
£10 non-refundable deposit per person required on booking.

2 Course £32, 3 Course £40

Tomato & Roasted Pepper Soup GFA/VGA
Served with a basil cream & warm bread

Portobello Mushroom
Stuffed with smoked bacon, stilton,

topped with a herb crumb
Hot Honey Baked Camembert GFA/V

Served with crusty bread
Tapas

Pan fried chorizo, patatas bravas, marinated olives & bread

**********
Oven Baked Chicken Breast GF

With mushroom, tarragon & white wine cream sauce,
served with herb roasted potatoes

Primavera Risotto GF/VGA
Topped with parmesan 
Seafood Linguine

Mussels, prawns & calamari in a lemon & caper sauce
8oz Rump Steak (£2.50 surcharge)

Served with chips, vine tomatoes, mushrooms & onion rings

**********
Lemon Tartlet

With raspberries & clotted cream
Vanilla Crème Brûlée GFA

Served with homemade shortbread
Tiramisu

Served with a savoiardi biscuit
Warm Chocolate Fudge Cake

With vanilla ice cream
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