
 
 
 
   
 
 

Pre starters to share 
Warm French bread with olive oil & balsamic reduction                                                                                          £3.50 
Mixed olives marinated in sweet chilli, garlic and fresh parsley                                                                          £2.95  
Soft baked garlic ciabatta bread/with cheese                                                                                                             £3.95/£4.25 
Soft baked garlic ciabatta with hot sauce and cheese                                                                                               £4.50 
Marinated anchovy fillets with balsamic reduction                                                                                                   £2.95                                                                                                        

 

                                                                                  

Starters 
 

Homemade soup of the day served with garlic ciabatta bread sticks (v) 
Smooth duck pate with an orange and cognac liquor oven baked French bread and caramelised red onion 

Locally sourced steamed asparagus spears topped with soft poached egg, balsamic reduction & parmesan shavings 
Welsh goats cheese coated in panko bread crumbs and fried served on a rocket salad with caramelised onion(v) 
Homemade chilli con carne topped with melted cheddar cheese, sour cream, spring onion & tortilla chips. 

Lightly toasted ciabatta topped with soft cream cheese shredded Scottish smoked salmon and peppery rocket 
Slow roasted chicken wings, deep fried till crispy served in Louisiana hot sauce with sour cream 

Button mushrooms cooked in white wine, garlic, shallots, thyme and cream served with garlic ciabatta (v) 
Grilled black pudding topped with a mini onion & potato rosti, soft poached egg and hollandaise sauce. 

107’s prawn cocktail, North Atlantic prawns with homemade marie rose sauce, salad leaves,                            
cherry toms and brown bread. 

Caprese salad, sliced tomato, baby buffalo mozzarella with green pesto drizzle, peppery wild rocket leaf and     
torn basil(n) 

 

 

Main Course 
 

Pan fried sea bass fillet served on crushed new potatoes and petit pois drizzled with pesto and garlic butter.(n) 
Fish & fries, lightly battered fillet of cod served with shoe string fries, homemade tartare sauce and mushy peas. 
Spaghetti carbonara, fresh egg spaghetti in a rich creamy sauce with shallots smoked pancetta lardons finished 

with parmesan shavings and tomato concasse (Add chicken @ 2.00) 
Traditional Greek salad with olives, feta cheese, tomatoes, drizzled with a light olive oil and warm pitta bread (v) 

Homemade 100% beef burger on a toasted bun with lettuce, tomato and cheese served with shoe string fries. 
107’s signature fall off the bone baby back ribs served in a smoky BBQ sauce with shoestring fries. 

Char grilled chicken breast with teriyaki sauce, grilled pineapple, homemade coleslaw and dressed salad leaves 
107’s caesar salad, crispy kos lettuce, tossed in creamy ceasar dressing with anchovies, tomatoes, fresh      

croutons and parmesan  
Tenderised Steak frites, 5oz flattened sirloin steak flash grilled served pink with skin on French fries 

(Add sauce @ £1.50 Peppercorn or red wine and stilton sauce) 
Homemade fishcakes served on dressed seasonal salad greens topped with soft poached egg and lemon wedge 

Chargrilled horseshoe gammon steak served with shoestring fries and char grilled pineapple. 
Pulled pork pitta bread, slow roasted pulled pork with bbq sauce in a warm pitta bread with homemade deli     

style coleslaw and dressed salad leaf 
Spring vegetable spaghetti, fresh egg spaghetti mixed with peas, asparagus & rocket in a lemon & chive sauce (v)  

Homemade spicy Thai chicken skewers with peppers, onions and fresh coriander served on steamed white rice 
with sweet chilli sauce 

          
 Side Orders @ £2.50 each 

 

Hand cut chips~ Fries ~Rocket, tomato and parmesan salad ~ Deli style coleslaw ~  

Bok Choi ~ Cajun onion rings ~Green beans with shallots and parmesan ~ 

Honey roasted parsnips~ New potatoes                

Lunch Menu 
 2 courses @ £10.95 ~ 3 courses @ £14.95 Monday – Saturday 12pm-4pm 

  

 



 

 
 
 
 
 
 
 
 
 
 
 
 
 

Desserts  
 
 

Bubbly brulee, homemade crème brulee caramelised to order served with a shot of chilled Prosecco and fresh 
raspberry 

 
Ice cream, choose 2 scoops from a selection of movenpick ice creams served with a sugar curl  

 
107’s Berry Mess, fresh seasonal berries mixed with homemade meringue, summer fruit coulis and fresh cream 

 
Caramel crunch cheese cake served with caramel ice cream and drizzled with toffee sauce  

 
Indulgent chocolate fudge cake served warm with freshly whipped cream  

 
 

Coffee all @ £1.00 
 

Americano (large £2) 

Cappuccino (large £2) 

Caffe latte 

Breakfast tea 

Green Tea 

Espresso 

 

Why not add some extra flavour to your coffee? 

Choose from hazelnut, caramel or vanilla just an extra 50p 

 

                                                                  


