Ropels

A La Carte Menu

STARTERS

Chef’'s Home-Made Fresh Soup of the Day £3.45

Fanned Honeydew Melon served with a Fruit Sorbet
& Raspberry & Passion Fruit Syrup  £3.95

Lamb & Spinach Meatballs on a Tzatziki Sauce £4.95

Smooth Chicken Liver & Brandy Pate served with a Redcurrant
Jelly &Toast  £4.95

Fresh Greenland Prawns with our Cocktail Sauce £5.95
Traditional Seasonal Fishcakes of the Day with Parsley Sauce £4.95
Pan Fried Button Mushrooms in Garlic Butter  £3.95
A Loaf of our delicious Garlic Bread £2.45

A WARM GRANARY LOAF £1.95

MAIN COURSES

Deep Fried Fresh Haddock in Seasoned Batter £9.95
Poached Prime Fresh Haddock Gratinated with a Prawn Mornay Sauce £13.95
Fillet of Scottish Salmon on Fresh Asparagus with a Lemon

& Dill Sauce £14.95

Mixed Fresh Seasonal Fish in White Wine & Fish Velouté,Dill & Parsley
topped with a Cheese Mash £9.95



Breast of English Chicken Filled with Garlic Wild Mushrooms on a White Wine
Cream Sauce £13.95

A Duo of English Pork
(Slow cooked Marinated Belly & Roasted Fillet with Sage Mash & Apple Gravy)
£14.95

Chef’s Imaginative Vegetarian Dish of the Day £9.95
(See Special Board for details)

Roast Topside of Sliced Yorkshire Beef served with a Rich Gravy
& Yorkshire Pudding £12.95

228grm Sirloin Steak  £16.95
Served with Chef’s Chunky Chips, Mushrooms, Tomato & Onion Rings
Cracked Black Pepper Sauce or Blue Cheese Sauce £1.40

Kleftico £14.95
Slow Cooked Lamb Shoulder with Oregano, Bay Leaves,Lemon, Red Onion &
Courgettes

Pan Fried Lamb’s Liver set on Spring Onion Mash with a Rich Onion Gravy
topped with Smokey Bacon £9.95
Locally Made Sausages of the Day-See Special Board for Details £7.95
Our Prime Steak & Kidney Pie £8.95
with a choice of Shallot & Herb Suet Crust or a Puff Pastry Lid

Our Traditional Meat & Potato Pie £8.95
with a Shortcrust Pastry Lid

Home Made Chips £1.79 Mixed Salad £2.49 Seasonal Vegetables £2.25
New Potatoes £2.25 Onion Rings 98p Mushy Peas £1.49



DESSERTS

White Chocolate Cheesecake with a Seasonal Fruit Compote £4.95

Traditional Home-made Steamed Suet Jam Roly-Poly
with Vanilla Custard £3.95

Chef’'s Creme Brulée of the Day with Shortbread Biscuits £4.95

Vanilla & Forest Fruit Ice Cream in a Brandysnap Basket
served with a Fruit Coulis  £4.95

Warm Lattice Apple Pie served with Vanilla Ice-Cream & Toffee Sauce £4.50

A Selection of the Finest English Cheeses accompanied with Biscuits,
Grapes & Celery Sticks £5.95

£4.95
Please ask a member of staff for the Dessert of the Day

COFFEES

Filter Coffee £1.39
Espresso £1.39 Double Espresso £1.99
Latte/Cappuccino £1.79  Large Cappuccino £2.25
Liqueur Coffee £3.95



