The Royal Selection

1 course - £8.75

2 courses - £12.50

Appetisers
Chefs homemade soup of the day
Served with a warm bread roll

Prawn cocktail
A bed of lettuce, topped with tomatoes, prawns and marie rose sauce,
served with brown bread and butter

Farmhouse paté
With salad garnish, redcurrant jelly and crusty bread

Garlic bread slices
Topped with melted cheese, with tomato salsa

Beer battered cod goujons
With a salad garnish and tartare dip

Grilled cherry tomato and halloumi skewers
With onion, croutons and a cajun mayonnaise

3 courses - £16.00

Main Dishes
Chefs roast of the day
With traditional accompaniments, a vegetable selection
and a choice of mash or new potatoes

Braised beef diane
With mash potato, garden peas and green beans

Beef lasagne
Served with a choice of salad, fat chips or garlic bread slices

The Royal burger
2 ¼lb beefburger topped with back bacon, melted cheese and onion rings,
served in a toasted brioche bun with skinny fries and salad

Chicken and vegetable shortcrust pie
With mash potato, garden peas and gravy

Hand carved ham
Honey and mustard glazed home roasted ham topped with 2 fried eggs
and served with fat chips and garden peas

Fish & chips
Battered cod fillet served with mushy peas, fat chips and tartare dip

Whole oven poached rainbow trout
With a vegetable selection, new potatoes and a creamy parsley sauce

Vegetable lasagne
Served with a choice of salad, skinny fries or garlic bread slices

Sweet ‘n’ sour vegetable stir fry
With basmati rice

Oven baked red onion and rosemary vegetarian sausages
With mash potato, garden peas and vegetarian gravy

Charlie’s
Chophouse & Grill
Chophouse Appetisers
Thai chicken noodle soup

£4.25

A spicy hot and sour soup flavoured with lemongrass, chillies and lime

Twice baked nachos

£3.50

Topped with sour cream, jalapenos, tomato salsa and melted cheese

Sticky fingers

£4.25

Pork rib fingers coated in sticky barbecue sauce with a sour cream dip

Battered king prawns

£4.25

4 king prawns cooked til golden in a light batter, served with salad garnish
and a sweet chilli dip

Melon mojito

£3.95

Pearls of melon and strawberries with fresh mint and a mojito liquor

Pot o’ paté

£4.25

Wild boar paté with an orange and red onion garnish, onion chutney
and chunky bread

Bucket o’ whitebait
Tossed in seasoned flour and then fried until crisp and golden and
served with a lemon wedge and minted pea dip

£4.25

Steaks, Chops & Grills
Flame grilled 6oz minute steak

£8.25

Served with a light mixed salad and a bucket o’ skinny fries

Steak & eggs

£8.50

Flame grilled 6oz minute steak with 2 fried eggs and a bucket o’ skinny fries

8oz rump steak

£11.50

Cooked to your liking, served with tomato, mushroom, garden peas and a choice
of new potatoes or fat chips

8oz sirloin steak

£14.95

Cooked to your liking, served with tomato, mushroom, garden peas and a choice
of new potatoes or fat chips

10oz horseshoe gammon

£8.95

Topped with either 2 fried eggs or griddled pineapple and served with garden
peas and fat chips

Grilled lamb chops

£12.95

3 4oz lamb chops, cooked to your liking, served with jug o’ minted gravy, a
vegetable selection and a choice of mash potato or a bucket o’ fat chips

Grilled pork chop

£8.95

8oz bone in pork chop flame grilled and served with either cajun butter or apple
sauce, garden peas and a choice of mash potato or fat chips

Hunters chicken

£8.95

Flamed chicken breast topped with barbecue sauce, back bacon and melted cheese,
served with garden peas and fat chips

The ‘BFB’ burger

£11.95

3 ¼lb beefburgers, each topped with back bacon and melted cheese, with
breaded chicken tenders and onion rings served in a toasted brioche bun with
salad, relish and a bucket o’ skinny fries

The mini grill

£12.50

4oz gammon, 4oz rump and 2 pork sausages served with baked beans,
2 fried eggs and a bucket o’ fat chips

The ‘BFB’ grill

£15.95

4oz gammon, 4oz rump, butterflyed chicken breast, 4oz lamb chop, 2 pork sausages, tomato,
mushroom, onion rings, garden peas and a bucket o’ fat chips

Chophouse Specials
Chophouse own lamb shank curry

£13.50

24 hour marinated slow cooked lamb shank in a medium spiced tomato masala sauce,
served with pilau rice

Charlie’s Jambalaya

£12.50

Pilau rice cooked in a rich flavourful chicken stock with peppers, tomatoes,
chorizo and prawns, topped with a cajun dusted butterflyed chicken breast

Steak and ale suet pudding

£10.25

An individual steamed suet pudding, with mash potato, garden peas and a
jug o’ meaty gravy

Sweet chilli salmon

£10.50

Supreme of salmon, oven baked with a sweet chilli coating served on a bed of
rice, prawns and garden peas

Cajun chicken or grilled halloumi salad

£8.95

Celery, apple, red onion, cherry tomatoes, new potatoes and green leaf salad,
with french dressing and topped with a choice of grilled halloumi or cajun dusted
butterflyed chicken breast

Pasta benedict

£8.75

Spinach, mushrooms and penne pasta sautéed with garlic and topped with
poached eggs and hollandaise sauce

Asparagus, mushroom and truffle oil shortcrust pie

£9.95

With mash potato, garden peas and a creamy leek sauce

A bit on the side
Creamy pepper sauce

Bucket o’ onion rings

Blue cheese sauce

Side salad

Diane sauce

Selection of vegetables

Garlic butter

Bucket o’ skinny fries

Jug o’ meaty gravy

Bucket o’ fat chips

£1.50 per sauce

£2 per side

