
 

C H I L D R E N ‘ S   M E N U 
for children 12 and under  

 

S T A R T E R S 
 

LEEK & POTATO SOUP  
GARLIC BREAD 

CHEESY GARLIC BREAD 
 

M A I N S 
 

FISHFINGER, CHIPS & PEAS 
‘TED’ BURGER & FRIES (ve option on request)   

SAUSAGE & MASH IN YORKSHIRE PUDDING 
CHICKEN GOUJONS, CHIPS & BEANS 
5 BEAN CHILLI & PILAU RICE (ve, gf)   

 

D E S S E R T S 
 

MINI ICE CREAM SUNDAE 
WAFFLES & ICE CREAM 

CHOCOLATE BROWNIE & ICE CREAM 
 

2 COURSE £9.50 

3 COURSE £12 

 

 

      

      
                                                            

 
 

 

        

 

 
 

 

 

 

   

 

 

 

 
 

 

 
 

 
 

 

 

 

 

 

 

 

 

 

C L A S S I C S 

 

SCAMPI & CHIPS  £14 
with tartare sauce and salad garnish 

 

CHEESE & BACON BURGER  £15 

served with skinny fries  

 
HONEY GLAZED HAM, EGG & CHIPS  £14  

hand carved glazed ham with egg & chunky chips 

(gf on request)   

 
HOMEMADE LASAGNE  £15  

rich beef ragu with smoked bacon and red wine, layered 

pasta, topped with creamy béchamel sauce 

served with garlic baguette  
 

   
 

S T A R T E R S 
            

  LEEK & POTATO SOUP                MUSHROOM EN CROUTE (v) 

     with a warm bread roll & butter   creamy mushrooms with a  balsamic swirl 
 
 

                      WILD BOAR & PLUM PÀTÉ             SALMON AND HORSERADISH TERRINE 

                  with chutney & toasted baguette                     with toasted baguette              
 

M A I N S 
            

  ROAST LEG OF LAMB                   ROAST PORK LOIN            
           with red wine, mint and rosemary gravy                 with apple stuffing, and cider gravy 
 

 

                         HOMEMADE POSH PIE               ROASTED VEGETABLE & LENTIL WELLINGTON 

          chicken, mushroom & brandy encased in                

            shortcrust pastry with a puff pastry lid                                 SALMON SUPREME 
                                                                                                                          with Bearnaise sauce 

 

all served with roast & baby potatoes, and seasonal vegetables 
 

D E S S E R T S 
            

    COFFEE AND IRISH CREAM CHEESECAKE   TRADITIONAL BREAD & BUTTER PUDDING 
 

CHOCOLATE TORTE WITH RED BERRY COULIS (gf, ve)       

 

TWO COURSE £24.95 

THREE COURSE £29.95 

                                                                                   
    ADDITIONAL SIDES … ideal for 2 to share! 

                          CAULIFLOWER CHEESE (gf)  £4        PIGS IN BLANKETS  £4       YORKSHIRE PUDDING  £4   

                                      HONEY ROAST PARSNIPS  £4       BOWL OF ROAST POTATOES WITH GRAVY  £4 

 

v: vegetarian, ve: vegan, gf: gluten free  

 

 

If you have a food allergy, intolerance, or sensitivity, please 

speak to your server before ordering your meal.  Please be 

aware our kitchen contains allergens of all kinds so we 

therefore cannot guarantee that any one dish can be free of 

all traces of any allergen. 

 

EDWARDS 

 

BAR & RESTAURANT Mother’s Day 
15th March 2026 


