
 
Ciabattas 

Lunchtime only & takeaway available 

 

Smoked bacon, rocket and tomato 
£3.50 

Marinated roast vegetables and feta (v) 
£3.50 

Parma ham, mozzarella, tomato and basil 
£3.95 

Brie, red onion relish and tomato (v) 
£3.40 

Minute steak, red onion relish and mustard mayo 
£7.45 

 

Baguettes 
 
Smoked bacon, melted Brie, tomato, crisp leaves and red onion relish 

£4.50 
Italian meatballs, rich tomato ragu, basil and melted mozzarella 

£5.95 
 

Club sandwiches 
(Available in white or granary) 

 
Classic – smoked bacon, roast chicken, tomato, lettuce and mayo 

£5.95 
Norwegian – smoked salmon, Cray fish tails, cucumber, tomato, lettuce, dill and chive mayo 

£6.50 
Mediterranean – Parma ham, melted mozzarella, Spanish tomatoes, mixed marinated vegetables, 
roast peppers and basil 

£5.95 
Croques monsieur  - Toasted Bread With Bayon ham and Emmental cheese   

£4.95 

 
 

All Served with homemade game chips and leaf salad  



 
Tapas Menu 

 
 
 
Roast garlic and rosemary ciabatta (v)   

£1.95 
Soup de jour served with granary bread             

      £2.95 
Sauté patatas bravas with saffron and chilli (v) 

£4.50 
Roast chicken skewers with ‘piri piri’ or garlic and rosemary 

£5.50 
Grilled spears of asparagus brushed with garlic butter, wrapped in Parma ham 

£4.95 
Italian style meatballs in rich tomato ragu 

£6.50 
Sauté Spanish chorizo cooked with red onion and olives 

£7.95 
Crunchy chicken strips in sesame crumb 

£5.95 
Melon and Parma ham skewers on a bed of mixed leaves 

£4.50 
Grilled tiger prawns with garlic and herb butter 

£7.00 

 
Tapas platters to share 

(Min 2 people) 

-  
- Garlic bread , patatas bravas, asparagus and chicken skewers with piri-piri or garlic and 

rosemary 
£7.50 per person 

-  

-  



 

 
 
 

Fresh pasta and rice dishes 
 

 
 
 
Yacht paella – saffron rice, tiger prawns, mussels, chorizo, chicken,                                                    
                        Large king prawns, vegetables 

(Min 2 people) 
£7.80 per person 

Fresh Tagliatelli - bound in homemade pesto with sun blushed 
                   tomatoes  (v)             £7.90 
 
Fresh Tagliatelli with spicy tomato sauce 

£7.90 
Lasagna ‘Al forno’   

£4.95 
Saffron risotto with char grilled vegetables and seared    
                                  Asparagus spears (v) 

£6.50per person 
 

 
Sides and salads 

 
 

 
Feta, red onion and basil salad (v) 

£4.50 
Crisp mixed leaf salad with peppers, olives, tomatoes and citrus dressing (v) 

£3.50 
Toasted ciabatta with dips and oils (v) 

£1.95 
French fries 

£1.95 



 
 

Spring Lunch Menu 
 

 
The Yacht Burger, with red onion relish, crispy leaves, 

Toasted seed bun and fries 
£7.95 

 
Traditional Local Fish Pie, bound in reach cream sauce, with celery and potato 

mash and seasonal vegetables 
£7.95 

 
Homemade Thai spiced Crab Spring Rolls, served with sweet chilli dip and crisp 

Dressed salad 
£5.95 

 
Crunchy Tiger Prawn Scampi, with fries, garden peas and homemade  

Tartar sauce 
£7.95 

 
Individual Quiche Of the Day served with fruit chutney and 

Dressed salad 
£5.50 

 
Roast vegetable Vinigrassi layer of homemade saffron pasta with chive béchamel, 

spinach and Parmesan forcemeat balls 
£6.95 

 
Spiced Goujons of local fish in a light crisp butter, with tartar sauce 

£5.50 
 

Prime Sirloin Steak, with sauté mushrooms, grilled tomato and fries, choice of garlic 
butter or peppercorn sauce 

£10.25 
 

Telephone; 715488 
 

 

 



 
Spring Dinner Menu 
(£12 for 2 courses) 

 

Starters 
 

Soup Du Jour served with warm crusty bread 
£1.95 

Homemade Thai Spiced Crab Spring Rolls served with sweet chilli dip 
£5.95 

Crisp Tart of Confit Red Pepper and Tomato with grated Parmesan, drizzled with 
herb oil 
£4.95 

Homemade Individual Quiche, with red onion balsamic marmalade  
And crisp leaves 

£5.95 
Light and crispy local fish Goujons, served with crisp salad and tartar sauce 

£5.95 

 
Main Courses 

 
Seared Loin of Pork steak with caramelised Bramley apple compote, drizzled with 

sage butter, served with seasonal vegetables 
£8.95 

Traditional Local Fish Pie, bound in reach cream sauce, with celeriac and potato 
mash and seasonal vegetables 

£7.95 
Roast vegetable Vinigrassi layer of homemade saffron pasta with chive béchamel, 

spinach and Parmesan forcemeat balls 
£7.95 

Herb Crumb Spring Lamb cutlets with sauté new potatoes, seasonal vegetables, 
rosemary and red currant jus 

£10.95 
Prime Sirloin Steak, with sauté mushrooms, grilled tomato and fries, choice of garlic 

butter or peppercorn sauce 
£10.25 

Reservations: 715488 
 

 


