Using the best British produce to create a grazing menu of small plates and larger classic homemade dishes

SMALL PLATES

£4 each £5 each £6 each
Honey glazed cocktail sausages Welsh rarebit Home-made pork scratchings
Crispy squid, garlic aioli Soup of the day Smoked salmon cured in Beetroot
Served with fresh bread with horseradish cream
Marinated olives and nuts Sole Goujons Cumin Kofte with minted yoghurt dip
Artichoke dip Hummus & crudités Chicken Caesar Salad
CLASSICS
Beef & Guinness sausages, £12 Char - grilled 8oz rib eye steak, chips, £18
mashed potatoes, onion gravy mixed leaves
Shepherd’s Pie £12 Fish (haddock) & chips £14
Grilled Salmon served with French beans Black olive gnocchi, rocket & sun dried £12
& basil pesto £14 tomatoes
Le Metro Beef Burger with chips £13 Le Metro sandwich served with chips £12

With Bacon or Cheese £1.50

SIDE DISHES £3.50 Rocket & parmesan Mixed Salad Bread basket French fries
Sautéed baby spinach  Mushy peas French beans Mashed potato

PUDDINGS £6.00

Lemon tart served Plum & apple crumble
with créme fraiche and vanilla custard

Bitter chocolate torte, gluten free  Ginger bread & rhubarb compote

Cheese board £8.50 Ice cream £2 a scoop

CAFE GOURMAND £7.50

Coffee of your choice plus a
tasting slice of lemon tart, bitter
chocolate and rhubarb compote

WINES OF THE WEEK

Domaine les Salices Viognier, 2010 A wonderful combination of apricot and peach
with an unmistakable floral nose. Dry and fresh, delicious with fish and white
meat. gls 125ml1 £4.00 gls 175ml £5.20 btl 75cl £22

Finca Sophenia Malbec, Mendoza, Argentina, 2009 Complex aromas of plums,
cherries and violets are enhanced by hints of dry fruits and sweet spices. Delicious
with grilled steak and burgers.  gls 125ml £4.90 gls 175ml £6.35  btl 75cl £27

MINI-BITES 5 - 7pm
£10 for glass (175ml) of the
wine of the week

plus your choice of

two small plates from the £4
or Side dish selection.




