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club favourites

beer battered cod fillet 
served with chunky chips, chef’s tartare 
sauce and mushy peas

home roasted ham
served with fried eggs, chunky chips 
and garden peas

chef’s pie of the day
served with either mashed potato or chunky 
chips and seasonal vegetables

chilli bowl
served with sour cream, cheddar cheese 
and tortilla chips

£12.00

£12.00

£11.00

£9.00

from the grill

catch of the day
served with warm baby potatoes, 
sun blushed tomato salad and 
salsa verdi | gf

steak of the day
served with roasted vine cherry 
tomatoes, garlic sautéed mushrooms, 
and chunky chips | gfa
choice of sauces:
- peppercorn and brandy
- creamy blue cheese
- red wine

the mount pleasant 
burger
two 4oz beef patties, served in a 
brioche bun with gherkin, tomato, 
lettuce, burger sauce, crisp skin on 
fries and onion rings
- add bacon
- add cheese

the mount pleasant 
vegan burger
plant based burger served in a vegan 
brioche bun with gherkin, tomato, 
lettuce, burger sauce, crisp skin on 
fries and onion rings | ve

£mp £12.00

£mp

£12.00

£1.00
£1.00

smaller bites

burger, fries and beans | gfa

chicken breast bites, fries and peas

fish fingers, fries and beans

mac n cheese

£7.00sides

chunky chips 

skin on fries

sweet potato fries

onion rings

garden salad

£3.00



desserts

panna cotta of the day with shortbread biscuits

glazed lemon tart with raspberry coulis | v

dark chocolate brownie with vanilla ice cream | v

crumble of the day with either cream, custard or ice cream | v

chef’s cheese board with biscuits, grapes, celery and honey | gfa £7.50

£6.00

£6.00

£6.00

£6.00

selection of ice creams | v
1 scoop 
2 scoops
3 scoops £4.50

£3.50
£2.00
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mains

lambs liver
served with crispy bacon, mashed potato, 
sautéed Savoy cabbage, red onion jus | gfa

slow braised pork belly
served with sweet potato and coconut 
purée, pak choi, sesame & chilli crackers and 
goan curry sauce | gf

grilled halloumi
served with vegetable cous cous, flatbreads 
and tzatziki | v

chicken saltimbocca
butterflied chicken breast topped with sage 
and parma ham on sautéed baby potatoes, 
fine beans and caper butter | gf

£12.00

£15.00

£10.00

£13.00

starters

soup of the day 
served with bloomer bread | gfa, v

chef’s fishcakes of the day
served with watercress salad and a sweet 
chilli dipping sauce

£5.00

£7.50

chicken liver pâté
served with crisp bread shards and a red 
onion jam | gfa

goats cheese cheesecake
served with beetroot jam and pea cress | v

£6.00

£6.00
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