
Kids under 12

P a s t a

creamy arborio rice with pumpkin, baby spinach 
and mushrooms   28.5

S a l a d s

add to any dessert:   extra icecream   3.5
                                         extra  cream   3.5
                                                               

Menu
S e a f o o d

BLUE GRENADIER YOUR WAY  (GF)
battered, crumbed or grilled, with 
chips and salad and tartare sauce   27.5

S w e e t  T r e a t s

ORANGE AND ALMOND CAKE WITH
ORANGE LIQUEUR SAUCE  (GF)

FRITTERS: BANANA OR PINEAPPLE  (GF)

PAUL’S SPECIAL STICKY DATE & BELGIAN
CHOCOLATE PUDDING  

MINI PAVLOVA WITH BERRIES  (GF)

BELGIAN APPLE WAFFLE 
served with icecream and maple syrup or
butterscotch sauce   10.5

served warm, with butterscotch sauce and
icecream   10.5

SALT AND PEPPER CALAMARI  (GF)

GARLIC PRAWNS  (GF)
served in a creamy garlic sauce with rice   29.5

SPAGHETTI  BOLOGNAISE  (GFR)
CHICKEN NUGGETS 
served with mashed potatoes or chips   12

FISH:  GRILLED OR FRIED  (GF)

SAUSAGES  (GF)
served with mashed potatoes or chips   12

served with mashed potatoes or chips   12

FETTUCCINI  OR   SPAGHETTI (GFR)
add either:     bolognaise sauce   28.5      
                          carbonara sauce    28.5

                                        RISOTTO  (GF, VT)

Do you have food intolerances or allergies?
Please inform our team member who takes your
meal order.
You will find many gluten free options on our menu.
We use GF flour and breadcrumbs and have a GF
deep fryer.   Our team is very well informed of the
need to be vigilant.  We can cater for most food
intolerances, so you can relax in the knowledge that
your food will be safe for you to eat.  

served with icecream   10.5

GRILLED CHICKEN  (GF)

MEDITERRANEAN SALAD  (GFR, VT, VNR)

CAESAR SALAD  (GFR)

mixed lettuce, beetroot, fetta cheese, tomatoes,
cucumber, red onion with a balsamic dressing, served
with pita  bread (GFR) and hummus   24

cos lettuce, bacon, croutons, topped with a poached
egg and parmesan cheese (anchovies optional)   24

why not add:  chicken,   beef,  chorizo,  haloumi,    or
salt and pepper tofu ?

            
 
                                           why not add:  chicken?                       

served with mashed potatoes or chips   

29.5

12

12

GF: Gluten Free
GFR: Gluten Free on Request

VT: Vegetarian
VN: Vegan

VNR: Vegan on Request

CHOC TOP  5.5

CHICKEN SCHNITZEL (GF)
served with mashed potatoes or chips   12

CHICKEN PARMIGIANA  (GF)
served with mashed potatoes or chips   12

served with chips. salad and tartare sauce

10.5
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Menu

with ham, cheese and Napoli sauce   35

 S c h n i t z e l s  &  P a r m a s

PAUL’S PORTERHOUSE SCHNITZEL  (GF) 
PORTERHOUSE PARMIGIANA  (GF)

CHICKEN SCHNITZEL  (GF) 

CHICKEN PARMIGIANA  (GF)
with ham, cheese and Napoli sauce   28

EGGPLANT PARMIGIANA  (GF, VT, VNR)   

 fresh, hand crafted in-house, & served 
with chips OR mashed potatoes

OR  salad OR vegetables
 *see selection of sides and sauces*

SALT AND PEPPER CALAMARI   10.5
SALT AND PEPPER TOFU 5.5
GRILLED PRAWNS  10.5          CHICKEN  5 
CHORIZO  5.5                             BACON  3.5
FRIED EGG   3                             HALOUMI  5

Build your own adventure....

CHIPS  (GF)   3               MASHED POTATOES  (GF)   3
SALAD  (GF)   3               VEGETABLES  (GF)   3
SEAFOOD SAUCE: PRAWNS & CALAMARI 
             IN A CREAMY GARLIC SAUCE (GF) 10
GRAVY/MUSHROOM/GARLIC/PEPPER/DIANNE (GF)   2
GARLIC BUTTER 2           AIOLI  1.0
BBQ / TOMATO / TARTARE / SWEET CHILLI / MUSTARD
SOUR CREAM / VEGAN MAYO   0.50

 S i d e s  a n d  S a u c e s

MEAT LOVER’S PARMIGIANA  (GF)

TOASTED GARLIC TURKISH BREAD  (VT)   
CHEESEY GARLIC BREAD  (VT)  
Toasted garlic Turkish bread sprinkled with 
mixed cheeses and baked until golden   9.5

SALT & PEPPER CALAMARI  (GF)
crispy seasoned calamari, served with aioli, salad
and a wedge of lemon   17.5

T o  s t a r t

DEEP FRIED CAMEMBERT CHEESE  (GF, VT)
creamy camembert cheese, lightly crumbed, and
deep fried until golden - served with a salad and
cranberry sauce   16.5

PUMPKIN & MUSHROOM ARANCINI  (GF, VT)
a crispy crumb around a centre of delicious
creamy risotto, served with aioli   17.5

add     bacon   1.0                    jalapenos   1.0                                                                                                     

add to any meal!  (all GF)

HAWAIIAN PARMIGIANA  (GF)
with ham, cheese, pineapple and Napoli sauce   29

with ham, salami, cheese and BBQ sauce   29.5

SPICY WEDGES  (VT  VN)

8.5

GF: Gluten Free
GFR: Gluten Free on Request

VT: Vegetarian
VN: Vegan

VNR: Vegan on Request

GOURMET SAUSAGES  (GF)
plump beef sausages, served with onion gravy   27 

300G PORTERHOUSE STEAK  (GF)
cooked to your liking   38

ROYAL RISSOLES  (GF)                                           
made in house, and served with onion gravy   27

CHICKEN CAMEMBERT  (GF)
a tender chicken breast stuffed with  camembert
cheese, in a creamy bacon and garlic sauce   29.5

LAMB’S FRY WITH BACON  (GF)

SLOW COOKED BRISKET(GF)
served with onion gravy   27

slow cooked for 24hrs and served with a 
bourbon sauce   30

R o y a l  F a v o u r i t e s

26

house-made and served with sour cream and
sweet chilli sauce   14.5

OPEN CHICKEN SOUVLAKI (GFR)
with a Greek salad, pita bread and tzatziki    28
       add: extra chicken skewer   8

30

grilled and crumbed eggplant, topped with Napoli
sauce and a three cheese melt  22.5

served with chips OR mashed potatoes
OR salad OR vegetables

 *see selection of sides and sauces*


