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AVAILABLE SUNDAY  1.00pm - 7.00pm   Not available on Mother’s Day 

Sunday Lunch Menu 2 Courses £18.95
3 Courses £22.95

AVAILABLE SUNDAY  1.00pm - 7.00pm   Not available on Mother’s Day 

Starters Main Course

For Little Ones  
LA CANTINA SPAGHETTI AND MEATBALLS  6.95

FRESHLY BATTERED CHICKEN GOUJONS SERVED WITH CHIPS   7.95
CHICKEN KEBAB SERVED WITH CHIPS   7.95

STEAK KEBAB SERVED WITH CHIPS   8.95

SOUP OF THE DAY
(ASK YOUR SERVER FOR DETAILS)

SMOKED HAM HOCK & LEEK TERRINE
SMOKED HAM HOCK AND LEEK TERRINE SERVED 

ON SEARED CIABATTA  

CALAMARI DORE
DEEP FRIED CALAMARI RINGS SERVED WITH A 
SALAD GARNISH AND GARLIC MAYONNAISE

CHICKEN LIVER PARFAIT
FRESHLY MADE CHICKEN LIVER PARFAIT WITH 

CLARIFIED BUTTER MELBA TOAST AND IN HOUSE 
SWEET ONION MARMALADE

GARLIC MUSHROOMS
TRADITIONAL GARLIC MUSHROOMS

HALLOUMI
CHEWY PAN FRIED HALLOUMI 

WITH SWEET CHILLI DIP

KING PRAWN COCKTAIL  
KING PRAWNS ON A BED OF FRESH SALAD 

TOPPED WITH MARIE ROSE SAUCE

TRADITIONAL ROAST DINNER
ROAST BEEF, ROAST BELLY PORK OR ROAST CHICKEN 
BREAST SERVED WITH A SELECTION OF SEASONAL 

VEGETABLES AND HOMEMADE GRAVY

GRILLED SALMON FILLET  
WITH A CREAMY SPINACH SAUCE SERVED WITH

EITHER CHIPS OR VEGETABLES

SIRLOIN STEAK 14oz (£6.95 SUPPLEMENT)
A PRIME LOCALLY SOURCED SIRLOIN STEAKS COOKED 

HOW YOU LIKE AND SERVED WITH GRILLED MUSHROOM, 
CON FIT CHERRY TOMATO AND FRESH HOUSE BUTTER

GRILLED LAMB CHOPS
(£4.95 SUPPLEMENT)   

GRILLED LAMB CHOPS SERVED WITH RED WINE AND ROSEMARY 
JUS SERVED WITH TRIPLE COOKED CHIPS OR HOUSE VEGETABLES

MUSHROOM STROGANOFF
FRESH MUSHROOMS COOKED IN OLIVE OIL AND WHITE WINE

AND DOUBLE CREAM, SERVED WITH RICE

MEDITERRANEAN CHICKEN KEBAB
FRESHY GRILLED CHICKEN KEBAB MARINATED IN FRESH HERBS 

AND SPICES COOKED TO PERFECTION AND SERVED ON A 
LARGE FLATBREAD COVERED IN HUMMUS, 

SERVED WITH CHIPS AND RICE

CHICKEN SAFFRON
GRILLED CHICKEN COOKED IN A CREAMY SAFFRON SAUCE 

WITH SAUTÉED ONIONS AND MIXED PEPPERS. 
SERVED WITH RICE AND CHIPS

Homemade Cheesecake
A crunchy biscuit base with a traditional New York style 

cheesecake top

Tiramisu
Espresso soaked lady fingers layered with cocoa and 

sweet Italian Mascarpone served with a shot of Amaretto

Chocolate Fudge Cake
Chocolate sponge with a smooth chocolate centre and 

topped with fudge icing

Ice Cream
3 scoops of ice cream - chocolate, vanilla or strawberry

Desserts
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