
THE ACTONS  
PARTY MENU

PLEASE INFORM YOUR WAITING STAFF OF  
ANY ALLERGEN REQUIREMENTS. 

When making your order, please speak to our staff about the ingredients in your meal. Please be advised that food 
allergens are handled in the kitchen. In some cases, allergens may be unavoidably present due to shared equipment or the 
ingredients used. GF - made from non gluten products  GF* - can be made with non gluten products (however please note 
there are gluten products throughout the kitchen). V - made from vegan products  V.A. - can be made with vegan products 

2 COURSE  

£22.95  
3 COURSE  

£27.95
STARTERS 

TODAY’S  SOUP with Crusty Bread (GF*) 

GARLIC BREAD with cheese (GF*) 

BREADCRUMBED MUSHROOMS with garlic mayo (GF*) 

HOT WINGS with cool blue cheese dip 

SIZZLING PORTAVOGIE PRAWNS with chilli, chorizo & garlic 

VEGETARIAN SPRING ROLL with soya, chilli & sesame dip (V) 

MAINS 
BATTERED LOCAL HADDOCK (GF) 

with tartare sauce & chunky chips 

ACTONS POKE BOWL WITH TERIYAKI SALMON (GF) 
basmati rice, pak choi, chilli, ginger, broccoli, edamame, spinach 

NUT ROAST FRITTERS (V) 
with roast mushrooms, tomato, lentils & fresh herbs 
CHORIZO & RED PEPPER BAKED CHICKEN (GF*) 

with tender stem broccoli, chorizo cream & garlic chips 

ACTONS BURGER (GF) 
with bacon, cheddar, tomato, relish, gherkin, salad & frites 

FULL RACK OF BBQ RIBS with frites 

SIRLOIN STEAK 10oz 
with pepper sauce  & frites (GF*) (£5 sup.) 

DESSERTS 
PEAR & ALMOND TARTLET with vanilla ice cream 

BLACKCURRANT & PROSECCO CHEESECAKE (GF) 

LEMON POSSET with shortbread (GF*) 

STICKY TOFFEE PUDDING butterscotch sauce & ginger ice cream 

ICE CREAM SELECTION (GF*)


