
Come and Try the Tea Green GolI Club
 

• 



Starters £3.50 
Soup of the Day 
served with a warm crusty roll 

Potato Shells 
filled with cheese and bacon and served 
with a salad garnish 

Sweet Chilli Chicken Goujons 
chicken gouions served on a bed of salad 
with a sweet chilli dip 

Garlic Bread 
topped with freshly chopped tomatoes 
and mozzarella cheese 

Beer Battered Cod Goujons 
served with tartar sauce and fresh salad 

Main Menu 
80z Sirloin Steak 
served on a sizzling platter with peas, 
onions, mushrooms and chips 

£6.99 

80z Rump Steak 
served on a sizzling platter with onions, 
tomato, chips or iacket potato 

£3.99 

1202 Mixed Grill 
40z rump, 20z pork steak, 20z sausage, 

£7.99 

20z lamb chops, 20z gammon steak, egg and chips 

3 Mined Lamb Chops £5.99 
served with peas, tomato, chips or jacket potato 

Gammon Steak £6.50 
with egg or pineapple, onions and 
tomatoes, chips or iacket potato 

Pork Chops £6.50 
served on a sizzling platter with 
onions, tomato, chips or jacket potato 

Cumberland Sausage £6.50 
served with mash, vegetables and onion gravy 

Steak and Kidney Pudding £6.50 
served with mash and mushy peas 

Beef Stew and Dumplings 
served with mash and vegetables 

£6.50 

Beef Chilli 
served with rice 

£6.50 

Home Made Beef Lasagne £6.50 

Chicken Tikka Masala 
served with rice and naan bread 

£6.50 

Plaice, Chips and Peas £6.50 

Cod, Chips and Peas £6.50 

Scampi, Chips and Peas £6.50 

Omelette, Chips and Peas 
spanish, ham, cheese or plain 

£5.99 

Vegetarian 
Mediterranean Wellington £6.50 
fresh al dante vegetables, oven roasted with 
fine herbs and olive oil in a rich mediterranean 
sauce encased in a golden puff pastry 

Stilton and Vegetable Crumble £6.50 
served with chips or iacket potato 

Desserts £3.50 
All served with Custard or Cream 

Stuffed Baked Apple Pudding 
sweet apple stuffed with sultanas, currents, 
cider cinnamon and brown sugar. slow baked 
in a vanilla sponge 

Bread and Butter Pudding 

Apple and Rhubarb Crumble 

Lemon Sponge Pudding 
citrus lemon pudding with a refreshing lemon sauce 

Chocolate Profiterole Smash 
cream filled profiteroles covered in a rich cream 
fudge sauce, topped with chocolate cream on a 
chocolate biscuit base 


