
 

Chef’s Specials 
Starters 

Hand floured and seasoned crispy salt and pepper calamari rings. 
Served with chilli mayonnaise and dressed leaves (gf) 

 £10.95 
Individual baked whole camembert, wild garlic oil drizzle.  Served 

with toasted sourdough.(gfo) £10.50 
Mains 

Trio of local ‘Burnham Bangers’ and creamy mash potato.  Served 
with homemade carnalised onion gravy and tender stem broccoli  

£17.50 
Pan fried fillet of lemon sole with lemon caper butter.  Served with 

new potatoes, tender stem broccoli and baby carrots.  
£19 

Hot smoked salmon Rigatoni pasta in a creamy pesto, baby spinach 
and parmesan sauce. (gfo)(v) 

£15.95 
 

Desserts 
Crème Brulée  

Vanilla crème brulée, double caramelised sugar top  
with homemade cinnamon shortbread.  

£10.25 


