Restaurant

SAMPLE DINNER MENU




Restaurant

TO START £6.00

Homemade soup of the day (V)
Bread board with olive oil and balsamic vinegar
Prawn and lemon grass aranchini with dressed salad and lime mayonnaise
Pressed ham hock terrine with pickled vegetables and toasted baguette

Whipped goats cheese with chives, red onion marmalade and ciabatta

Gratuities are strictly discretionary
Food Allergies & Intolerances - Should you have concerns about a food allergy or intolerance

please speak to our staff before you order your food or drink. (v) Vegetarian choice, (gf) Gluten free




Restaurant

TO FOLLOW £1550

Pan roasted chicken supreme
with creamed leeks dauphinoise potato and cranberry jus

Braised feather blade of beef with horseradish mash red wine jus

Spaghetti marinara
with cheesy garlic bread

Grilled fillet of mackerel
with cherry tomato compote and crushed new potatoes

Wild mushroom stroganoff
with braised rice and crispy peppers

Madras curry served
with boiled rice, naan bread and mango chutney,
with your choice of either chicken, king prawns or vegetables

Chef’s classic pie of the day
Fish and chips, garden peas and homemade tartar sauce

Sirloin steak
served with hand cut chips, onion ring, mushroom and tomato (£9.50 supplement)

Classic burger
100% British beef, pickled gherkin, hand cut chips and onion ring and burger relish

Add bacon £1.50 | Add cheese £1.50 | Add extra burger £3.50

Three egg omelette
with your choice of cheese, mushroom or ham served with chunky chips

Chicken Caesar salad

Roast salmon salad
with plum tomatoes, black olives, roast peppers, pesto and toasted pine nuts
Linguini pasta
with fresh tomato and pesto sauce with wild rocket and parmesan

SIDE ORDERS £3.75

Garlic ciabatta | New potatoes | Hand cut chips | Onion rings
Seasonal vegetables | Mixed salad

Gratuities are strictly discretionary
Food Allergies & Intolerances - Should you have concerns about a food allergy or intolerance

please speak to our staff before you order your food or drink. V' — Vegetarian, VE - Vegan, GF — Gluten Free, GFA — Gluten Free Available
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DESSERTS £6.50

Sticky toffee pudding
with butterscotch sauce and vanilla ice-cream

Créme caramel
with fresh orange and Chantilly cream

Chocolate and pecan tart
with raspberry coulis and créme fraiche

Passion fruit cheese cake
with mango coulis

Cheese and biscuits
with celery grapes and plum chutney (£750 supplement)

TEA AND COFFEE

Flat white £3.20
Cappuccino £3.20
Latte £2.95
Americano £2.95
Double espresso £2.95
Hot chocolate £2.95

Twinning’s Traditional English tea for one £3.50
Twinning’s fruit tea infusion £3.90

Liqueur Coffee With Your Option of:
Brandy £7.50
Cointreau £7.50

Jameson's £7.50

Gratuities are strictly discretionary
Food Allergies & Intolerances - Should you have concerns about a food allergy or intolerance

please speak to our staff before you order your food or drink. V' — Vegetarian, VE - Vegan, GF — Gluten Free, GFA — Gluten Free Available




