
 

 

APPETISERS 

 Soup of the Day  

Served with Warm Bread Roll 

£9.25 

  

Dressed Crab 

(When Available) 

Chive & Lemon Mayo, Brown Bread & Butter 

£12.95 

  

Butter Beans with Roasted Tomato   

Hummus, Butter Beans, Roasted Cherry Tomatoes Ragu, on Flatbread,  

Herb and Greek Yoghurt served with Dressed Leaves, Balsamic  

£9.50 

      Classic Prawn Cocktail  

Shredded Little Gem, Norwegian Prawns & Marie Rose Sauce, Lemon with Brown Bread & 

Butter (GFO)  

£9.50 

  

Chicken Liver Pate 

Melba Toast, Red Onion Marmalade, Dressed Leaves 

£9.50 
 



 

ROMAN CAMP FAVOURITES 

 
Beef Ragu Cannelloni                                   

 Topped with Cheese Sauce & Mature Cheddar, Dressed Leaf Salad & Garlic Butter Roll                  

£21.00 

 

Beer Battered Haddock Fillet 

Hand Cut Chips, Peas & Homemade Tartare Sauce (or replace the chips with Salad), Lemon Wedge (GFO) 

£19.50                                                           

  

Scampi & Chips 

Hand Cut Chips, Peas & Homemade Tartare Sauce (or replace the Chips with Salad), Lemon Wedge 

£17.95 
 

The Camp Burger   

6oz Beef Patti in a Brioche Bun with Red Onion Marmalade, Bacon, Cheddar Cheese, Corn on the Cob(GFO)  

£21.00 
 

Butter Beans with Roasted Tomato   

Hummus, Butter Beans, Roasted Cherry Tomatoes Ragu, on Flatbread, Herb and Greek Yoghurt  

served with Dressed Leaves, Balsamic  

£19.95 

 

MAINS 
Lightly Baked Fillet of Salmon 

Whipped Celeriac Potato, Chive, Lemon White Wine Cream Sauce, Greens 

£23.95 

  

Pan Fried Chicken Breast   

With Thyme & Pancetta Risotto, Field Mushroom Cream Sauce 

£23.95 

  

Traditional Steamed Steak & Kidney Pudding 

Whipped Celeriac Potato, Greens, Proper Gravy 

£22.95 

  

Crab Linguine 

(When available) 

Lemon, Chilli, Chive White Wine Cream Sauce 

£22.00 

 

10oz Ribeye Steak— 

28 day aged Rib eye steak, Grilled Tomato, Portobello Mushroom, Hand Cut Chips (GFO) 

£29.95    Béarnaise Sauce (V/GFO) £4.00 

  

Twice Baked Mature Cheddar Cheese Soufflé 

Creamed Leeks Parmesan Au Gratin, Leaf Salad, Pickled Veg, Balsamic Dressing 

£21.00 

 

  



 

 

SANDWICHES 
All sandwiches served on Fresh Brown, White or 

Gluten Free bread with Hand Cut Chips (GFO) 

 
Atlantic Prawn & Marie Rose Sauce      £12.95 

 
Our Own Honey Glazed Ham & Piccalilli   £12.95 

 
Mature Cheddar Cheese & Red Onion Marmalade (V)   £12.95 

 

WRAPS 

White Wrap served with Dressed Salad Leaves 

Fish Goujons, & homemade Tartar sauce   £13.50 

 
Breaded Chicken Goujons & Harissa Mayo   £13.50 

 

LIGHT LUNCH 

Large Prawn Cocktail—served with Brown bread and butter (GFO)  £13.95 
 



 

 

CHILDRENS MENU (under 12’s) 

Chicken Goujons 
Hand Cut chips & Beans £9.50 

  
Linguine Bolognese   

Topped with Cheese (GFO) £9.50 
  

Scampi 
Beans & Hand Cut Chips £9.50 

 



 

 

SIDES 

 
Hand Cut Chips (V/VEO/GFO) £4.50 

Chips & Cheese (V) £5.50 

Greens (V/ VEA/ GFO) £4.50 

Mixed Leaf Salad, Pickled Vegetables, Balsamic Dressing (GFO/V/VEO) £4.95 

 



 

 

DESSERTS 
  

Lemon, Blueberry Kataifi Eton Mess 

£9.50 

   

Baileys Cheesecake 

With dark Chocolate Crumb, jug of cream 

£9.50 

  

Sticky Toffee Pudding 

Caramel Sauce, Banoffee Ice Cream 

£9.95 

  

Summer Pudding 

Lemon Cream, Blackberry Puree 

£9.50 

  

Cheese & Biscuits  

Selection Of British Cheeses, Biscuits, Pickled Celery, Homemade Chutney (GFO)  

£11.95 

  

 Raspberry Sorbet (GFO) £8.95  

Vanilla OR Chocolate Ice Cream £8.95 

  Vegan Vanilla or Chocolate Ice Cream £8.95 

 


