
Two & Three Course Menu  
 

Two Courses £18 .95  / Three Courses £23 .95  
 
 

start with a spritz...  
 

THE APEROL    9 .95    

 

THE HUGO    9 .95  
 

THE SARTI ROSA    9 .95  
 
 

to start  
 

CHEF ’S SOUP OF THE DAY   v veo ngo 
 

GOLDEN FRIED BREADED WHITEBAIT  Tartare sauce, lemon wedge.  
 

CLASSIC BRUSSELS PÂT É  Red onion chutney, toasted Hobbs House 
bloomer, salted butter. 
 

for mains  
 

STEAK FRITES  Minute steak with a grilled tomato, salad garnish & chips.  ngo       
 

+ Stilton Sauce  3 .50   + Peppercorn & Brandy Sauce  3 .50  
 

HONEY GLAZED WILTSHI RE HAM  With a fried egg, salad garnish & 
chips.  ngo 
 

PORK SAUSAGE & FENNE L RAGU RAVIOLI  Roasted garlic & sage 
brown butter, rocket and grated Parmesan.      Vegan ravioli dish also available  ve      
 

SMOKED HADDOCK KEDGE REE FISHCAKE  With a lemon & caper 
butter and served on a bed of crushed new potatoes with a salad garnish.  ngi      
 

to finish  
 

BRAMLEY APPLE & CINNAMON CRUMBLE  Madagascan vanilla  
ice-cream or custard.  v ngo 
 

HOT CHOCOLATE FUDGE CAKE  Madagascan vanilla ice-cream.  v 
 

DUE OF MIXED ICE - CRE AM  
 

Madagascan Vanilla v ngo  /  Double Chocolate v ngo  /  Strawberries & Cream v ngo 
 

Salted Caramel & Honeycomb v ngo  /  Vegan Vanilla ve ngo 
 

 


