
BUTTERFLY CHICKEN - 19
New potatoes, mixed greens, 
tarragon & mushroom sauce GF

LAMB CUTLETS - 22
New potatoes, mixed greens & minty 
gravy GF

10oz SIRLOIN STEAK - 28
6oz FILLET STEAK - 30
Both served with thick cut chips, roasted 
mushroom & garnish GF

SIAN’S FAVOURITE* - 50 | 70
Half or whole lobster Thermidor with a 6oz 
Fillet steak, skinny fries & garnish GF

VEGAN SCAMPI - 18 V VE
SCAMPI - 17
BEER BATTERED FISH - 17 
All served with thick cut chips with a choice 
of mushy peas or garden peas

FRESH FISH- 24
Choose one of our locally sourced fish - Cod, 
Bass or Salmon 
Served with new potatoes, mixed greens &
 lemon butter sauce  GF

MUSSELS MARINIÉRE - 18
Creamy garlic & white wine sauce served
 with baked bread (1kg) GF
*main portion only 

SALTY’S LAZY COW BURGER - 17 
Two 3oz patties with cheese, beef tomato,
lettuce, skinny fries & SALTY’s burger
sauce Add bacon - 1.25

SALTY’S LAZY HEN BURGER - 17 
Deep fried chicken with Kentucky
flavours, black pepper mayo, baby gem 
lettuce & skinny fries

SALTY’S LAZY PLANT BURGER - 17 
6oz Soya based patty with vegan cheese,
beef tomato, lettuce & skinny fries VE V
GFO

SALTY’S LAZY HAKE BURGER - 17 
Panko battered hake with gem lettuce,
 homemade tartar & skinny fries

BLOODY MARY PRAWN COCKTAIL 
SALAD - 18 GFO

PANZANELLA SALAD - 17 
With olives & fresh basil V VE GFO

CHICKEN PESTO SALAD - 18 
With croutons & bacon bits

LOBSTER & KING PRAWN LINGUINE - 26
 In a Thermidor sauce

CREAMY TOMATO, CHICKEN & CHILLI
LINGUINE - 18 
With basil & parmesan cheese

HAKE GOUJONS - 9
Served with garnish & homemade
tartar sauce

CALAMARI RINGS - 10
Served with a sweet chilli dip

VINE TOMATO BRUSCHETTA - 8
With fresh garlic, capers & basil V VE GFO

CHICKEN LIVER & COGNAC PATE - 8.50
With red onion chutney & baked bread GFO

MEXICAN BEAN & TOMATO PATE - 8.50
With red onion chutney & baked bread V VE GFO

KING PRAWNS IN GARLIC BUTTER - 12
Served with garnish & baked bread GFO

BANG BANG CAULIFLOWER - 8.50
With sweet chilli sauce & chives V VE 

STARTERS

MAINS

PLEASE INFORM YOUR SERVER OF

ANY ALLERGIES OR INTOLERANCES

GF GLUTEN FREE  V VEGGIE  VE  VEGAN  VEO VEGAN OPTION

**WE CAN MAKE THIS GLUTEN FREE



SIDES & SAUCES
CHUNKY CHIPS - 4.50 (V)(VE)(GF) 
SKINNY FRIES - 4 (V)(VE)(GF) 
ONION RINGS - 5 
OLIVES - 7 (V)(VE)(GF) 
MIXED GREENS & POTATOES - 6 
SIDE SALAD - 4.50 (V)(VE)(GF) 
BAKED BREAD - 4 (V) 
GARLIC BREAD* - 4.50 
Add cheese 1

PEPPERCORN - 4
THERMIDOR - 4
BLUE CHEESE & PORT - 4

SWEET CHILLI SAUCE - 0.50
HOMEMADE TARTAR SAUCE - 0.50
GARLIC MAYO - 0.50
POT OF CHEESE - 1.5

DESSERTS
SICILIAN LEMON CHEESECAKE - 8 
With vanilla ice cream V

CARAMEL & CHOCOLATE TART - 9
With chocolate ganache, hazelnuts & vanilla ice
cream V VE GF

LEMON TART - 8
With vanilla ice cream V VE

CINNAMON WAFFLE - 9
Vanilla ice cream, toffee sauce & mixed berries V

SELECTION OF ICE CREAM OR SORBETS - 6
Ask server for flavours of the day 

CHEESEBOARD - 13
Black bomber, Roquefort, Brie & Black as Coal
smoked cheese with apple, grapes, celery & red
onion chutney V

BEEF BURGER - 7.5
With or without cheese & served with skinny fries 
 
CHICKEN BURGER - 7.5
With or without cheese & served with skinny fries 

FISH FINGERS - 7.5 
With peas & skinny fries  

SAUSAGE & CHIPS* - 7.5
With beans

CHICKEN NUGGETS - 7.5
With skinny fries and beans

CHICKEN SALAD* - 7.5
With crunchy croutons

VEGAN CUMBERLAND SAUASAGE - 7.5
Skinny fries & beans or peas  V VE

DESSERTS
CHOCOLATE BROWNIE - 3.5
With vanilla ice cream

ICE CREAM - 3 
STRAWBERRY | CHOCOLATE | VANILLA 

KIDS MENU BAGUETTES

PRAWN MARIE ROSE - 8.5 
With salad garnish

CHICKEN & BACON MAYO - 8.5 
With salad garnish 

CHEESE & PICKLE - 8
With salad garnish V 

TUNA MAYONNAISE - 8.5 
With salad garnish

HAM, CHEESE & PICKLE - 8.5 
With salad garnish

TOMATO & VEGAN MOZZARELLA - 9
With salad garnish V VE

PLEASE INFORM YOUR SERVER OF

ANY ALLERGIES OR INTOLERANCES

GF GLUTEN FREE  V VEGGIE  VE  VEGAN  VEO VEGAN OPTION

**WE CAN MAKE THIS GLUTEN FREE

SERVED MIDDAY - 5PM


