PIE & A PUDDING
NIGHT TUESDAY
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2 courses

£21.95 per person
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Steak & Irish Stout Pie
Classic Steak Pie served with creamy mashed potato seasonal vegetables and
a jug of rich gravy.

Pie of the Week

served with creamy mashed potato, seasonal vegetables and a jug of rich gravy.

Cottage Pie
Welsh beef slow cooked in a rich gravy, topped with mash, and served with seasonal
vegetables.

Fish Pie
Smoked Haddock, Salmon, Pollock, and Prawns in a creamy leek sauce, topped with mashed
potato. Served with fresh vegetables

Sides- £3.99

Onion Rings Triple cooked chips
Butter glazed vegetables House salad
Garlic bread Tomato and onion salad
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Caramel Apple Pie (GF) Chocolate Melt (GF) (V)
(V) An oozy chocolate
Served with custard, local fondant pudding served
vanilla ice cream or fresh Seasonal with local vanilla ice
pouring cream Cheesecake (V) eream
Served with local  Sticky Toffee Pudding (V)
Local fE e vanilla ice cream Sticky toffee pudding

Choose from vanilla,
chocolate, strawberry, salted
caramel, honeycombe,
raspberry pavlova

served warm with
custard, local vanilla ice
cream or fresh pouring
cream



