
 
 
 

 

 

Champagne Fridays 
3 Courses  £22.50* 

 
 

~ Homemade Soup of the Day  served w i th Fresh Bread ro l l  & butter  

~ A Trio of  Melon  with s t rawberr ies  and a Pimms syrup  

~ Rich Chicken Liver Pate  red onion marmalade and toas ted br ioche  

~ Antipasti  chor izo sausage,  procutt io ,  r ich ch icken l iver pate ,  

v ine tomato,  melon and mixed o l ives,  w i th  dressed rocket and c rusty c iabat ta  

~ Salmon and King Prawn Ceviche* 
 with white  sp iced c rab meat ,  on a bed of  m ixed leaves  

~ Pan Seared Scallops*   

gr i l led asparagus,  c r ispy pancetta  w i th a lemon & ch ive butter  and red pepper reduc t ion  

~ Moules Mariniere  s teamed in a sauce of  shal lo ts ,  gar l ic,  c ream and whi te w ine   

~ Leek & Roquefort  Tart  with red onion and cherry tomato sa lad & balsamic reduc t ion (v )  

 

* * * * * *  

~ 8oz Sirloin Steak  
served w i th a v ine tomato, por tobel lo mushroom and a c reamy peppercorn  sauce  

~ Pork Tenderloin wrapped in Parma Ham 
 served on a bed of  c reamed cabbage w i th  f ondant potato  and a sage & but ton onion jus  

  

~ Supreme of Chicken   
f i l led w ith  French br ie ,  wrapped in  smoked pancetta ,  s erved on a bed of  tomato and bas i l  pes to mash 

w i th  a l ight  wholegra in mustard  sauce 

 
~ Medall ions of Tender Beef Fi l let ** 

 mushroom marmalade,  caramel ized shallo ts ,  w i l ted sp inach and a balsamic jus  

~ Barbary Duck Breast  
pan f r ied breas t o f  duck, served on a bed of  s t i r  f r ied vegetables,  egg noodles,  

pak choi  and a g inger  and p ineapple sauce  
 

~ Pan Fried Fi l let  of Seabass 
crushed new potatoes , roasted cherry tomatoes and bas i l  pes to  

 
~ Wild Mushroom Stroganoff  

 wi ld  mushrooms & shal lo ts  sautéed in  but ter  in a  r ich c ream & papr ika sauce  (v ) 
 

~ Aubergine & Haloumi Parcels  
 haloumi  cheese wrapped in  th in  s l ices  of  auberg ine, ra tatou i l le ,  bas i l  pesto and a parmesan c r isp  (v ) 

 

* * * * * *  

~ Caramelized Apple Tart  Tat in  served warm w ith  an homemade c innamon ice c ream 

~ Classic Crepes Suzette 
th in  pancakes in  an orange and grand marn ier  sauce w ith  vani l la  ice c ream  

~ Baileys and Chocolate Cheesecake  and a mint  chocolate sauce  

~ Vanil la Panna Cotta & Berry Compote with an homemade shortbread b iscu i t  

~ Pear Poached in White  Wine  dark chocolate mousse and chant i l ly c ream  

~ Pavlova  with f resh c ream, kiw i  f ru i t  and s t rawberr ies  
 
 
*Supp lem e nt s o n Sa lm on &  Sca l lop s  £3 /  * *  F i l le t  o f  Beef  £6  

 
 

 


