Starter
Soup of The Day with crusty bread
Oriental Fruit Platter with pineapple sorbet
Garlic Mushroom Bruschetta with balsamic glaze
PR SA Chicken & Ham Hough Terrine with tomato relish
\ = Chilli & Ginger Tiger Prawns with crusty bread (£2.95 Supplement)
Homecured Salmon Gravadlax with horseradish cream, beetroot & oatcakes

Main Course
80z Ribeye Steak with roasted mushrooms, onions & tomato (£5 supplement)
Roasted Chicken Breast with chorizo & bean cassoulet
Slow Cooked Pork Belly with sautéed vegetables and oriental flavoured jus
|\ Assorted Seafood Thai Curry with boiled rice & poppadom

\ Pan Fried Sea Bass Fillets with white wine cream, garden peas & fresh herbs

Spinach & Ricotta Ravioli with tomato & basil sauce and vegetable crisps

All served with Vegetables & Potatoes, Fries or House Salad

Dessert
Selection of Ice Cream with warm chocolate sauce & chocolate shatter
Toffee & Pecan Nut Cheesecake with cinnamon ice cream
Pear & Stem Ginger Crumble with brandy custard
& Lemon & Passion Fruit Parfait with elderflower fruit salad

Sticky Toffee Pudding with butterscotch sauce and vanilla ice cream

Cheese & Biscuits with pineapple & chilli chutney (£2.00 supplement)

To Finish

Fresh Filter Coffee or Tea with mints




