
STARTERS AND LIGHT BITES
HOMEMADE SOUP OF THE DAY - £3.95

This is a hearty bowl of homemade soup, served with a fresh bread roll and butter

SALMON GRAVADLAX PLATTER - £5.95

 Dill and mustard mayonnaise on a bed of mixed leaves with brown bread

DEEP FRIED BREADED BRIE - £4.95

In a golden crumb and served with an apple and chilli chutney

RED ONION AND GOATS CHEESE TART - £4.95 / £7.95

Caramelised onions and creamy cheese served on a bed of mixed leaves with a balsamic glaze

SMOKED HADDOCK AND SALMON FISHCAKE - £4.95/ £7.95

A little piece of heaven with a sweet chilli dip and served on mixed salad leaves 

LIGHTLY BREADED WHITEBAIT  £4.95

Served with tartare sauce and brown bread.

KING  ALFRED  FAVOURITES  ALL AT £7.95
*FRESHLY BATTERED FISH AND CHIPS

In Chefs very own beer batter and served with  peas

*HOMEMADE SHEPHERDS PIE

Traditional minced lamb covered with potato and swede mash with a cheese topping

*PRIME TRIO OF SAUSAGES AND MASH

One of our most popular dishes served with a rich onion gravy

THE KING ALFRED BURGER

A very special black pepper beef burger in a fresh ciabatta roll and served with fries

*CHEFS BEEF LASAGNE AL FORNO

A homemade classic, served with a small salad and fries

*STEAMED CHICKEN AND BACON SALAD

One of our best sellers, succulent chicken and bacon with a creamy caesar dressing

*HOMECOOKED HAM WITH EGGS AND CHIPS

The finest home cooked ham served cold with two local free range eggs and a portion of chips

We can serve smaller portions of all dishes marked with * at £4.25



SHARING PLATTERS

CHEESE AND MEAT PLATTER - £12.95

 The very finest of mature cheddar, stilton and brie with salami milano and prosciutto served with 
olives and fresh bread

CHILLI BEEF NACHOS - £8.95 (£6.95 without chilli beef)

Crunchy nachos topped with melted cheese served with a trio of dips

SIDES AND SNACKS

GARLIC BREAD - £2.50

ONION RINGS - £1.95

PORTION OF CHIPS - £2.50( £3.50 with cheese)

SIDE SALAD - £2.50

PORTION OF VEGETABLES - £2.50

ROLL AND BUTTER - £1.00

SANDWICHES £4.25

(Lunchtimes only, not available on Sunday)

SALMON GRAVADLAX WITH A DILL MAYONNAISE

 ROAST BEEF WITH HORSERADISH

HOT SAUSAGE AND RED ONION CONFIT

BACON, BRIE AND CRANBERRY

HOME COOKED GAMMON HAM

MATURE CHEDDAR WITH A REAL ALE CHUTNEY

CHOOSE BETWEEN A CIABATTA ROLL OR MALT WHEAT BREAD

PLEASE CHECK OUR SPECIAL BOARDS 
FOR THE CHEF’S DAILY DISHES AND 

VEGETARIAN CHOICES


