
 

 

DINNER  
TO START 
Pan fried wild mushrooms with garlic, thyme and shallots in a creamy chive 
sauce on toasted sourdough bread, with salad garnish. (V) 

£9.50 

Homemade ham hock and herb terrine, The Tide Turner beer and fig 
chutney. Served with sourdough toast. 

£12.50 

Curried parsnip soup, toasted pumpkin seeds, coconut yoghurt drizzle, 
served with white bread (V/ GFO) 

£11.25 

Mini crab and salmon bonbons served with aioli garlic mayonnaise and 
salad garnish 

£11.25 

TO FOLLOW 
Haddock and chips, light and crispy The Tide Turner beer batter, 
homemade mushy peas and tartare sauce with chunky chips (GFO) 

£18.95 

Chargrilled 8oz Sirloin Steak from The Secret Butcher, served with Grilled 
Flat mushroom and tomato, chunky chips and watercress garnish 
Sauces available: Creamy peppercorn, Red wine and thyme, creamy Dijon 
and white wine +£3.50 

£27.95 

Austrian style pork schnitzel on a bed of buttered new potatoes and 
tenderstem broccoli.  Homemade sauerkraut and a gherkin, shallot and 
mustard vinaigrette. (GF) 

£19.75 

The Star Cheese Burger, chargrilled homemade burger in a toasted 
brioche bun, gem lettuce, tomato, gherkin, dijonnaise, skinny fries and 
coleslaw  
Add Bacon £1.50 

£21.00 

Cajun spiced roasted sweet potato steak, whipped feta cheese, toasted 
pumpkin seeds and balsamic dressed salad (VE)  

£13.95 

SIDES 

Chunky chips £4.00  Skinny 
fries 

£4.00  Side salad £3.25 

Coleslaw £3.50  Onion rings £3.00  Garlic sourdough £3.25 
 


