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

pre-order menu Oct 2024 

 
 

The Galley Hall 

Pre-order menu – for parties of 15 and over 

Starters 

Prawn Cocktail         £7.50  
Prawns topped with Marie Rose Sauce served with brown bread and butter 

Garlic Breaded Mushrooms       £6.50 
Mushrooms in garlic breadcrumbs served with a garlic mayonnaise dip 

Soup of the Day         £6.50 
Served with a white roll and butter 

Southern Fried Chicken Goujons      £7.50 
Served with a barbecue sauce 

 

Mains 

Steak and Ale Pie         £17             

Home-made ‘proper’ pie made with flaky puff pastry. Served with mash and veg 

Beef Bourguignon         £19            
Tender beef with mushrooms bacon and onions in a rich red wine gravy. 

Served with mash and vegetables 

Hunters Chicken         £16 
Grilled chicken breast topped with bacon, barbecue sauce and melted cheese 

Served with chips and peas  

  Scampi          £14 
Breaded wholetail scampi served with chips and peas or mushy peas  

Beef Lasagne         £14 
Served with garlic bread and a salad garnish  

Sausage and Mash         £13 
Served with peas and gravy, topped with crispy fried onions 

Curry of the day         £15 
Chicken curry served with rice and naan 

Fish Pie          £16 
Made with hake, salmon, smoked haddock and king prawns baked in a creamy 

Leek sauce, topped with mash and cheddar cheese. Served with veg. May contain bones 

 

Meat-Free Options      
 

Spinach and Ricotta Cannelloni      £14  
Cannelloni in a tomato sauce topped with bechamel sauce and cheese.  

Served with chips or garlic bread 

 

 OR 

Mac n Cheese         £12  
served with garlic bread and a salad garnish    
 



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

pre-order menu Oct 2024 

 
 

 

 

The Galley Hall 

 

Pre-order your puddings – all £7.50 

 

 

Lemon Meringue Roulade served cold with cream 

 

Chocolate Profiterole Sundae 

 

Cheesecake of the Day served cold with cream 

 

Vanilla, chocolate or strawberry ice cream 

 

                                               Lemon sorbet 

 

                                               Crème Brulée 

 

Vegan Chocolate Orange Sponge served warm with vegan ice ‘cream’ 

 


