Friday & Saturday Night Menu

To Get Started

Bread Selection - £9.95
Trio of Breads served with Balsamic & Olive Oil, Roasted Red Pepper Hummus
and House Pesto QOil (v, n)

Marinated House Olives & Sun Blushed Tomatoes £4.95
(v, vg* gf)

Starters

Clam & Smoked Bacon Chowder
served with Sour Dough Bread (gf*)

Heritage Tomato Bruschetta’s
with Toasted Pinenuts and Basil (v, vg, n)

Prawn & Crab Cocktail
in our signature Marie Rose Sauce served with Baby Gem Lettuce, Cucumber and Rocket

Satay Chicken Skewers
served with a Julienned Pepper & Onion Salad and Spiced Peanut Sauce (gf, n)

Crispy Duck Salad
served with an Asian Slaw tossed with a Rich Plum Sauce in a Crispy Spring Roll Basket

Peppered Goats Cheese Mousse
served with Candied Walnuts and Textures of Beetroot (v, gf, n)

Mains

Sesame Crusted Tuna
served on a bed of Pak Choi with a Mango, Grape & Cherry Tomato Salad and a Honey Soy Drizzle

Fillet Mignon
topped with Blue Cheese served on Rosti Potato with a Rich Beef & Red Wine Sauce (gf)

Chicken Cordon Bleu
served with Pomme Purée and Roasted Tomatoes

Trio of Pork
Braised Pork Belly with Pork Shoulder & Mustard Croquettes served with Black Pudding Crumb,
Carrot Purée and Apples



Seafood Linguine
Tiger Prawns, Langoustine and Mussels in a Bisque Sauce with Roasted Cherry Tomatoes

Butternut Squash Risotto
Roasted Butternut Squash, Toasted Pinenuts, Rocket and White Truffle Oil (v, vg, gf, n)

Sides
French Beans in Toasted Almond Butter £6.95

Heritage Tomato & Red Onion Salad £5.95

Desserts

Dark Chocolate Fondant
served with a Tuille Biscuit and Cherry Compote (v)

Pineapple Carpaccio
served with Raspberry Sorbet and a Chilli & Lime Syrup (v, vg, gf)

Raspberry Frangipane Tart
served with Creme Anglaise (v)

Red Wine Poached Pear
filled with a Vanilla Cream Cheese Mousse

Mango Pannacotta
served with Passion Fruit Coulis

Malibu & Coconut Rice Pudding
served with a Tropical Calypso (v, vg, gf)

(v) vegetarian - (vg) vegan - (vg*) vegan option available on request - (gf) gluten free - (gf*) gluten free available on request - (n) nuts
Not all ingredients in recipes are clearly identified on the menu - some dishes may contain traces of Nuts.

We care for your well-being and customers with food allergies are asked to discuss their needs with the shift leader who will be
happy to talk to the Chefs and advise on appropriate menu choices if required.



