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served all day from 12.30pm

Please note this is the only menu available on Mother s Day

Starter

Prawn Cocktail (GFO)
Leek & Potato soup, homemade wheaten bread (GFO)
Chicken Wings, choice of Hot or Salted Chilli
Potato Skins, bacon & cheese, garlic dip (GF)

Fan of Honeydew Melon, raspberry coulis (GF)(V)
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Roast Beef, Yorkshire puddfingflroast&potato rggt)e champ, cocktail sausages, A
resh veg & gravy &

Roast Turkey & Ham, stufﬁfng, Bronte champ roast potato, cocktail sausages,
veg & gravy (GF

Salmon, lemon & dill cream sauce (GF)
Chicken Fillet, salad garnish & your choice of sauce (GF)

Bronte Burger, bacon & cheese, French fried onion

Vegetarian Curry, boiled rice & garlic naan bread (V) =

Steak Sandwich, saute onions, mushrooms & choice of sauce (GFO) (£6 supp) i

100z Sirloin Steak, french fried gnions, roasted cherry tomatoes & i
choice of sauce (GFO? (£10 Supp) <

80z Fillet Steak, fre.nch ied on ons roasted cherry tomatoes &
choice 0 sauce ? £12 supps:

All served with a choice of one side order Except Roasts;
Homemade Chips, Skinny Fries, Garlic Chips, Champ or Tossed Salad
Choice of Sauces; Pepper or Diane sauce or Gravy (GF)

Janes Raspberry & White Chocolate Cheesecake & fresh cream
Bronte Pavlova, fresh cream & fresh fruit (GF)
Homemade Sticky Toffee Pudding, Vanilla ice cream
Hot Chocolate fudge cake, Honeycomb ice cream
Trio of Honeycomb, Vanilla & Strawberry Ice Cream, chocolate shards (GF) 331

£30.95pp

Please advise us of any Special Dietary requirements, Allergies or Intolerances
We will always do our upmost to reduce the risk of cross-contamination in our kitchen, however we cannot guarantee
that any of our dishes are free from allergens & we cannot accept any liability in this respect.
Those with severe allergies are advised to assess their own level of risk and consume dishes at their own risk.
(GF) Gluten Free (GFO) Gluten Free Option (V) Vegetarian & Vegan
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