
FOOD IS SERVED:

MONDAY - FRIDAY

1 2:00pm - 2:30pm and 6:00pm - 9:30pm

SATURDAY & SUNDAY

1 2:00pm - 9:00pm
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Warm Mediterranean Bread &Oil (V)

Add Olives

Classic Mexican Nachos (V)

CornTortillas, Melted Cheese, Salsa, Sour
Cream &Jalapenos
Add Chicken

South Coast Fritto Misto
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Breaded Wholetail Scampi
Deep Fried ScampiTails Served with Chips,
Peas & Lemon Wedge

Moules Frites
Fresh 5hetland Mussels cooked in a

Garlic Butter & White Wine served with
A Bowl of Chips

Hand Beer Battered Haddock
A Large Coated Fresh Fillet of Haddock
Served with Chips, Peas or Mushy Peas

Salmon & Scallop Florentine
Fresh Salmon Fillet & Sliced Scallops on a bed
of Saut6 Potatoes, Asparagus & Hollandaise
Sauce

Baked Smoked Cod Fillet f1 3.95
Oven Baked Cod Fillet served with Crushed
New Potatoes, Kale, CherryTomato &
Red Onion Salsa

Sea Bass & Langoustines f14.95
Skinless Sea Bass Fillets, Scottish Langoustines
served with Saut6 Potatoes, Spinach, Spring Onion,
Garlic & Chilli Butter

Salmon & Crabmeat Parcel 814.95
Scottish Salmon Fillet wrapped In Pak Choi
Filled with White Crabmeat served with
Roasted Mixed Vegetables & Saut6 Potatoes
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Our Steaks are Local and Dry Aged to a minimum of
21 days. They are fully traceable back to the farm
from where the beef was reared

Gourmet Burger f 1 1.95
1 0090 Half-Pound Ground Beef in a toasted
Sour Dough Bun with Dolcelatte Cheese, Crispy
Pancetta, Sticky Balsamic 5auce, Lettuce & Tomato
Served with Chips

Cured Bacon Steals & Eggs fl L95
Two Cured Bacon ChoDs. Two Fried Free
Range Eggs, Grilled Tomato, Mushrooms,
Onion Rings served with Chips & Peas

8oz Centre Cut Sirloin Steak t15,95
Cooked to your liking with Grilled Tomato,
Mushrooms, Onion Rings served with
Chips & Peas

Halfuiay House Mixed Grill f 16.50
Griddled 4oz Sirloin Steak, Lamb Chop,
Gammon steak, Cumberland Sausage, Fried Egg,
Onion Rings, Grilled Tomato served with Chips &
Peas

10oz Ribeye Steak f16.95
Cooked to your liking with Grilled Tomato,
Mushrooms, Onion Rings served with Chips & Peas
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Cajun Chicken & Bacon Penne fl 1.95

Chicken Breast Fillet cooked with Bacon,
Pepper' Onions, Cajun Spices, Cream,
Penne Pasta sprinkled with Parmesan Cheese
Served with a Bread Basket

Chicken Camembert 812.95

Chicken Breast stuffed with Camembert Cheese,

Wrapped in Bacon and served with a Grain
Mustard Cream Sauce, 5aut6 Potatoes &
Seasonal Vegetables

Chicken in Red Wne Sauce f12.95
Grilled Chicken Ereast cooked with Shallots,
Wild Mushroom in a Red Wine Sauce served
With Seasonal Vegetables and New Potatoes

Honeyclazed DuckBreast 814.95
Pan Fried Barbary Duck Breast Topped with
A Honey and Plum Sauce served with Buttered
Cabbage, Sugar Snap Peas and 5aut6 Potatoes

Mixed Seafood Linguine f r 5.95
A selection of Fresh Mussels, King Prawns
Clams, Queen Scallops saut6ed in Lemon, Garlic
& Chilli Sauce tossed in Linguine Pasta served
With a Bread Basket
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All our pies are homemade using only the finest of
quality
ingredients. We encase our pies in a demi-puff
pastry and serve them with New Potatoes or Chips
and Seasonal Vegetables
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Traditional Paella for 2 f30.00
Freshly cooked with Chicken, Mussels,
King Prawns, Squid, Clams, Chilli, Peppers,
Saffron Rice with Pesto Crostini
(Subject to availability - ask your server)

Seafood Platterfor 2 f40.00
{24 Hours'notice is required)
Platter of Dressed Crab, Smoked Salmon,
Oysters, King Prawns, Cockles, Whelk,
Green Lip Mussels, Shallots & Red Wine Vinegar,
Seafood Sauce served with Baguettes and
5ide Salads
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Our Salads are made fresh to order so please state if
dressing is not required. You may also wish to order
a Side Order

GreekSalad (v)

Authentic Feta Cheese, Sun Dried Tomatoes,
Black Olives, Fresh Salad all drizzled
With Seasoned Olive Oil and Croutons

Lemon Chicken & Bacon Salad
Warm Chicken 5upreme marinated in Lemon
& Herbs, Smoked Bacon & served with a

Light grain Mustard & Honey Dressing on a
Bed of Mixed 5alad

Fresh Crayfish Tails
Served with Fresh Mixed Salad with a
Lemon & Dill Dressing

Huntsman Salad Platter
Hand Carved Ham, Stilton & Cheddar Cheese,
Pickled Onion, Apple, Celery,Sweet Pickle
Served with a side Salad & Eaguette
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Diane Sauce
Peppercorn Sauce
Grain Mustard Cream Sauce
Dish of Fried Onion Rings
Bowl of Mushrooms
Mixed Side Salad
Dish of Olives
Bowl ofChips
Bowl ofCheesy Chips
Garlic Ciabatta
Cheesy Garlic Ciabafta

f9.50

f9.95

E9.95

r1 1.95

f 1.90

f 1.90
f '1.90

f2.20
f2.20
f2.95
t3,15
t2.95
f3.95
82.95

t3.95
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A various selection of Desserts can be found on the
Chalk Boards. Please ask a member of staff for more
details.

f3.25
f 3.95

f8.95

f 10.95

f't2.95

L9.9s

f 10.95

f 10.95

r13.95

A Selection of Deep Fried Calamari,
Breaded Whitebait Plaice Goujons, Garlic Mayo,
Tartar Sauce &Toasted Ciabatta Bread

Haffi^ray House Feast f12.95
Freshly Battered Chicken Goujons,
8BQ Pulled PorkTempura Spiced Vegetables,
Cheesy Garlic Bread & Breaded Brie

Italian Antipasti f13.95
A Selection of ltalian Cured Meats Served
With Mixed Olives, Sun BlushedTomatoes,
Parmesan, Ciabatta, olive Oil & Balsamic Dip
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Chefs HomemadeSoupofThe Day (v) E4.45

Served with a Crusty Roll & Butter

Peppered Mushroom & Stilton (v) E5.95

Bulton Mushrooms, Peppercorn Sauce
Served on HotToasted Bread topped with
Melied Stilton Cheese

Classic Prawn Cocktail
North Atlantic Prawns topped with
Marie-Rose 5auce, Brown Bread & Butter

Breaded Whitebait Aioli

Vegetable Wellington (v)

Chicken, Ham & Leek
Porl( Apricot & Cider
Steak & Ale

89,95

f r 0.95
f 1 r.95
f12.9s

f6.45

f6.95
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Hand Carved Ham & Free Range Egg f9.95
Honey Roast Ham, Fried Egg and Chips
Served with a dressed Side Salad

Cumberland Sausages & Fried Onions f9.95
Tasty Sausages & Fried Onions served with Creamy
Mash Potatoes, Peas and Gravy

Steak & Kidney Pudding f r0.95
Traditional recipe in Suet Pastry served with
New Potatoes or Chips, Vegetables and Gravy

Lamb Shank with Bacon & Mushrooms f 14.95

5low cooked Braised Lamb Shank with Bacon
& Mushroom in Red \4/ine and Rosemary Sauce

Served with Creamy Mash Potatoes &
Seasonal Vegetables

Deep Fried Whitebait served with Dressed
5alad, Brown Bread & Garlic Mayo

Tomato, Pancetta & Mozzarella Bruschetta t6.95
flot Rustic Bread with Olive Oil & Garlic, topped
With Fresh Tomatoes, Crispy Pancetta &
Melted Mozzarella

Tempura Prawns f6.95
Deep Fried Prawns served with Dressed
Salad & Sweet Chilli Dip

Pan Fried Pigeon Breast 87.95
Cooked in Extra Virgin Olive Oil, drizzled with
A Balsamic Glaze served wiih Dressed Salad


