
 

 
TO SHARE 
Mezze ~ grilled kofta kebab, halloumi,  
tzatziki, humous, taramasalata,  
char-grilled  pitta bread and salad £8.00 
 
Nachos ~ tortilla chips with melted cheddar,  
sour cream, guacamole and tomato salsa £8.00 
 
Fisherman’s Platter ~ cajun-spiced calamari, 
whitebait, scampi and garlic mushrooms  £9.50 
 
 
STARTERS 
Soup of the day, crusty bread and butter £3.75 
 
Chicken Livers in rich onion gravy  
served with toasted bread £5.25 
 
Fig and Goat cheese Parcels served with sweet 
chilli, sour cream sauce and mixed leaves £5.50 
 
Black Tiger Prawns pan-fried in brandy  
sauce served on a bed of salad topped  
with balsamic dressing £6.00 
 
Roasted asparagus with hollandaise sauce £5.00 
 
 
SALADS 
Caesar salad – romaine lettuce, croutons, 
anchovies, topped with parmesan and  
Caesar dressing £7.80 
with chicken or prawns £9.00 
 
The Full Moon Salad 
sweet potato, goat cheese, wild rocket,  
walnut and balsamic vanilla vinaigrette £8.95 
 
 
BURGERS 
Homemade Beef Burger  
with hand-cut chips and salad   £6.50 
 
Cajun Chicken Club with bacon, 
tomato, hand-cut chips and salad £8.00 
 
Char-grilled Rib-eye Steak Sandwich  
with caramelise onions and side salad £7.50 
 
Halloumi and Portobello Mushroom burger 
topped with pesto served with chips  
and salad v £6.50 
 
El Paso Burger with Mexican cheese,  
spiced relish, hand-cut chips and salad, £8.00 
 
Add ~ bacon, blue cheese, cheddar,  
spicy relish, brie or mozzarella £1.00 
 
 
 
 
 
Service charge not included. Dishes may contain nuts. 
 
 
 
 
 

 
MAINS 
Cajun Lamb Cutlets char-grilled with wild rocket, 
cold new potatoes, Spanish onion salad, topped 
with lemon juice and extra virgin olive oil £12.50 
 
Confit Duck served with creamy mashed potato 
and caramelised onions, roasted carrots and 
parsnip   £13.50 
 
Traditional Lamb Shank in red wine and     
rosemary sauce served with mashed potato 
and green beans  £12.00 
 
Salmon Supreme pan-fried in white wine and 
chives sauce, served with saffron new potatoes 
and green beans £11.90 
 
 

 
 
Fish of the day market price £10.00 
 
Risotto of the day v £8.50 
 
O’Hagan’s Sausages of the day with creamy mash 
potato, red cabbage confit and onion gravy £9.00 
 
Haddock fillet beer-battered with chips and peas
 £9.95 
Ostrich fillet pan-fried in port sauce served  
with mashed potato and broccoli florets  £13.95 
 
Rabbit de Provence – slowly braised rabbit  
on the bone cooked with red wine, mushrooms, 
carrots, tomatoes, herbs de Provence, onions 
served with mash & French beans £11.00 
 
 
GRILL 
Rib-eye Steak 8oz Aberdeen Angus 
topped with sliced tomatoes, shallots, rocket, 
balsamic reduction and extra virgin olive oil 
served with hand cut chips £14.50 
 
Fillet Steak 8oz Aberdeen Angus 
with hand cut chips and salad £15.50 
 
T-bone Steak Aberdeen Angus 
with hand cut chips, char-grilled  
tomato and caramelised onions £17.50 
 
Sauces ~ peppercorn, blue cheese or  
red wine and wild mushroom £1.50 

MAINS TO SHARE 
Whole Organic Chicken marinated in Greek 
style with lemon, olive oil and herbs finished 
on a spit served with side salad and garlic 
mayo £14.50 
 
The Full Moon BBQ platter flank steak, ribs and 
chicken wings served with jacket potato, corn 
on the cob and creamy coleslaw             £18.00 


