
starters   mains   desserts 
* * 

week commencing  

6th April 2026 

 Midweek 

CARVERY 

MENU 



  

 
 
 

CHEF’S HOME-MADE VEGETABLE SOUP  
served with bread roll & butter. 
 
BRUSSELS PATE  
served with salad garnish, plum and apple chutney & melba 
toast. 
 
MELON AND FRESH FRUIT PLATTER 
slices of melon garnished with fresh fruits 
presented with a tangy coulis. 
 
SOUTHERN FRIED CHICKEN STRIPS 
deep fried & served with a barbeque sauce. 
 
 

LOBSTER AND CHILLI FISHCAKE 
accompanied with a sweet chilli sauce. 
 
PRAWN AND EGG COCKTAIL 
North Atlantic prawns on salad leaves dressed  
with a Marie Rose sauce & hard boiled egg. 

Starters 

All starters are £6.00  

SOME OF OUR STARTERS CAN BE SERVED AS A MAIN COURSE for £14 



Mains 
  

 
 
 

               £14 (adults)    £7  (children) 
THURSDAY LUNCH SPECIAL - 2 COURSES FOR  £17.50 

 

 

Our freshly cooked roasts of the day are:- 
ROAST BEEF, 

ROAST PORK LOIN 
& GAMMON 

all served with fresh vegetables, mashed, roast potatoes  
& Yorkshire pudding. 

   
SWEET AND SOUR CHICKEN  
chunks of chicken coated in a sweet and sour sauce served 
on a bed of noodles. 
 
FISH PIE 
cod and haddock in a creamy vegetable sauce topped with 
mashed potato's. 
 

 

 
These dishes are cooked to order:- 

 
WHOLETAIL SCAMPI 
presented with salad garnish or peas, chips & tartare sauce. 
 

TOMATO, GOAT’S CHEESE & BASIL TART 
sun-dried tomatoes, cheese & basil medley in a golden pastry 
case topped with goat’s cheese & cherry tomato. 
 
THREE BEAN SMOKEY CHILLI (V) 
a medley of beans in a smoky spiced tomato sauce,  
with red & yellow peppers. 
 
 

 



Desserts 

All desserts are £6.00 each 

Sookholme Rd, Sookholme, Mansfield, Notts. NG19 8LL    Tel: 01623 843728 

FRESH FRUIT SALAD 
a fresh fruit salad served with raspberry ripple ice cream. 
 

JAM SPONGE 
homemade jam sponge served with custard. 
 
WHITE CHOCOLATE CHEESECAKE 
garnished with cream and Cadbury's mini eggs.   
  
MALTESER STYLE PROFITEROLES                                                                                                  
draped in rich chocolate sauce. 
 
HOSTESS TRIFLE 
decorated with fresh cream. 
 
CHEESE SELECTION 
with assorted biscuits. 
 
ICE CREAM TRIO 
vanilla, chocolate & strawberry. 
 
‘FREE FROM’ DESSERTS ARE AVAILABLE 
       
 
           HOSTESS COFFEE / TEA and mint.              £2.00 
           SPECIALITY COFFEE see separate list      £2.70 
                

      FOOD ALLERGIES & INTOLERANCE 
Please ask a member of staff if you require information 

on the ingredients in the food we serve. 
Don’t forget all our menus are changed weekly. 


