
 

  

Bistro Dinner Menu 
From 6pm - last orders 9pm 

V = Vegetarian VE = Vegan GF = Gluten Free 
 

 

To start 

Olives (VE & GF) £3.50 

Artisan bread, with olive oil & balsamic vinegar £3.80 (VE) 

Soup of the day with artisan bread £6.40 (V & GF bread roll available) 

Tomato and mozzarella salad with a basil pesto dressing £7 (V & GF) 

Baked camembert with toasted sourdough bread & red onion chutney (to 

share) £13 (V)  

Wild mushroom arancini with a basil pesto, rocket & gran Padano £8 (V) 

Halloumi fries with sweet chili dipping sauce £6 (V) 

Garlic king prawns with warm sourdough £7.50 (GF option) 

 

 

To follow 

8oz Sirloin steak with chunky chips, grilled mushroom, confit tomato, crispy 

onions a pepper sauce on the side £21 (GF option) 

Shepherds pie tartlet with a butternut squash purée, seasonal greens, slow 

roasted carrot & a Palace red wine jus £15 

Pan fried seabass fillet, lemon & dill crushed new potatoes, wilted spinach & a 

mussel & fennel chowder £16 

Slow roasted pork belly, parsnip and potato cake, black pudding, apple & 

vanilla ketchup, cavolo nero & a Palace red wine jus £17 

Confit leg of duck, fondant potato, red cabbage & a Palace red wine jus £16 



 

  

Fillet of salmon with gnocchi, sun dried tomato, olives & basil pesto £16 

 

Handmade steak burger in a brioche bun, with BBQ pulled pork, smoked 

cheddar, fries, tomato relish £14.50  

Moroccon vegetable tagine with couscous, wilted spinach & a lightly seasoned 

flatbread £14 (V) 

Mixed bean cassoulet with a tomato & white wine sauce, mashed potato &  

seasonal greens £13 (V) 

 
 
 

Sides 

 seasonal British veg £3.30 – mash/skin on fries/chunky chips £3.30 

upgrade from fries to sweet potato fries £1.10 - sweet potato fries £4.30 

side salad £3 - coleslaw £2.20 - bread with olive oil & balsamic vinegar 

£3.80 
 

 

 

 

Please see our blackboard for this evening’s specials 
 


