
 

The Prince Alfred 
& Formosa Dining Room 

 

Today’s Bar Snacks 
 

Available 12-10pm Monday – Saturday and Sunday 12-9pm 
Full restaurant menu also available Mon–Sat 12-3 & 6.30-10pm and Sun 12-9pm 

 

 

Boards – Enough for 2, plenty for 1 

British bar board     13.95 
Pork pie, Scotch egg, ham hock terrine, honey and mustard mini sausages, toast and piccalilli  

Mediterranean bar board          12.50 
Homemade falafel, grilled Haloumi, marinated olives, Homous, tzatziki, taramasalata, pita bread 

British cheese board See reverse of menu for tasting notes               Select 3 cheeses for 8.00 or 5 for 12.00 

 

Hot sandwiches 

PA burger, Cheddar, crispy bacon and triple cooked chips      13.50 
Go double on your burger for an extra £4 

PA chicken burger, grilled chicken breast, guacamole, triple cooked chips 12.50 

Pan fried Haloumi in pita bread, triple cooked chips (v)   11.50 

 

Smaller snacks 

Salami, Chorizo and Serrano ham, shaved parmesan and bread  9.95 

Tortilla chips with guacamole, sour cream and salsa (v)   6.50 

Pork pie with piccalilli      4.20 

Chicken satay with peanut sauce    6.15 

Mini steak and ale pie     4.00 

Mini chicken, ham and leek pie    4.00 

Homemade Scotch egg, curried mayo    4.00 

Homous with toasted pita bread and olives (v)    5.50 

Honey and mustard mini sausages    5.65 

 

Something sweet? 

Half a serving of dessert and any tea or coffee  5.00 

Choose from: Sticky toffee pudding, toffee sauce, ice cream 

 Dark chocolate tart, Chantilly cream 

 
Mixed olives marinated in chilli, lemon & garlic   3.00 
Roasted pistachios or salted cashews    2.95 
Dry roasted peanuts     2.75 
Wasabi mix     2.75 
Tyrell’s crisps     1.40 
 

 
 

All food may contain traces of nuts, lacto or gluten.   

 



 

 

 

British cheese selection 
Choose 3 for £8.00 or 5 for £12.00 

 

Colston Bassett Blue Shropshire 

This award-winning Blue Shropshire cheese has an exquisite, nutty flavour, shot through with 
spicy notes. Its delightful taste and creamy texture are matched by its beautiful appearance, as 
blue veins radiate through its deep-orange body. 

 

Cropwell Bishop Stilton  

The cheese has an amazingly rich, creamy texture. It is powerful with strong blue flavours but does 
not have the bitterness often associated with many blues. It is a big cheese without being too 
sharp. There are nice milky and fruity notes to complement some of the rounder, blue mould 
flavours. 

 

Yorkshire Blue  

Made from 100% Yorkshire cows milk, Yorkshire Blue is a mild, soft, creamy, blue veined cheese. 
The traditional recipe has been developed to give the cheese a unique buttery/sweet flavour with 
no sharp bite.  

 

Mrs Kirkhams Classic Lancashire 

The texture of this Unpasteurised Lancashire is moist and very crumbly, while the flavour is mild, 
flowery and buttery. 

 

Lincolnshire Poacher 

The flavours in the poacher develop later than most cheddar but are well worth waiting for- A 
rich, long lasting flavor with sweet, nutty notes and a sharp tang that sometimes tastes a bit like 
pineapples. The texture is smooth, close, dense and creamy 

 

Perl Wen Cheese (lovechild of Caerphilly & brie) 

A mould ripened semi-soft creamy cheese combining both brie and Caerphilly characteristics. The 
softness of the outside blends with the fresh lemon centre.  

 
Cornish Brie  

In Cornish Brie we have a West Country take on a traditional French stalwart of Brie, a 'workhorse' 
cheese if you will the Cornish Brie is extremely fresh tasting, extremely creamy, extremely good on 
a cracker.  

 

Rosary Goats cheese 

This fresh cheese is ready to eat within around three days. It is a soft cheese with a smooth 
creamy texture with slightly salty & lemony taste. 

 
 
 

All food may contain traces of nuts, lacto or gluten.   

 


