
A non-refundable deposit of £5 per person secures your booking  

please advise of any food allergies 

pre-order menu Nov 2023 

 
 

The Galley Hall 

Pre-order menu – for parties of 15 and over 

Starters 

Prawn Cocktail         £7  
Prawns topped with Marie Rose Sauce served with brown bread and butter 

Breaded Mushrooms        £6 
Served with a garlic mayonnaise dip 

Chicken Liver Paté         £7 
Served with red onion chutney and toasted ciabatta 

Soup of the day         £6 
Today’s homemade soup served with a crusty white roll and butter 

Vegan soup available on request 

 

Mains 

Minted Lamb Shank        £17                  
Slow-cooked shank braised in minted gravy, served with veg and mash 

Steak and Ale Pie         £16 
Homemade ‘proper’ pie made with puff pastry, served with mash and veg 

 

Hunters Chicken         £15 
Grilled chicken breast topped with bacon, barbecue sauce and melted cheese 

Served with chips and peas  

 
  Scampi          £13 
Breaded wholetail scampi served with chips and peas or mushy peas  

 
Beef Lasagne         £13 
Served with garlic bread and a salad garnish  

 
Salmon Fillet         £15 
Salmon fillet served in sweet chilli sauce, served with new potatoes and salad.  

May contain bones 

 

Chicken in Leek and Stilton Sauce      £15 
Grilled chicken breast topped with a creamy leek and stilton sauce, served with  

mashed potatoes and peas 

 

 
Meat-Free Options          
 

Vegan Shepherd’s Pie – mushrooms, lentils, carrots and spinach cooked £14  

in a rich sauce topped with bubble and squeak, served with vegetables   

OR 
Spinach and Mushroom Lasagne       £13  
served with garlic bread and a salad garnish    
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The Galley Hall 

 

Pre-order your puddings – all £7 

 

 

 Chocolate Profiterole Sundae 

 

 Cheesecake of the Day served cold with cream 

  

 Lemon Meringue Roulade served cold with cream 

 

Vanilla, chocolate or strawberry ice cream 

 

Lemon sorbet 

 

Crème Brulée 

 

Vegan Chocolate Orange Sponge served with vegan ice ‘cream’  

 


