
        
        MEAL FOR TWO MENU  

3 COURSES  

     £31.00 PER COUPLE Mon-Thurs 5pm- 8.30pm 

                     £34.95 Friday & 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 

MARINATED SEARED CHICKEN ON SKEWERS WITH SWEET CHILLI & SOY SAUCE WITH A COOL 
YOGURT DRESSING 

GARLIC CRAB CLAWS & BASIL PESTO  

SWEET PEPPER OLIVE & GOATS CHEESE TARTLET 

  

MAINS 

STUFFED CHICKEN ROULADE WITH BRAISED LEEKS AND RED PEPPERCORNS, WRAPPED IN CHRIZO 
WITH A CITRUS CREAM 

8oz SIRLOIN STEAK WITH AN ONION JAM AND PORT REDUCTION 

SMOKED HADDOCK ENCROUTE WITH WILTED GREENS, HERB OIL AND HOLLANDAISE SAUCE 

BARBARY DUCK FILLET WITH SCENTED RAINBOW VEGETABLES AND ORANGE JUS  

ROAST VEGETABLE RISOTTO WITH TRUFFLE OIL  

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

 

SELECTION OF DESSERTS 

 


