The BAR Menu

Garlic or Mustard and Parmesan Cheese Bread
Dips Plate chef’s choice of house made dips served with char grilled flat bread
Chef’s Soup of the Day

Vegetarian Spring Rolls served with sweet chilli aioli (3)
Chicken Satay Skewers with spicy peanut satay dressing & jasmine rice

Marinated Lamb Salad marinated fillet of lamb, served on a greek salad with olives,
feta & balsamic dressing, topped with mint yoghurt

Salt & Pepper Squid served with mixed salad, fries & lemon aioli

Golden Ale Battered Fish & Chips with crisp salad 1 fillet 10.9 2 fillets

Roast of the day served with roasted potato, pumpkin and seasonal vegetables

Lambs Fry & Bacon the Best in the west served with traditional mashed potato
Chef’s house made Pie baked daily by our Chef, served with mashed potato & seasonal vegetables

Porterhouse Beef or Chicken Schnitzel
Sauces : Gravy, mixed peppercorn, diane, or creamy mushroom

Parmigiana: rich napolitana and basil sauce with melted cheese
Hawaiian: ham, pineapple & melted cheese

Kilpatrick: smoked bacon, BBQ sauce & melted cheese
American bacon: napolitana sauce & melted cheese

Woody: prawns, sweet chilli cream sauce

Surf: squid, prawn tails, garlic & white wine cream

Wedges served with sweet chilli & sour cream
Chips served with tomato chutney

STONEGRILL

Premium Fillet — House Specialty 250g
MSA Rump Steak 250g
Rib Eye Steak 400g

Free Range Chicken Breast coated with lemon grass, chilli, & sesame

Stonegrill Sauces, Mustards & Condiments
Complimentary with your Stonegrill, please choose one of the following

Creamy Mushroom - Mixed Peppercorn — Hollandaise - Traditional Gravy - Wholegrain Mustard
Hot English Mustard - French Dijon Mustard - Red Wine Jus
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