The Prince of Wales

Starters

Bread, Pesto and Balsamic Qil £2.00
For Two to Share

Home Made Soup of the Day £5.00

Coconut Tempura Prawns £8.00
Wasabi Mayo, Soy, Ginger and Chilli Dressing

Smooth Chicken Liver Parfait £7.00
Carrot and Orange Marmalade and Warm Toast

Baby Heritage Tomato and Mozzarella Salad £6.50
Croutons and Pesto

Smoked Mackerel Pate £7.00
Beetroot Salad, Horseradish Créme Fraiche and Toasted Ciabatta

Slow Cooked Pork Belly £7.00
Celariac and Apple Puree, Black Pudding

Rosemary Studded Baked Baby Camembert £7.00
Onion Chutney, Warm Toast

Chorizo Scotch Egg £7.00

Tomato Salsa

Fresh Local Asparagus £6.50
Asparagus Bruschetta with Poached Egg

All our food is prepared in a kitchen where,
Nuts, Gluten and other Food Allergens Are Present.
Our menu descriptions do not include all ingredients.
If You Have a Food Allergy, Please Let Us Know Before Ordering



Main Courses

Roast Fillet of Beef £26.00
Stuffed with Stilton, Wrapped in Bacon with a Red Wine Gravy

Pan Roasted Lamb Rump £18.00
Beetroot Dauphinoise, Pea and Broadbean Jus, Mint Oil

Piri Piri Spatchcock Poussin £18.00
Sautéed New Potatoes and Asparagus

Char Grilled Pork Chop £18.00

Brie and Herb Crust, Braised Fennel and Sautéed Potato

Roasted Stuffed Beef Tomato £12.00
Roasted Vegetables, Melting Mozzarella, Pesto and Balsamic Reduction

Deacons Aged Steaks from the Char Grill

8oz Sirloin Steak £23.00
8oz Fillet Steak £26.00
120z Rib Eye on Bone £26.00

All Served with Grilled Mushroom, Tomato and Onion Rings
And Your Choice of Either Hand Cut Chips, New Potato, Veg or Salad

Add a Sauce to Accompany Your Steak £2.00
Diane — Pepper — Stilton

Today’s Fresh Catch

Pan Baked Sea Bass Fillet £19.00
With Tiger Prawns, Pea Puree, Baby Leek and Mint Qil

Baked Salmon Fillet £18.00

Asparagus, Sundried Tomatoes, New Potatoes and a Lemon and Black Olive Dressing

Side Orders
All £2.00

Seasonal Vegetables
Hand Cut Chips
Roasted New Potatoes
Mixed Salad



