Set Menu
2 courses £22.50
3 courses £28.50

COCKTAILS

Royal Orchid £9.45

Amaretto, Chambord, cranberry, blueberry, lime, shiraz > .
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Mai Tai $9.45 S N7 P NS
Pineapple, orange, rum, orgeat, citrus, sugar, grenading AN ST A RTE RS ; Ned A 7 (| 22N
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Crystal Margarita £9.25 Duck Rillet Paté @
Patron Silver, Agave nectar, citrus, Triple Sec, .. .
Pink Himalayan salt Sourdough crostint & redcurrant jam
Bramble £8.75 Classic Prawn Cocktail

Bombay Sapphire, Créme de Mure, blackberry, citrus, sugar Marie rose sauce & brown bread

Cosmopolitan £8.95

Stolichnaya Citron, Triple Sec, cilrus, cranberry
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Baked Blue Cheese Mushroom )@

Toasted sourdough
Espresso Martini £8.95
Stolichnaya Vanilla Vodka, Coffee Liqueur, Espresso
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Chicken Bourguignon .

Pornstar Martfini £10.50

Stolichnaya Vanilla Vodka, Passion Iiruit Liqueur, pineapple,
passion_fruil, Prosecco

MAINS

Old Fashioned £9.25 —
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Waoodford Reserve and Rye, Demerara sugar, Angostura Bitiers Rich creamy sauce with tomatoes, s, pmac/z A
& mangetout served on Orzo pasta
Negroni £9.25
Bombay Sapphire, Campari, Martini Special reserve Rubino | 1
8oz Rump Steak © \ 2. L
Elderflower and Lychee Sprifz £8.50 Cooked to your liking, served with chips, { e =g “@3 xii\ﬁ \y . ’i"i? )%
St Germain, Lychee Liqueur, Panul Sauvignon Blanc, soda vine tomatoes & sauteed mushrooms — m‘ '\"‘ '8 p ‘)&«/
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Aperol Spritz £8.50

Aperol, Prosecco, soda

Fillet of Salmon

New potatoes, greens & hollandaise sauce

Pear and Blueberry Spritz £8.50
Créme de Mpyrtille, Poire William, Prosecco, soda

Spiced Vegetable Tagine @ ®©

M Cous cous, flaked almonds & pomegranate » (\-
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MOCKTAILS ‘,
N DESSERTS

Créme Brllée ©®
Baked egg custard topped with

Peach & Elderflower Spritz £4.50
Peach, elderflower, lime, soda

Princess Orchid £4.50 crisp caramel & lemon shortbread
Blueberry, orgeat syrup, lime, cranberry, raspberry
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Strawberry Sunrise £4.50 Abbys Cheesecake @ .
Pineapple, orange, soda, grenadine, strawberries Chan tl.l{y cream \\‘)))»)‘{g, N
y % m\\\\'lh’ “V,
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Berry Cooler £4.25 ‘;‘(@\;@: S

Lemonade, grenadine, fresh berries

Hot Dessert () @

Ice cream or custard




Set Menu ;
Choose from items marked SM
2 courses £22.50 ~ 3 courses £28.50

PERFECT FOR LUNCH

Served 12- 5pm

SALADS Small/Large

Selection of Breads £5.50 SHARING & NIBBLES Marinated Mixed Olives @ £4.00

Philly Cheese Steak Sandwich @ £9.75 Balsamic & olive oil for dipping Chicken & Bacon Caesar Salad £12.00/15.00
Rump steak, caramelised onion, mixed peppers and P Grilled chicken & bacon on a bed of salad topped with
Emmental cheese ) Stuffed Peppers £4.50 () parmesan and creamy Caesar dressing
Seafood Platter @ @ £18.00 Antipasto@ £18.00
. Fresh Battered Haddock Gowjons, crispy salt & ltalian meats, tomato, mozzarella, sweet basil, ) . )
CL,T Toasted Sandwich . £8.00 pepper squid, pan fried chilli & garlic king stuffed peppers, olives, balsamic onions, Balsamic Onions £3.25 ©© Sal &P Salad &) £12.00/15.00
Chicken, lettuce, tomato & mayonnaise . ) . . o alimon rawn Salad @) ) )
prawns and smoked salmon with a caper and dill warm_focaccia & oils

Smoked salmon & fresh prawns on a bed of salad
topped with lemon & dill créme fraiche

Add bacon £1.50

dressing with warm_focaccia & ouls

Brie & Cranberry Toasted Sandwich @ £8.00 STARTERS & LlGHT B|TES

Bric and cranberry " Confit Duck Salad @ £12.50/16.00
Add bacon £1.50 Duck Rillet P&té sv @ £8.50 Classic Prawn Cocktail SM @ £8.25 Smashed Avocado Oriental salad & noodles with soy chilli oil

Sourdough crostini & redcurrant jam Marie rose sauce & brown bread Bruschetta ©© S 7.50
Prawn Marie Rose Open Sandwich@  £8.00 Tomato & basil
Fresh Prawns bound in our own marie rose sauce L Halloumi & Pomegranate Salad £12.50/15.00
on sourdough bread Thai Fishcakes @ £8.25/12.50 Pan Seared Scallops @ £10.50 Panko Breaded Brie £7.50 @
Add Smoked Salmon £2.00 Fresh salmon & tuna with ginger & lemongrass served on Pea puree & black pudding crumb Beetroot & rocket salad with balsamic glaze Pan fried halloumi on a bed of salad leaves

leaves with sweet chulli dressing & chilli jam with cucumber, pomegranate & minted yogurt dressing

Chicken & Mango Salsa Burrito £8.50 .
Spiced chicken breast with fried pepper, onions Battered Haddock Goujons@ £8.25/12.50 Baked Blue Cheese Mushroom S\ £8.00

& rice, mango salsa, leltuce and cheese ' Fresh Grimsby Haddock coated in a light beer batter Topped with stilton and parmesan crumb served with
’/‘,\'%" served with lemon mayonnaise loasted sourdough
Salmon & Avocado Burrito @ £8.50 <

Lightly spiced fresh salmon, avocado, rice salsa & cheese

Duo of Confit Duck £19.50 Chicken Bourguignon s ) £17.50 BREAKFAST SERVED

Duck leg & duck bon bon, red wine jus, Creamy mash, mushrooms, bacon lardons & greens

Jfondant potato and greens Tl I_I_ ] ] ' 30

Abbys Minted Lamb Burger® @ £15.00
Spiced Vegetable Tagine SV £16.50 Our own minted lamb burger topped with pickled red onion,

Duck & Spring Onion Burrito @ £8.75

Shredded duck with spring onion, rice, cheese & hoisin sauce

Sweet Potato & Falafel Burrito @ £8.25
Roasted sweet potato and falafel with rice, salsa, lettuce & cheese

Oven Roasted Jacket Potato £8.25 Cous cous, flaked almonds & pomegranate crumbed feta & tzatziki served in a toasted brioche bun with seasoned chips
Choose_from: and tomato & olie salad
Beef Chulli topped with sour cream
Prawn Marie Rose Fillet of Salmon svi©) £17.50 Mushroom Stroganoff @<+ £15.00
Ratatouille & mozzarella New potatoes, greens & hollandaise sauce Wild mushrooms in a creamy sauce with rice & salad
Cheese & coleslaw
Claossic Greek Moussaka £15.00 Seafood Linguini £17.50
A true Abbys classic, minced lamb, aubergine & potatoes topped Fresh salmon, king prawns and mussels cooked in a
SI D E S with cheese sauce served with a cherry tomato, feta and mixed creamy white wine sauce D ESS E RTS
olwe salad
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Seasoned Chips ©®© £4.00 Créme Brllée SV @ £8.25
New Potatoes ® () £4.00 Rack of Ribs@@ £19.50 Half Rack of Ribs @@ £15.00 Fish and Chips @ sml £12.00 / Irg £14.50 Baked egg custard topped with crisp caramel & shortbread
. Slow cooked rack of tender & meaty pork ribs marinated in BBQ. Fresh Grimsby haddock in crisp seasoned batter with mushy
Sweet Potato Fries £4.00 sauce with seasoned chips, corn on the cob & coleslaw peas, chips & tartar sauce Lemon Posset £7.95
Cous Cous £4.00 Mixed berry compote
Vegetable Greens ©) £4.00 Traditional Fish Pie  £16.00 Lamb Shank @ £18.50 Mixed Berry Paviova @) £8.25
) Fresh salmon, smoked haddock & prawns, Slow roasted lamb shank with creamed potatoes, Vanilla cream, topped with mixed berri
. —~ : 3 , topped with mixed berries
Mixed Salad /() £3.00 topped with creamed potato roasted winter vegetables and gravy
Garlic Bread £3.25 Abbys Cheesecake S\ £8.25
Chantilly cream

Cheesy Garlic Bread £3.75 STEAKS

: Prime British steaks expertly matured to provide the perfect balance of tenderness & flavour Hot Dessert SM© £7.75
House Coleslaw () £2.50 All served with Seasoned chips, vine tomato & Sauteed Mushrooms Ice cream or custard
Onion Rings £4.00 Red Berries & Sorbet © @) £6.95

80z Rump SM® £17.50 80z Ribeye @) £26.50 Frozen mixed berries with sorbet
Vegetarian Vegan Can be made Vegan ADD Cheese Sharing Board £17.50

() Gluten Free (@ Can be made Gluten Free Grapes, celery, apple, chilli jam, fruit chuiney &

selection of biscuits

Creamy Peppercorn Sauce @£2.50 Blue Cheese Sauce @£2.50

If you have any concerns regarding food allergens or intolerance, please make a
member of staff aware and we will do our very best to cater for your specific needs.



