Rest aur ant Menu

Starters

Cevi che of Salnmon & Prawns wth Sour
Cream Tomato & Herb O

Local Bl ack Puddi ng served on Potato &
Cel eri ac Cake
Wt h Wol egrain Mustard & Dranbuie
Sauce

Traditional G eek Salad wth Toast ed
Pi ne Nuts

Oxtail Terrine wth Beetroot Chutney &
Redcurrant Dressing

Confit of Duck Leg wth Julienne of
Veget abl es Dri zzl ed
Wth Hoi Sin & Chilli Sauce

Soup of the Day with Crusty Bread



Mai n Cour se

Chargrilled Veni son Steak on Bubbl e & Squeak
Wth Redcurrant & G een Peppercorn G avy

Gilled Halibut Steak with Fondant Pot at o,
Cauliflower Veloute & King Prawn garnish

Poached Sal non St eak
Crushed Aive Ol Potatoes, Tomato &
Tarragon Butter

Chargrilled Cutlets of Lanb,
Bl ueberry & Mnt Jus Served with Chanp
Pot at o

Pork Fillet roasted wwth Honey & Orange
Pommes Puree & Madeira Jus

Roast Gressi ngham Duck with Parsnip Puree,
Star Anise & Pink Gapefruit Dressing

Tian of Butternut Squash, Aubergine &
Buf fal o Mozzarella
Wth Sal ad Leafs, Herb Croutons & Hone grown
Herb Q|



St eaks

Cooked to your |iking
Served wth Honemade Chi ps & Veget abl es

Sirloin with Peppercorn Sauce
Fillet Medallions Rossini
Ri beye wth Roquefort & Port Wne Jus
Sirloin with D ane Sauce

2 Courses £13.95
3 Courses £17.95

O wth Steak as Your Main Course

2 Courses £18. 95
3 Courses £22.95



