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Take Away MenuTake Away MenuTake Away MenuTake Away Menu    
MainsMainsMainsMains    
    

    RED MEATRED MEATRED MEATRED MEAT    

Macaroni Cheese with Gloucester Old Spot Ham HockMacaroni Cheese with Gloucester Old Spot Ham HockMacaroni Cheese with Gloucester Old Spot Ham HockMacaroni Cheese with Gloucester Old Spot Ham Hock    
Wine recommendation:  Rioja Bodegas Navajas 2006 (£8.00) 

x1  x1  x1  x1  ££££6.006.006.006.00    
x2  £x2  £x2  £x2  £10.8010.8010.8010.80    

TTTThe Kitchen Herdwick Lamb Moussakahe Kitchen Herdwick Lamb Moussakahe Kitchen Herdwick Lamb Moussakahe Kitchen Herdwick Lamb Moussaka    
Wine recommendation:   Sierra du Sud Domaine de Gramenon 2006 ( £15.60) 

x1  £x1  £x1  £x1  £8.508.508.508.50    
x2  £x2  £x2  £x2  £15.3015.3015.3015.30    

Three Peppercorn coated Galloway Beef StroganoffThree Peppercorn coated Galloway Beef StroganoffThree Peppercorn coated Galloway Beef StroganoffThree Peppercorn coated Galloway Beef Stroganoff    
Wine recommendation:  Le Claux, La Roche Buissiere 2007 (£11.90) 

x1  £x1  £x1  £x1  £8.608.608.608.60    
x2  £x2  £x2  £x2  £16.9016.9016.9016.90    

Traditional Lasagne with 100% Angus BeefTraditional Lasagne with 100% Angus BeefTraditional Lasagne with 100% Angus BeefTraditional Lasagne with 100% Angus Beef    
Wine recommendation:  Black Rock South Africa 2006 (£11.90) 

    
x1  £6.80x1  £6.80x1  £6.80x1  £6.80    
x2  £x2  £x2  £x2  £12.3012.3012.3012.30    

FISHFISHFISHFISH    

Seafood Fisherman’s PieSeafood Fisherman’s PieSeafood Fisherman’s PieSeafood Fisherman’s Pie    
Wine recommendation:  Bourgogne ‘Les Champlains’ Bize (£14.00) 

x1  £x1  £x1  £x1  £7.507.507.507.50    
x2  £x2  £x2  £x2  £13.5013.5013.5013.50    

Thai Style Fishcakes with Lime & Chilli Dipping SauceThai Style Fishcakes with Lime & Chilli Dipping SauceThai Style Fishcakes with Lime & Chilli Dipping SauceThai Style Fishcakes with Lime & Chilli Dipping Sauce    
Wine recommendation:  Framingham Sauvignon Blanc, Marlborough 2007 
(£11.55) 

x1  £6.40x1  £6.40x1  £6.40x1  £6.40    
x2  £11.70x2  £11.70x2  £11.70x2  £11.70    

POULTRYPOULTRYPOULTRYPOULTRY    

Malaysian Massaman Chicken Curry Malaysian Massaman Chicken Curry Malaysian Massaman Chicken Curry Malaysian Massaman Chicken Curry     
Wine recommendation:  Black Rock South Africa 2006 (£11.90) 

x1  £x1  £x1  £x1  £7.007.007.007.00    
x2  £x2  £x2  £x2  £12.6012.6012.6012.60    

Free Range Thai Green Chicken CurryFree Range Thai Green Chicken CurryFree Range Thai Green Chicken CurryFree Range Thai Green Chicken Curry    
Wine recommendation:  Azye Le Feu £15.80 

x1  £6.40x1  £6.40x1  £6.40x1  £6.40    
x2  £11.70x2  £11.70x2  £11.70x2  £11.70    

    

Roast Pheasant Breast  with Cranberry Butter & Roast Pheasant Breast  with Cranberry Butter & Roast Pheasant Breast  with Cranberry Butter & Roast Pheasant Breast  with Cranberry Butter & 
CabbageCabbageCabbageCabbage    
Wine recommendation:  Bourgogne Pinot Noir ULIZ (£11.80) 

    
x1  £x1  £x1  £x1  £9.459.459.459.45    
x2  £x2  £x2  £x2  £17.0017.0017.0017.00    

Free Range Turkey Blanquette with a Puff Pastry CrustFree Range Turkey Blanquette with a Puff Pastry CrustFree Range Turkey Blanquette with a Puff Pastry CrustFree Range Turkey Blanquette with a Puff Pastry Crust    
Wine recommendation:  Montepulciano d’Abruzzo Cantina Frentano 2007 
(£8.00) 

x1  £x1  £x1  £x1  £7.57.57.57.50000    
x2  £x2  £x2  £x2  £13.513.513.513.50000    
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VEGETARIANVEGETARIANVEGETARIANVEGETARIAN    

Pumpkin Pumpkin Pumpkin Pumpkin & Spinach Tortellini& Spinach Tortellini& Spinach Tortellini& Spinach Tortellini    
Wine recommendation:  Cotes de Duras Sauvignon Domaine de Laulan 2008 
(£8.00) 

x1  £x1  £x1  £x1  £7.807.807.807.80    
x2  £x2  £x2  £x2  £14.0014.0014.0014.00    

Vegetarian Vegetarian Vegetarian Vegetarian Malaysian Massaman CurryMalaysian Massaman CurryMalaysian Massaman CurryMalaysian Massaman Curry    
Wine recommendation:  Toques et Clochers Limoux Haute Vallee 2005 (£12.55) 

x1  £x1  £x1  £x1  £6.96.96.96.90000    
x2  £x2  £x2  £x2  £12.412.412.412.40000    

VegVegVegVegetarian Thai Green Curryetarian Thai Green Curryetarian Thai Green Curryetarian Thai Green Curry    
Wine recommendation:  Framingham Sauvignon Blanc, Marlborough 2007 
(£11.55)    

x1  £5.50x1  £5.50x1  £5.50x1  £5.50    
x2  £10.90x2  £10.90x2  £10.90x2  £10.90    

Vegetable Lasagne with PumpkinVegetable Lasagne with PumpkinVegetable Lasagne with PumpkinVegetable Lasagne with Pumpkin    
Wine recommendation:  O Rosal Bodegas Terras Gauda (£13.40) 

x1  £x1  £x1  £x1  £6.96.96.96.90000    
x2  £x2  £x2  £x2  £12.12.12.12.44440000    

 

    
DESSERTSDESSERTSDESSERTSDESSERTS    

Tarte TatiTarte TatiTarte TatiTarte Tatinnnn    x1  £x1  £x1  £x1  £4.404.404.404.40    
x2  £x2  £x2  £x2  £7.907.907.907.90    

TiramisuTiramisuTiramisuTiramisu    x1  £x1  £x1  £x1  £6.056.056.056.05    
x2  £x2  £x2  £x2  £10.9010.9010.9010.90    

Winter Fruit CrumbleWinter Fruit CrumbleWinter Fruit CrumbleWinter Fruit Crumble    x1  £x1  £x1  £x1  £4.404.404.404.40    
x2  £x2  £x2  £x2  £7.907.907.907.90    

SIDESSIDESSIDESSIDES    
    
Mashed Potatoes £3.50 
Seasonal Roasted Vegetables £3.50 
Fragrant Basmati Rice £1.50 
Mixed Green Salad  

£2.50 
    

WINEWINEWINEWINE    
Take away wine is sold by the bottle  or mixed case offers. 

    
HouseHouseHouseHouse    

• Bergerie de la Bastide Blanc £7.50 

• Bergerie de la Basidie Blanc £7.50 

• Chene Bleu Rose   £12.50 


