Specials of the Day

Light Bites
Deep fried Whitebait served with Sour Cream & Chive Dressing and a Salad Garhish
£5.95

Breaded Mushrooms, deep fried and served with Garlic Mayonnaise
£5.95

Sautéed Prawns in the Shell, in Garlic Butter and served with FocaccCia Bread
£6.50

Mains
Belly of Pork stuffed with GarliC & Dates, Chefs homemade sauce and served with Colcahhon Mash,
sautéed Apple ¢ Candied Ginger & Seasonal Vegetables
£12.50

TRoasted Half Pheasant, with Shredded Brussels Sprouts & Bacon, roasted Purple Potatoes and a Creamy
Red Wine jus
£12.50

100Z Rjb-EYe Steak, Seasoned and cooked to your liking, topped with a slab of Garlic Butter and served
with Fine Green Beans, Onhion Rjngs, a grilled Giant Field Mushroom and Chunky Chips
£15.95

Pan fried Duck Breast served with sautéed New Potatoes, Braised Red Cabbage and a Blueberry Sauce
£12.95

Two fresh Fillets of Sea Bass, pan fried and served on a bed of Roasted Fennel ¢ Aubergine Couscous
with a Coconut, Chilli ¢ I,emongrass sauce
£11.95

Seafood Linguine with Calamari, MuscCles, CrabstiCks ¢ Prawns in a rich Cajuh Tomato sauce, served with
Garlic Bread
£10.90

Two of Chefs homemade Haddock, Smoked Trout & MacCkere| Fish Cakes, served with New Potatoes,
Hollandaise Sauce ¢ a tossed Salad
£11.50

Spinach & Rjcotta Tortellini served with a home made Tomato sauce ¢ GarliC Bread
£9.50

Mixed Peppers stuffed with Vegetables ¢ Pilau Rjce and drizzled with a Cumin ¢ Tomato sauce
£9.50

Sides
Dauphinois Potagtoes £2.25 New Potatoes £2.25
Mashed Carrot ¢ Swede with Gingéer £1.95 Braised Red Cabbage £1.95  §easonal Vegetables £1.95



