WHAT’”S ON OUR

SPEC

OUR CHEF’S SELECTION OF FRESH, LOCAL INGREDIENTS,BOUGHT TOGETHER TO
GIVE YOU SOMETHING "SPECIAL” TO ENJOY YOUR VISIT

STARTERS

Tandoori Salmon - Fillet of Salmon, Marinated in Tandoori
Spices, Served on Chickpea & Potato Alou, Topped with a
Crispy Poppadom £7.95 GF

Duck Pancakes — Slow Cooked Pulled Duck, Served
with Shredded Cucumber & traditional Chinese
style pancakes. Accompanied With Hoisin &
Orange Dipping Sauces £7.95
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Burrata — Fresh & Creamy Burrata, Served with a Slow
Roasted Tomato Salad & Balsamic Dressmg £8.50 GF

Homemade Venison Meathalls — Cooked in a Rustic style
Tomato Sauce, topped with melted Mozzarella & Garlic
Bread.£7.50 GF

FRESH FISH

Fresh Sea Trout — Served on Spanish Style Potatoes,
Infused with Paprika & Garlic, Pan Fried Vegetables & Red
Pepper Coulis £15.50 GF

Fresh Cod Supreme Wrapped Parma Ham - Served on a
Creamy Pea & Mint Risotto, Garlic Bread & Herb Infused
0il.£16.95 GF

Fillets of Sea Bream - Served on a bed Linguine Pasta,
Coated in Chef’s Homemade Pesto. With Roasted Red
Peppers, Cherry Tomatoes, Garlic Bread £17.45 GF

Seafood Mixed Grill
Fresh Cod, Salmon, Seabass & King
Prawns. All cooked with a Garlic Butter
Glaze. Served with Buttered New
Potatoes, Summer Salad & Tartare Sauce

GF
£21.95
GF - Anything with this symbol can be
pre}f)ared and served GLUTEN FREE. Please
orm your server when you order you
require the dish GLUTEN FREE. Please see
staff for other allergen information
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LOCAL NIEAT DISHES

Chicken Caesar Salad — Lemon & Herb infused
Chicken Breast. Served on a Traditional Caesar
Salad with Buttered New Potatoes.£14.45 GF

Greek Style Pork Kebab - Pork Fillet, Marinated in
Lemon, Garlic & Oregano, Served with a Greek Salad
with Feta Cheese & Olives, Served with Peri Peri
Chips, Tatziki & Toasted Flat Bread £16.50 GF

Fillet Beef Rossini — Prime 70z Fillet Steak, Served
on a Potato Rosti, Toasted Herb Crouton ToEpeddwith
Re

Chef’s Ardennes Pate & Finished with a Ric
Wine Jus, Seasonal Veg Bundles £22.95 GF

Veal Saltimbocca — Veal Topside
Wrapped in Parma Ham, Pan Fried
in a Rich Madeira Sauce. Served
with Mashed Potato & Seasonal
Green Vegetables. £17.50 GF

VEGE TARIATT DISHES

gie Quesadillas — Packed with Onions, Pepﬁ)ers,
S

Veg
Mixed Beans & Mozzarella. Served with Spani Style
Potatoes, Crisp Side Salad & Sour Cream Dip.£12.95 GF
Mediterranean Pasta — Linguine Pasta Coated in
Chefs Homemade Pesto. With Roasted Red Peppers
Cherry Tomatoes, Cashew Nuts & Feta Cheese.
Finished with Toasted Garlic Bread £12.95 GF
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