
Starters                                                                                             

Olives in a Chilli Marinade                                           2.60

Potted Shrimps with Cajun Spice                                             7.25

Homemade Crab Spring Rolls & Sweet Chilli Sauce    7.50

Grilled Scallops, Bacon &  Rocket     7.75

Scottish Smoked Salmon, Capers & Brown Bread     7.75

Goats Cheese & Bacon Salad                            7.50

Chicken Liver Parfait & Homemade Chutney                                                 7.25

Fish & Chips in Beer Batter             

Haddock                                                                  14.50              
Cod                   14.50
Plaice            14.50

Mains    

Willy’s Fish Pie          13.75
cod, prawns, salmon & smoked haddock in cream sauce   

Naturally Smoked Haddock Fillet        14.95
spinach, poached egg & new potatoes   

10oz Rib eye  Steak         17.50
served with chips & salad  

Calves Liver & Bacon         15.50           
with sautéed potatoes

Pasta of the Day          10.25
rocket & shaved parmesan

Sides

Mixed Vegetables          2.80
New Potatoes          2.80
Chips                                  2.80
Mushy Peas/Garden Peas                                                2.80
Sweet & Sour Cucumber Wallies                                      1.70



Homemade Specials

Have a look at our blackboard for today’s dishes

Our Recommended Wines
            
Montagny 1er Cru La Grande Roche 2007  Burgundy    32.75          
Pinot Noir Valmoissine du  Verdon 2008  Provence              27.20

City Puddings
  
Profiteroles & Hot Chocolate Sauce       5.50
Vanilla Ice-Cream with Chocolate Sauce      5.50
Sticky Toffee Pudding          5.50                                                                                     
Selection of Cheeses with Biscuits & Bread                  6.75

We cannot guarantee that products on this menu are free from 
nuts or nut derivatives 

A discretionary 12.5% Service will be added to your bill

To book a party or function, please contact Cord or Nicola on 0207 480 7289


