THE GALLEY, ELLESMERE PORT
STARTERS

Sunday menu 12-5pm
Homemade Soup of The Day
fresh bread 4.95 (vv) (GF/DF available)

Garlic Bread 3 (GF)
Garlic & Cheese Bread 4 (GF)
Olives 3 (GF, DF)
Fresh Bakery Bread, pesto, oil with balsamic

NIBBLES

Patchwork Chicken Liver and Herb Pate
red onion chutney & toast 5.50 (GF/DF available)
Crispy Tempura King Prawns
House made fire roasted red pepper and sweet
chilli jam 7.95 (DF available)

Hummus, Chilli Oil & Pitta

Tandoori Chicken Flat Bread
Boneless tandoori chicken thighs, leaf salad,
yoghurt and mint dressing all set upon a stone
baked flat bread 6.95 (GF available)
Cajun Dusted Haloumi Fries
Guacamole, pico de gallo 6.50

2.95

(GF, DF)

(v) (GF available)

MAIN MEALS

Pan Fried Fillet of Seabass
warm saffron potatoes, pickle courgette ribbons, confit
cherry tomatoes with citrus dressing 13 (GF/DF available)
Traditional Fish & Chips homemade beer battered haddock
fillet, triple cooked chips, tartare sauce & garden
peas 13.50 (DF available)
10oz Gammon Steak fried egg, pineapple & crunchy fries
13.50 (GF/DF available)

Hand Pressed Steak Burger topped with melted cheese,
served in a soft pretzel bun with little gem lettuce,
slice tomato and chilli jam, with a side of crunchy
fries 12 (df available)
Cajun Chicken Burger marinated butterflied chicken
breast served in a soft pretzel bun with little gem,
sliced tomato and mayonnaise with a side of crunchy
fries 12 (df available)

4 (GF, DF)

SUNDAY LUNCH SPECIAL
OFFER
2 courses 12.95
3 courses 15.95

Starters
Chefs Homemade Soup of The Day
(vegan) (GF/DF available)

House Made Hummus

(vegan) chilli oil and warm pitta

Patchwork Chicken Liver and Herb Pate
red onion chutney & toast (GF/DF available)

Main Courses
Roasted Topside of Beef served with
vegetables, cauliflower cheese, roast
potatoes, chefs stock pan gravy & a homemade Yorkshire pudding
Roasted Chicken Breast seasoned with
garlic and thyme and served with
vegetables, cauliflower cheese, roast
potatoes & chefs stock pan gravy

Mexican Five Bean Chilli basmati rice, guacamole and
warm floured tortilla 11 (vv) (GF available)

Vegan Roast sausages, roast potatoes,
vegetables and vegan gravy

Carbonara
carbonara
mushrooms
shavings,

Desserts

Fettuccini Pasta, traditional Italian
sauce with smoked bacon lardons and chestnut
folded with fettuccini pasta, parmesan
poached egg 12

OPEN SANDWICHES

Dave Joinsons Award Winning Sausages mashed potatoes,
green vegetables & gravy 11

Available as a salad or served on a freshly baked ciabatta,
with a house salad and crunchy fries (DF available)
Cajun Chicken, Cajun Chicken strips, mixed lettuce,
mayonnaise and mango vinaigrette 8.50
Rump Steak, seared rump steak with caramelised onion
chutney, lettuce and house dressing 9.95
Smoked Salmon and Avocado, marie rose sauce

8.50

Grilled Haloumi (v) with roast red pepper, mixed
olives, cucumber, red onion and green pesto 8
Fish Finger Ciabatta served with tartare sauce,
crunchy fries and salad 7

Glazed Pineapple with mango sorbet, raspberry
coulis and fresh raspberries (vegan) (GF/DF
available)
Key Lime Jam Jar Cheesecake chantilly cream 5 (GF
available)
Cheese Plate with either cheddar cheese or
Shropshire blue

Sunday
SIDES

Cauliflower Cheese 2
Roast Potatoes 2
Mashed Potatoes 2
Yorkshire Pudding 1
Triple Cooked Chips / French Fries 3
Fresh Vegetables 2

Please make us aware of any dietary requirements, allergies,
intolerances or preferences when ordering so your server can make
our kitchen aware. Thank you

