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¢ƻ ƳŀƪŜ ƛǘ ŜŀǎƛŜǊ ŦƻǊ ȅƻǳ ǘƻ ŎƘƻƻǎŜΣ ǿŜΩǾŜ ƎǊƻǳǇŜŘ ƻǳǊ ǎŀƭŀŘǎ ƛƴǘƻ ŘƛŦŦŜǊŜƴǘ ǇŀŎƪŀƎŜǎΦ       
You can either go for our simple but tasty Basic salads, or treat yourself and your guests 
to salads from our premium ranges -  Italian, Middle Eastern, American, Asian or Modern 
British. 

hǳǊ ŘŜƭƛŎƛƻǳǎ ǇǊŜƳƛǳƳ ǎŀƭŀŘǎΣ ƳŀŘŜ ǘƻ ƻǊŘŜǊ ōȅ ƻǳǊ [ŜƛǘƘΩǎ ǘǊŀƛƴŜŘ ŎƘŜŦΣ ŀǊŜ ǘƘŀǘ ƭƛǘǘƭŜ ōƛǘ 
more luxurious and sophisticated, and have been specially designed to complement our 
roasts ς be it hog or lamb. 

 

 
 



                                                        BASIC SALAD OPTIONS:                                 

Our basic salads are priced at £1.25 per portion or you can choose the basic salad package of 3 salads of your choice for 
£3.00 per head. 

 

Green Leaf Salad: (V) 

A fresh green salad containing mixed seasonal leaves, cucumber, green beans, spring onions and peas with a mild 
honey and balsamic dressing 

Potato Salad: (V) 

Everyone loves potato salad, and ours is a classic combo of new potatoes, spring onions, parsley in a creamy 
mayonnaise dressing. 

Rice Salad: (V) 

A colourful salad that tastes as good as it looks ς white rice mixed with peas, red pepper, celery, cucumber, and 
tomatoes ς tossed with a zingy vinaigrette dressing 

Tricolour Pasta Salad: (V) 

A real family favourite ς pasta twists mixed with red pepper, broccoli and parsley in a yummy vinaigrette dressing. 

Coleslaw: (V)  

A traditional cabbage and carrot coleslaw with added spring onions and a creamy mayonnaise dressing 

Four-bean salad with Mustard Dressing: (V) 

We should all be eating more pulses, and this salad is packed with lima, borlotti, red kidney and cannellini beans, 
mixed with cherry tomatoes, red onion, green pepper and parsley with a wholegrain mustard dressing.  Delicious. 
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                                            ITALIAN -STYLE SALAD OPTIONS                                

They sure know how to make great salads in Italy, and with their penchant for spit-roast pig (porchetta), it seems only 
ǇǊƻǇŜǊ ǘƻ ƻŦŦŜǊ ȅƻǳ ŀ ǎŜƭŜŎǘƛƻƴ ƻŦ ŎƭŀǎǎƛŎ Lǘŀƭƛŀƴ ǎŀƭŀŘǎ ǘƘŀǘ ǿƛƭƭ ōŜ ŘŜƭƛŎƛƻǳǎ ǿƛǘƘ ƭŀƳōΣ ōǳǘ ŀōǎƻƭǳǘŜƭȅ ǇŜǊŦŜŎǘ ǿƛǘƘ ǇƻǊƪΧ 

Our Italian salads are priced at £1.75 per portion, or you can choose 3 different salads for £5.00 per head. 
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Panzanella: 

Panzanella is a classic Tuscan 
peasant salad made with 
stale bread, tomatoes, 
roasted peppers, celery, 
anchovies and capers. It 
might not sound that 
appealing, but when mixed 
together, some kind of 
alchemy happens, turning 
these everyday ingredients 
into a truly delicious dish. 

 

Caprese-style Salad:  

²ŜΩǾŜ ǘŀƪŜƴ ǘƘŜ ŎƭŀǎǎƛŎ 
mozzarella and tomato 
combo and added baby 
leaf spinach, plump black 
olives and a zingy olive oil 
and lemon juice dressing ς 
all flavours that 
complement each other to 
create a really great salad. 

 

  

Tonno e Fagioli: 

Or tuna and beans to 
you and me! Another 
classic Italian salad, this 
time mixing tuna with 
flageolet beans, flecked 
with finely chopped red 
onion and flat leaf 
parsley in a lemon and 
olive oil dressing. 

 

Italian Potato Salad: 

Waxy salad potatoes are 
mixed with rocket, capers, 
anchovies, olive oil and 
lemon juice and a tiny bit of 
red chilli to create a perfect 
balance of sweet, sour, salt 
and heat. 

 

 

Pesto Rice Salad: 

(V) (N) 

This moreish salad is 
ƻƴŜ ǘƘŀǘ ǇŜƻǇƭŜ ŎŀƴΩǘ 
stop eating! Risotto 
rice is cooked with 
pesto, then mixed 
with more fresh basil 
pesto and garnished 
with basil leaves, 
spring onions , parmesan shavings, and tossed with a little 
lemon juice to cut through the richness. Yum. 

 

Rocket and Parmesan 

Salad: (V) (N) 

What more can we say? This 
simple classic is a perennial 
favourite ς a delicious mix of 
rocket leaves, parmesan 
shavings and toasted pine 
nuts tossed with an extra 
virgin olive oil and balsamic 
vinegar dressing. 

 

  

  


