
STARTERS 
 

HOMEMADE SOUP OF THE DAY (V, GF) 
With a warm bread roll & butter 

 

DEEP FRIED WHITEBAIT  
Salad garnish, lemon & garlic mayonnaise 

 

CLASSIC PRAWN COCKTAIL (GF) 
Greenland prawns, Marie Rose dressing, salad & lemon 

 

CREAMY GARLIC MUSHROOMS (GFA, VEA) 
Button mushrooms in a creamy sauce, simply served on a crostini  

 

MAIN COURSES 
 

FISH & CHIPS (GF) 
Fish fillet in beer batter with chips, peas & tartar sauce 

 

 PASTA BOLOGNESE BAKE 
Mince beef in Bolognese sauce, topped with cheese & served with garlic bread 

 

ATLANTIC SCAMPI 
Portion of Scampi served with chips, peas & tartar sauce 

 

MACARONI CHEESE (V) 
Extra cheesy Macaroni pasta, topped with grilled tomato slices 

 

HAM ,EGG & CHIPS (GF) 
Sliced ham with a fried egg, served with chips 

 

MEDITERRANEAN TARTE (VE, V) 
Vegetable tart on tomato salsa  

 
 

DESSERTS 
 

STICKY TOFFEE PUDDING (GFA, VEA) 
A local classic, served with vanilla ice cream 

 

BERRY MERINGUE (GF) 
Meringue with seasonal berries & pouring cream 

 

ICE CREAM 
Scoop of Luxury Lakes ice cream (ask your server for flavours) served with wafer & fruit syrup 

 
 GF=Dish is Gluten Free GFA= Dish can be modified to be Gluten Free V=Vegetarian VE=Vegan VEA-Dish can be modified Vegan 

Please ask for any specific dietary or food allergy informaƟon. Price is inclusive of VAT. We do not add a service charge. 

Senior’s Bar Food Menu 
Available daily 12pm-5pm 

  2�courses�for�£12  3�courses�for�£16 

A selection of favourite dishes, these are smaller portions than our usual bar menu and 
have been priced accordingly to offer great value. 


