“Pay what you think it’s worth”
~~~~~~~~~~

Chefs Homemade Soup of the Day, served with a fresh Crusty Roll (V)
Or

Quenelle of smoked mackerel pate drizzled with a citrus dressing served with a crisp mixed leaf salad with brown toast and butter
Or

Bubble and squeak patties served on a bed of mixed leaves topped with a soft poached egg and drizzled with a wholegrain mustard dressing (V)
Or

Beef tomato and mozzarella stack drizzled with basil oil and served with a salad garnish and garlic bread (V)
Or

Casserole of mushrooms in a rich tomato and garlic sauce topped with melted smoked applewood cheese served with a side salad and crusty roll (V)
~~~~~~~~~~~

Breaded pork escalope served on a bed of braised leeks, accompanied by a sage and garlic cream sauce
Or

Chicken breast fillet stuffed with brie and sundried tomatoes served with a rich tomato, roasted garlic, onion and basil sauce

Or

Fillet of Scottish salmon wrapped in pancetta served on a bed of green beans, with a lemon and thyme blanc
Or

Chargrilled pork loin steak served on a bed of sautéed new potatoes with a creamy green peppercorn sauce
Or

Mediterranean stuffed peppers topped with grilled mozzarella cheese drizzled with a pesto dressing served with crispy side salad and garlic bread (V)
~~~~~~~~~~~

Traditional knickerbocker glory
Or

Cinamon Spiced apple fritters served with cream, ice-cream or custard
Or

Chocolate bread and butter pudding served with cream, ice-cream or custard
Or

Ginger and grand marnier crunch cream dessert
Or

A selection of ice creams
Please note:  Drinks, theme nights and group bookings of 10 or more are excluded.
