Sides

Garlic Bread Add Cheese-£1.95
Battered Onion Rings

Extra Chips of Potatoes

Colesiaw or Grated Cheasa

Extra Dips

Pepper Com Sauce

Whisky and Cream Sauce

Desserts

Sticky Toffea Pudding and lce Cream

Hot Chocolale Fudge Cake and Crearm

Knickerbockers Glory

selection of Cheesecakes with Fresh Cream

Dairy Farm Honeycomb lce Crearm and Mint Choc Chip lce Cream

See our Chalk Boards for Daily Specials




Wine Selection

The Partnership of Food and Wine
The following suggestions may be of help in the cholce of wines. Much
has been wiitten about what should be- served with what, but this is
essentiolly a matter of personal taste, ond these suggestions should
onty be used as a guide

As an Aperitif Dy of meadium Shamry, Champagne/
Sparkling Wine or a light, fruity, white wine.

Shell Fish Dry white wine,

Fish Again, dry, white wine such as a whife
Burgunchy of o Lokie wine. From the New
Weorld, a New Zealand Sauvignon of South
Affcan Chenin

Chicken and Pork Full fliovoured white wine, New World
Chardonnay of a light red such as
Beaujolais, Valpolicelia or Calfomian red

Lamb Red Burgundy, Claret, Ricla or New World
Cabemet Sawvignon

Game and Roasts Full bodied red wine such as a hone or
Charet,From the Mew World, a spicy Shiraz or
possibly a Chilean o Argentinian Red

Pasta Dishes Lots of options depending on the sauce.
SOME suggestions are;
Light htalian dry white wine such Qs Soave of
Frascati
Medium red perhops a Merdot or Cabemet/
Metiot blend

Pasto [Bosil] Chenin Blanc or Sauvignon Blanc.

Seafood Sauce Dy white wine. Tomoto Sauce talian or Mew
World red such as a Shiraz/Cabemet.

sweet whites like white Bordeaw, Australian
pudding wine or ‘sticky” allemnatively g
Champagne o sparkling wine.

Taste ¥ Guide

wing sefection foshe guidea
White and Rose wines are designated numbears 1 fo 2,
with 1 being the driest and @ balng thea sweetas!, Red
wines are designoled leffers A fo E, with A being the
lightest and soffast and E baelng the deepast and fulles




No. Bin

HOUSE WINES

1.

Moondarra Semillon Chardonnay 2006/07
South East Australia

Cifrus and appfe flavours combine in this
popular easy-drinking clean and crisp wine.

Moondarra Shiraz 2006/07

South East Australia

Rich and full with ripe plums ond bramble
flavours and a fouch of exotic spice. A soft
and warm style.

Moondarra Rosé 2006/07

Australia

A refreshing, light, fruffy, easy-drinking wine
with delicious cherry and strawberry fruit
flavoLirs.

WHITE WINES

4,

Annie’s Lane Riesling 2005/06

Clare Valley - Australia

An enticing fernon and lime nose with
floral overfones, Infense, crisp, cifrus style
that has a long, zingy finish

Brian McGuigan Private Bin Chardonnay 2004/05
A soff, ripe Chardonnay with generous
supple fruit flavours, Rich and entficing.

Santa Serena Sauvignon Blanc Chardonnay 2006/07
Chile

Aromas of ively gooseberry with soff,

creamy fruft, Deliciously refreshing dry white.

Cape Promise Winemakers Selection 2007/08
Oak Aged Chenin Blang

South Africa

Affractive subtle foasty aramas with melon
overtones and a well balanced finish.

Tric Chardonnay Pinot Grigio Riesling 2006/07
Chile

Essences of figs, custard apple, lime and
mandarin in perfect balonce with a zesty finish.

Trulli Pinot Grigio 2006/07

Lombardia - ltaly

Flowery young aroma with a hint of spice. Dry
and crisp with goad fruit

Le Canon du Marechal Muscat Viognier 2006/07
Vin de Pays d'Oc - France

A marriage to wo aromatic grape varieties
creates a soff, easy-arinking whife wine.

Wine List

75cl
BOTTLE

£12.15

MNo. Bin

RED WINES

11,

Rothbury Estate Shiraz 2003/04

Mudgee - Australia

A sfrong blackeurrant and plum aroma. The flavour s of
ripe, rich berries mingled with chocolate ond spicy oagk.

Humboldt Coast Merlot 2006/07

California

Californian Meriethias a greaf balance of ripe.

piummy frulf and soff, velely fannins without the e

arthy notes that can be found. This is o very bright and

youthful example which is perfect for relaxed drinking with friends.

Cape Promise Winemakers Selection Pinotage 2006/07 C
South Africa

Bursting with damsons and spice flaovours with a delicious,
lasting finish.

Trio Meriot Carmenere Cabernet Sauvignon 2005/06
Chile

Characteristic aromas of darmisans with hints of

chocolate and cassls on the palate, smooth and delicious.

Wolf Blass Yellow Label Cabernet Sauvignon 2006/07
South Australia

Concenfrated plum and berry flavours with subtie
rmint and liquorice bockground - soff, ripe and full

Rioja Campo Viejo Crianza 2004/05

Spain

Ruby red.in colour with sweet cherry aromas and
Silky oaky flavours. Light, srooth velvely fexfure.

Crozes Hermitage ‘Les Brunelies' 2006/07

Ogier - Rhéne - France

Mature affractive fruit mingling with hints of coffee ond
raisins, Well structured Northern Rhone, Syrah based,

CHAMPAGNE AND SPARKLING WINE

18.

Lanson Black Label NV
A fine mousse of bubbles ond a foasty, honeyed nose
in perfect balonce,

Wolf Blass Red Label Chardonnay Pinot Noir NV

Australia

A complex balance of fresh frulf and creamy yeast

flovours. A delicote mousse complamented by refined acidlfy,

Champagne, White and Rose wines are designated numbers from 1 fo 9, with 1 being the drriest and ? being the sweefest.
Red wines are designated letfters from A fo E, wifh A being the lightest and soffest and E being the deepest and fullest,
if a parficular vinfage or shipper s unavailoble, a suifable affernative will be offered.
Il quality wines on this list hove an alcohol content of between 8% and 15% by volurme,

75¢cl

BOTTLE

£15.45




