
          
             MEAL FOR TWO MENU 

    3 COURSES 

£34.95 Monday - Saturday 5pm-8.30pm 

WITH A BOTTLE OF HOUSE RED OR WHITE WINE (or soft drink) 

STARTERS 

HOMEMADE SOUP OF THE DAY WITH CHEFS FRESHLY BAKED BREAD 

RED ONION JAM, TOASTED WALNUTS & GOATS CHEESE TARTLET 

PARISSIANNE OF MELON, FRESH ORANGE AND MINT COCKTAIL WITH FRUIT COULIS 

TERIYAKI CHICKEN SKEWERS SERVED WITH A WARM NOODLE SALAD 

MAINS 

6oz SIRLOIN STEAK WITH TABACCO ONIONS AND A RED WINE JUS 

PAN SEARED LOIN OF PORK AU POIVRE WITH A ROAST JUS AND BABY ROAST APPLES 

CHORIZO AND BRAISED ONION CHICKEN ROULADE SERVED WITH A WHITE WINE AND 
TARRAGON CREAM 

ROAST SWEET PEPPER, SUNBLUSHED TOMATOES AND FENNEL TAGLIATELLE WITH GARLIC 
CREAM 

BAKED IRISH SALMON WITH CAPERS, LEMON AND BLACK PEPPER BUTTER SERVED WITH 
ROCKET SALAD 

 

ALL OF THE ABOVE DISHES ARE SERVED WITH A CHOICE OF SIDE AND VEGETABLES 

 

SELECTION OF DESSERTS 


