
Evening Menu

sides

new potatoes tossed
in butter

£2.95

sweet potato fries
£3.00

seasonal vegetables
£2.95

green salad
 £2.50

steak sauces
 

peppercorn, diane, blue
cheese or garlic butter 

all £2.50 each

pan fried chicken breast wrapped
in parma ham - 17.95
served with sweetcorn puree, parmentier  potatoes,
broccoli & a red wine jus
  

monty's beer battered cod - 12.50 
with triple cooked chips,
crushed peas, tartar sauce
& lemon 

lamb rump - 19.95
served with butternut and celeriac dauphinoise &
asparagus spears

mushroom, spinach & 
pinenut tagliatelle - 12.95
served with garlic bread

vegan chilli - 13.95 
served with basmati rice, 
sour cream, vegan cheese
& guacamole

mains

moules mariniere - 13.95
Served with fries & rustic bread

 
with smoked bacon, jack cheese,
baby gem lettuce, beefsteak tomato,
red onion served on a sourdough bun

BURGER

FROM THE GRILL

WELSH 10OZ SIRLOIN STEAK - 20.25
WELSH 8OZ FILLET STEAK - 22.25
BOTH SERVED WITH SKINNY FRIES OR TRIPLE COOKED CHIPS,
VINE CHERRY TOMATOES, FLAT MUSHROOM & ONION RINGS

SOCIAL SURF IT UP
3 GRILLED PRAWNS - ADD 3.00

- 13.95

skinny fries
£2.95

onion rings
£2.95

hand cut triple cooked
chips
£3.50

veggie burger - 11.95
grilled halloumi, portobello mushroom,
lemon vegan mayo & beefsteak tomato

both of the above served with skinny fries
or triple cooked chips, coleslaw & onion rings

extra toppings:
fried egg

blue cheese
Jalapeño

extra bacon
all: £1.50 each



Starters
soup of the day with
rustic bread (VE & GF) - 4.95

Desserts

vanilla Crème brûlée
with biscuit - 6.50 

classic chicken caesar salad - 11.95

 

warm double chocolate brownie
served with vanilla & sea salted
caramel ice cream - 6.50

Classic caprese salad - 6.50

23 social scotch egg with 
black pudding, chorizo
& honey mustard dressing - 6.95

welsh rarebit on grilled flat
mushrooms with 
sourdough toast - 5.95

tempura king prawns with vodka 
bloody mary dipping sauce - 7.25

Salads

classic caprese salad - 11.95

mediterranean vegetables, 
with avocado & halloumi - 9.95

lemon posset with a home-made
biscuit & fresh raspberries -
6.50

welsh cheese board (3 cheeses)
served with crackers,
grapes, celery & chutney - 8.95

selection of ice creams &
sorbets
(please ask for today's flavours)
2 scoops - 2.95

Tea & coffee available 



Small Plates
ANTIPASTI OLIVES - 3.50

 
tORTILLA CHIPS WITH GUACAMOLE, SOUR CREAM
& CHUTNEY'S - 2.95

RUSTIC BREAD WITH FLAVOURED BUTTERS
OR OLIVE OIL & BALSAMIC VINEGAR - 2.95

BAKED CAMEMBERT FOR 2 WITH GARLIC &
ROSEMARY RUSTIC BREAD - 8.25

HALLOUMI BITES WITH SWEET CHILLI SAUCE - 3.50

GARLIC BREAD - 2.25 (WITH CHEESE ADD 1.00)

MINI HONEY AND MUSTARD SAUSAGES - 3.95

DUCK BON BONS WITH HOISIN SAUCE
& ASIAN SLAW - 4.95

TEMPURA KING PRAWNS WITH BLOODY MARY
DIPPING SAUCE - 5.95

CHICKEN MINI SKEWERS WITH SOY SAUCE 
& SEASAME SEEDS - 4.95



Sunday Lunch 
roast sirloin of beef

served with yorkshire pudding
£14.95

crown of chicken
£13.95

vegan chilli, basmati rice, 
guacamole & sour cream 

£13.95 

all served with roast potatoes, 
new potatoes, roasted parsnips,

honey glazed carrots, savoy cabbage
& homemade gravy

pan fried salmon, lemon & dill Velouté  
£13.95


