To Share From the g—r;'/Z

ANTIPASTI MEAT FOR TWO £9.00 FILLET STEAK 80Z £24.00 GRILLED CHICKEN £8.50

Italian cured ham, bresaola, salami served with olives, artichokes, baby vine tomatoes and goats cheese

SIRLOIN STEAK 80Z £14.25 GRILLED DUCK BREAST WITH £9.00
ANTIPASTI FISH FOR TWO £9.50 CONFIT DUCK LEG AND FIG SAUCE
King Prawns, smoked haddock commeski, sesame salmon, field mushrooms PORK STEAK £9.00
and goats cheese bruschetta, flat bread, artichoke and olive salad HOMEMADE ALEA BEEF BURGER £6.50
TOULOUSE SAUSAGE £750
MEZZE PLATTER FOR TWO ) £950 A spicy garlic pork sausage with mash potatoes All Grills are served with homemade chips or Gratin

potatoes and sauce of your choice: peppercorn,

Stuffed vine leaves, houmous, Mediterranean grilled vegetables, sun i i
9 g LAMB KOFTE £850 bearnaise, marmite butter, blue cheese

blushed tomatoes, flatbread, mixed olives, tapenade and mixed cheeses

Breadr & Nibbles Tk

SELECTION OF FRESHLY BAKED BREAD (v £2.50 FLATBREAD WITH HOUMOUS ) £2.95

d with Olive oil and balsamic ol HAKE WITH A BROAD BEAN £8.95
served with Olive il and balsamic ol & PEA FRICASSEE PAN FRIED RAINBOW TROUT FILLET ~ £8.95
MIXED OLIVES AND GARLIC v) £1.50 Served with Anya potatoes. With buttered spinach and grabish sauce
GARLIC CHEESE ) £2.95 STUFFED VINE LEAVES v £2.00 SESAME SALMON SKEWERS £8.50 FISH OF THE DAY Market price

With a fine beans and shallot salad

Starters Parta Salads Desrerts

SOUP OF THE DAY ) £3.50 HOMEMADE LASAGNE £6.00 CLASSIC CAESAR £5.00 YORKSHIRE BLUE CHEESE CHEESE CAKE
Layers of pasta, beef & lamb mince, oven baked Served with grilled chicken and anchovies With savoury biscuit, fig & apple chutney
SMOKED HADDOCK COMMESKI £4.00 with Gruyere cheese , served with chips or salad
Lightly fried served with citrus WARM GOATS CHEESE (v £5.00 BAILEYS AND MARSHMALLOW PANNACOTTA
i dd d rocket salad With spinach, pinenuts and shallots
ayonnalss and cressed focket sata PUMPKIN RAVIOLI o £6.00 CHOCOLATE FONDANT AND PISTACHIO CREAM
With buttered spinach, poached egg and Hollandaise sauce served with sage butter sauce With grilled haloumi BASIL BRULE WITH PISTACHIO BISCOTTI
BRAISED BEETROOT AND £4.25 HOMEMADE CHOCOLATE BROWNIE
GOATS CHEESE SALAD ) PENNE CARBONARA £700 Served with vanilla ice cream
Served with a herb dressing Penne pasta served with a rich cream . MIXED ICE CREAM
sauce and smoked pancetta S; &f’
BRESAOLA BEEF £450 £3.50
Served on a salad of fig and parmesan
with a horseradish dressing MEDITERRANEAN £6.00 BUTTER AND CREAM MASH SUNDAY ROAST DINNER £8.00
VEGETABLE LINGUINE ) On Sundays only
LAMB KOFTE £4.25 Chargrilled vegetables, with tapenade CRUSHED NEW POTATOES OPENING TIMES
Served with chickpea puree and mint yoghurt dressing, rocket leaves and pinenuts
SPINACH WITH GARLIC Monday 6pm - 11.30pm
LEMON AND CARAWAY CURED SALMON  £4.25 HANDCUT CHIPS Tuesday closed
With fresh blinis and shallot salad Wednesd losed
GREEN BEANS AND SHALLOTS ednesday close
TEMPURA PRAWNS £6.00 Thursday closed
With chilli and coriander dressing MIXED SALAD Friday 6pm - 11.30pm
MOROCCAN SPICED CHICKEN LIVERS ~ £4.00 ROCKET AND PARMESAN Saturday 12pm - 4pm & Spm - 11.30pm

On a bed of rocket leaves and minted creme fraiche Sunday 12pm - 11.30pm

(v) Denotes dishes suitable for vegetarians « All prices are Inclusive of VAT - Gratuities are at your discretion « A discretionary 10% service charge will be charged to parties of 6 or more All foods served in the Restaurant are free of genetically modified materials, as defined by the Food Labelling (Amendment) Regulations 1999 - Our dishes may contain nuts, traces of nuts or nut derivatives



