
 
Welcome to the ONE Restaurant.  Please do not hesitate to ask for more information if you have an allergy or dietary 
requirement. Vegetarian meals are marked (v) and gluten free meals are marked (gf). However where possible we can 
make every meal gluten free, enjoy. 
 

While you are waiting 
 
Platter of bread selection with virgin olive oil and balsamic vinegar (v) £2.50 per person 
Marinated olives (v/gf) £2.50 per person   
   

Starters 
Soup of the day £4  
Chef’s freshly made soup of the day served with bread rolls. (V/gf available)  
King prawns £5 
Pan fried king prawns with sweet chilli sauce (gf) 
Melon £5 
Finely sliced melon with midori liquor and raspberry dressing (gf) 
Mushroom £5 
Baked flat mushroom topped with blue cheese with salad leaves 
 

Pasta 
Ravioli – starter £5 / main £9 
Egg pasta ravioli filled with Mozzarella cheese and porcini mushrooms 
Tortellini – starter £5 / main £9 
Four cheese tortellini with blue cheese sauce (v) 
Fusilli – starter £5 /main £10 
Pasta shapes with a prawn and smoked salmon pieces in a cream sauce 
 

Mains 
Sea Bass £13  
Roasted fillet of sea bass with new potatoes, green beans & honey mustard dressing (gf) 
Roasted pepper £9 
Baked red pepper filled with a tomato risotto with parmesan and mixed leaves (v) 
Piri piri chicken £9 
Breast of chicken in light piri piri seasoning with fresh salad, new potatoes and coleslaw (gf) 
Salmon £11 
Oven roasted Salmon fillet with crushed new potatoes, green beans and hollandaise sauce (gf) 
Lasagne £9 
Homemade beef lasagne topped with cheese, served with garlic bread and house salad 



 
Wok you want £7 
Tasty vegetable stir fry in a ginger and chilli sauce served with noodles (v) 
Add chicken to the wok £3 
Add beef steak strips to the wok £3 
Add prawn to the wok £3 
 

Grills 
Sirloin steak £15 
8oz sirloin steak, roasted cherry tomatoes with hand cut chips (gf) 
12oz gammon steak £11 
Prime gammon steak served with egg, pineapple slice, roasted tomato and hand cut chips (gf) 
Rib-eye steak £16 
8oz rib eye steak, roasted flat mushroom, roasted tomato and onion rings with hand cut chips  
Chefs grill plate £15 
4oz rump steak, chicken fillet, 4oz gammon steak, 2 pork sausages, black pudding slice, roasted plum tomato, large flat 
mushroom and hand cut chips (gf) 
 

Sides & Sauces £2.00 
Garlic bread / onion rings / house salad         
Hand cut chips / selection of vegetables     
Pink peppercorn sauce / béarnaise sauce     
Simon’s cheeky chips (sweet chilli & cheese topped) £3.00   
 

Desserts 
Cheese plate £4.50 
Choose two of the following cheeses with butter, biscuits, grapes and celery 
Brie / Blue Stilton / Smoked apple wood/ Wensleydale with cranberry or mature cheddar 
(Gluten free crackers are available on request) 
Vanilla cheesecake £4.50 
Baked vanilla cheesecake with raspberry coulis 
Chocolate caramel box £5 
Rich double chocolate mousse with soft caramel centre together with chocolate sauce and cream 
Belgium waffle £4.50 
Warm Belgium waffle with toffee sauce and ice cream 
Mango mousse £5 
Crisp biscuit base with rich mango mousse and passion fruit with cream and raspberry dressing 
 
 
Freshly Brewed Coffee & Mints £1.50 - Why not try one of our Liquor Coffees – ask the waiting staff for your favorite 
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