
BACON & EGG SANDWICH
Fresh bread with egg and grilled bacon
4.25

BACON SANDWICH
Fresh bread with grilled bacon
3.75

SAUSAGE SANDWICH
Fresh bread with pork and leek sausages
3.75

POACHED EGGS WITH SMOKED SALMON
Poached eggs with smoked salmon served on a 
toasted muffin
6.95

PORRIDGE
Fresh porridge served with strawberry jam or 
honey
3.50 add Protein powder 1.00

GRANOLA
Homemade granola with dried fruits, Greek 
yoghurt and honey
3.50

AVENUE BREAKFAST
Two eggs, two grilled rashers of bacon, pork and 
leek sausage, grilled mushroom, grilled tomato 
with baked beans and white or brown toast
8.25

PANCAKES
Buttermilk pancakes and fresh fruit served with 
yoghurt or honey
4.95  add Protein powder 1.00

OMELETTE
Three egg omelette with goats cheese or cheddar 
cheese and chives
4.65

AVOCADO & POACHED EGGS ON TOAST
Crushed avocado and tomato with toasted bread 
and poached eggs
5.95

SCRAMBLED EGGS ON TOAST
Scrambled eggs served with grilled tomato and a 
choice of toast
5.50  add Bacon 1.00
 add Smoked salmon 2.00

Children’s Breakfast Menu 
LITTLE AVENUE BREAKFAST
Bacon, egg, baked beans and white or brown 
toast
4.25

PANCAKES
Buttermilk pancake served with chocolate
sauce, yoghurt, jam or honey
3.50

BACON SANDWICH
Fresh bread with grilled bacon
3.75

OMELETTE
Two egg omelette, cheddar cheese and chives
3.75

BUTTERED TOAST
White or granary with jam, marmalade or
marmite
1.95

BREAKFAST MENU
Served 7am until 9pm



STARTERS
HOMEMADE SOUP OF THE DAY
Served with fresh bread and butter
5.95

DEEP FRIED BREADED BRIE
Served with a winterberry compote
6.50

CHICKEN SATAY
Drizzled with a warm homemade peanut sauce
6.50

PAN FRIED WILD MUSHROOMS
Pan fried wild mushrooms and fresh herbs, in a  
creamy sauce on toasted bread
6.95

PRAWN & CRAYFISH COCKTAIL
Fresh North Atlantic prawn and crayfish cocktail in 
a marie rose sauce with brown bread and butter
7.25

CHEFS PATÉ
Chef‘s paté served with toast and a plum and 
apple chutney
5.95

MOULES MARINIÉRE
Served in white wine, garlic, parsley and fresh 
cream with rustic dipping breads
7.95

Sharing Plates
ANTIPASTI PLATTER 
Assorted traditional Italian meats with torn 
mozzarella, marinated olives, sun dried tomatoes, 
rocket, ciabatta, extra virgin olive oil and balsamic 
vinegar 
11.95
 
AVENUE NACHOS 
Warm tortilla chips, melted cheese, jalapeño 
peppers, homemade salsa and guacamole served 
with a sour cream dip 
8.95  add Chilli Con Carne    2.00 
 add Vegetable Chilli    2.00

DAILY MENU
Served 11:30am until 9pm

Avenue Salads
AVENUE SUPER-FOOD SALAD
Fresh kale, quinoa, blueberries, dried tomatoes and 
carrot strips drizzled with a soy and ginger dressing
6.75

TOMATO & MOZZARELLA SALAD
Mixed tomato salad with red onion, torn 
mozzarella and rocket pesto
6.75

AVENUE CAESAR SALAD
Gem lettuce, croutons, anchovies and parmesan 
cheese
6.75

ISRAELI COUSCOUS
Israeli couscous (served hot or cold) with dried 
fruits and a red pepper and mint dressing
6.75

Salads can be served with any of the following:
 
Grilled Harissa chicken breast  3.00
Warm steak strips   3.00
Pan seared tuna steak (medium rare) 4.00
Prawns    3.00

Jacket Potatoes
Freshly baked jacket potato served with 
melted butter and a salad garnish 6.95 

- Tuna mayonnaise
- Cheese and coleslaw  
- Cheese and beans
- Prawns in marie rose sauce
- Chilli Con Carne or Vegetable Chilli
  add grated cheese    1.00

Sandwiches
Served on ciabatta, granary or white bread with a 
salad garnish and hand cooked crisps. Upgrade to 
triple cooked chips or sweet potato chips for 2.00

HARISSA CHICKEN
Harissa marinated chicken breast served warm 
with grilled vegetables and a mint dressing
7.95

STEAK & MUSTARD
Warm chargrilled sliced steak with beer pickled 
onions, wholegrain mustard and watercress
7.95

CLUB
Classic club sandwich of smoked streaky bacon, 
chicken breast, crisp gem lettuce, plum tomato 
with homemade mayonnaise
7.50

BACON & BRIE
Smoked streaky bacon topped with melted brie 
and cranberry sauce
6.25

PRAWNS
Fresh prawns served in a marie rose sauce 
6.25

EGG MAYONNAISE & CRESS
Fresh egg and homemade mayonnaise sandwich 
served with mustard cress
5.95

      Paninis
      Served with a salad garnish & hand cooked 
      crisps 
      4.95

      - Tomato, mozzarella & pesto
      - Ham & three cheese
      - Italian salami & mozzarella
      - Tuna melt

      Upgrade to triple cooked chips or sweet
      potato chips for 2.00

Mains
FISH CAKES & CHIPS
Homemade smoked haddock fish cakes served 
with triple cooked chips, homemade mayonnaise 
and a salad garnish 
11.25

CHILLI & RICE 
Homemade chilli con carne or vegetable chilli 
served with rice, tortilla chips and a sour cream dip 
9.75

PESTO PASTA 
Penne pasta with basil pesto, pine nuts, parmesan 
and olive oil 
6.95 add Chicken 3.00

AVOCADO & MOZZARELLA 
Sliced avocado and fresh mozzarella served on 
toasted bread topped with tomatoes and fresh 
basil pesto served with triple cooked sweet potato 
chips
7.95

SAUSAGE & MASH
Three pork and leek sausages served with creamy 
mash, peas or carrots and a rich onion gravy
7.95

VEGETABLE WELLINGTON
Served with buttered new potatoes, a selection of 
fresh vegetables and a vegetarian gravy
9.95

CHEESE BURGER & CHIPS 
Homemade beef burger served on a brioche bun 
with our own burger sauce, cheese, gem lettuce, 
pickles, red onion and tomato, served with triple 
cooked chips
9.95  add Bacon 1.00

CHICKEN  BURGER
Grilled chicken breast served on a brioche bun 
with gem lettuce and tomato. Garnished with a 
chilli, lime and coriander mayonnaise, served with 
triple cooked chips
9.95

STEAK & CHIPS
Served with triple cooked chips, confit tomatoes, 
portobello mushroom and a watercress salad
8oz Fillet     23.95
8oz Rib Eye    18.95

LAMB SHANK
Slow roasted lamb shank served with creamy 
mash, a selection of fresh vegetables and a mint 
gravy
18.75

GLAZED PORK BELLY
Glazed pork belly, crispy crackling, served with 
mustard mash and baby vegetables with pork jus 
15.25

FILLET OF SEABASS
Pan-fried fillet of seabass with crushed parsley 
new potatoes, sautéed tenderstem broccoli and a 
lemon butter
16.95

MOULES MARINIÉRE
Moules Mariniére (1kg) served in white wine, 
garlic, parsley and fresh cream with rustic dipping 
breads and pomme frites
13.25

CHICKEN BREAST IN PARMA HAM
Chicken breast wrapped in parma ham, stuffed 
with mozzarella, sundried tomatoes and spinach. 
Served with sautéed potatoes and glazed heritage 
carrots with chicken jus
13.25

KIDS MENU
CHICKEN GOUJONS 
Homemade breaded chicken breast goujons 
served with triple cooked chips and a salad 
garnish 
4.95 

BURGER & CHIPS 
Homemade beef burger served on a brioche bun 
with triple cooked chips and a salad garnish 
4.95 

TOMATO & BASIL TAGLIATELLE 
Fresh homemade tomato and basil sauce with 
tagliatelle pasta 
4.50  add Chicken 2.00 

PESTO PASTA 
Penne pasta with basil pesto, pine nuts, parmesan 
and olive oil 
4.50  add Chicken 2.00

SAUSAGES AND MASH
Two pork and leek sausages served with creamy 
mash, vegetables and gravy
4.95

Sides 
SWEET POTATO CHIPS  2.95
TRIPLE COOKED CHIPS  2.95

WARM CIABATTA ROLL  1.25
MARINATED OLIVES  2.95
MIXED BREADS WITH OIL  3.50
STEAMED VEGETABLES  3.50

If you require information regarding the presence of allergens in any of our food and drink, please ask your server who will be happy to provide 
this information. Whilst a dish may not contain a specific allergen, due to the wide range of ingredients in our kitchen foods may be at risk of 
contamination by other ingredients.



STICKY TOFFEE PUDDING
Homemade sticky toffee pudding served with 
vanilla ice cream or homemade custard 
5.95

CHOCOLATE BROWNIE SUNDAE
Warm chunks of chocolate brownie served with 
vanilla ice cream 
6.25

HOMEMADE ICE CREAMS
A selection of homemade ice creams
3 scoops 3.25
2 scoops 2.50 (Children’s)

CHEESECAKE
Chef‘s cheesecake of the day
5.95

APPLE AND BLACKBERRY CRUMBLE
Warm apple and blackberry crumble served with 
creamy vanilla ice cream or homemade custard
6.25

CHEESEBOARD
A selection of cheeses served with crackers and 
chutney
7.95

Traditional Afternoon Tea £20 for 2
Includes a delicious array of finger 

sandwiches, baked scones served with jam 
and clotted cream, a selection of sweet 

pastries and a choice of tea or filter coffee.

Luxury Afternoon Tea £26 for 2
Includes all of the above plus, a glass of 

chilled Prosecco per person.

G & Tea Afternoon Tea £32 for 2
Includes Traditional Afternoon Tea with a 

refreshing Gin & Rose Lemonade per person.  

A Sunday roast with 
all the trimmings

Sundays are a day of relaxation, great 
food and good company. So take time 

away from the kitchen,
gather your friends and family and 
enjoy our traditional Sunday lunch.

£19.95 for 2 courses
£24.95 for 3 courses

Speak to a member of staff for further details

TRADITIONAL

Advanced booking required

01634 566351
Booking Advised

DESSERTS MENU
Served 11:30am until 9pm


