
Champagne Fridays
3 Courses £22.50*

~  Homemade  Soup of  the  Day  served  wi th  Fresh  Bread  ro l l  &  bu t te r

~  An i tpast i  chor i zo  sausage ,  p rocut t i o ,  ham  hock  and  mushroom  ter r i ne ,
v ine  tomato ,  me lon  and  m ixed  o l i ves ,  w i th  d ressed  rocket  and  c rus ty  c iabat t a

~  Salmon  and K ing  Prawn Ceviche*
 whi te  sp iced  crab  meat ,  on  a  bed  o f  mixed leaves

~  Ham Hock  and Por tobel lo  Mushroom Terr ine
 wholegra in  mus tard  dress ing  and  count ry  toas t

~  Conf i t  of  Duck  Leg*  
on  a  chor i zo  and  spr ing  vegetab le  cassou le t  

~  Goats  Cheese  and R iccota  Cheesecake  wi th  a  tomato  &  beet roo t  sa lsa  (v )

* * * * * *
~  8oz  S i r lo in  Steak  

served wi th  a  v ine  tomato ,  por tobe l lo  mushroom  and  a  creamy  peppercorn  sauce

~  Herb  Crusted  Rack  o f  Lamb
 f ondant  po ta to ,  roas ted  auberg i ne  f i l l ed  w i th  puy  len t i l s ,  w i l ted  sp inach  

and  rosemary  scented  lamb  jus  

~  Supreme of  Ch icken   
f i l l ed  w i th  F rench  br ie ,  wrapped  in  smoked  pancet t a ,  served  on  a  bed  o f  tomato  and  bas i l  pes to  mash 

wi th  a  l i gh t  who l egra in  mus tard  sauce

~  Pr ime  F i l le t  of  Local  Beef * *
 f ondant  po ta to ,  parsn ip  puree ,  w i l ted  sp inach  and  a  red  wine  and  wi ld  mushroom  jus

~  Barbary  Duck  Breast
pan  f r i ed  breas t  o f  duck ,  served  on  a  bed  o f  savoy  cabbage  and  smoked  bacon,  

bu t t e rnu t  squash  puree  and  an  orange  and  grand  marn ier  sauce

~  F i l le t  of  Cod
herb  crus ted  and  baked,  served  wi th  thyme roas ted  cher ry  tomatoes ,  

pea  &  min t  puree  and  a  tomato  and  herb  cou l i s

~  Carami l ized  Onion  and Wi ld  Mushroom Tar t
 wi l ted  sp inach  and  a  creamy  gar l i c  mushroom  sauce  (v )

~  Medi ter ranean  Vegetab le  Crumble
 auberg ine ,  courget t e  and  m ixed  peppers ,  bound  together  i n  a  tangy  tomato  sauce,  l ayered  wi th  a 

c reamy  cheese  sauce,  topped  wi th  a  savoury  herb  c rumble  (v )

* * * * * *
~  St icky  Tof fee  Pudding  wi th  a  to f f ee  sauce  and  banana  i ce  c ream

~  C lass ic  Crepes  Suzet te
th in  pancakes  in  an  orange  and  grand  marn ier  sauce  wi th  van i l l a  i ce  c ream

~  Caramel ized  Ap ple  Creme Bru lee  wi th  a  c innamon  shor tb read  b i scu i t

~  Pear  poached  in  Whi te  Wine  dark  choco la te  mousse  and  ba i l eys  c ream

~  Glazed  Orange  and Lemon Tar t  raspber r y  cou l i s  and  f resh  c ream

* * * * * *
Cof fee  wi th  Home Made  Fudge  &  M in t  £1 .75

*Supp lements  on  Sa lmon  &  Duck  £3  /  * *  F i l l e t  o f  Beef  £6


