STARTERS

Cheddar cheese soufflés served on a
bed of salad leaves

Seafood platter - Squid ring, salt and
pepper squid chunks, cod bites and

breaded butterfly prawns £3

supplement

Creamy garh'c and stilton mushrooms
served on warm ciabatta

Homemade tomato and basil soup
served with warm ciabatta

DESSERTS

Red velvet cheesecake with cream

Raspberry & White chocolate creme
brule with shortbread biscuit

Srfcky foﬂee pudding with custard

Chocolate fudge cake with ice cream
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MENU

1 course £25pp , 2 course £ 30pp ,
3 course £, 35pp
(Includes a bottle of prosecco)

MAIN DISHES

80z Rump steak cooked to your liking
served with chips, onton rings, tomato,

mushroom ﬂﬂd peas

8oz Sirloin steak cooked to your Zifeing
served with chips, onion rings, tomato,
mushroom and peas: £5 supplement

Lamb tagine served on a bed of wild rice
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gravy

Marry me chicken served on a bed of rice

Oven baked salmon served with crushed
new potatoes, vegetables and lemon sauce

Tomato ana’ mascarpone risotto served
with garh’c bread

Vegerabfe lasagne served with garlic
bread




