First Course.

Pan seared calves liver with smoked bacon and spring onion mashed
potato dressed with pink peppercorn sauce.

£6.50.

Smoked mackerel fillet on rocket and parmesan salad
with fresh citrus mayonnaise.

£6.25.

Mini Patio cottage pie with red cabbage.

£6.50.

Chilled chicken boudin filled with roast pepper, sun-blushed tomato and
basil crowned with balsamic shallot chutney.

£6.25.

Field mushrooms stuffed with roast pepper and goats cheese with a sweet
sun-blushed tomato dressing.

£5.95.

Prawn and chorizo sausage risotto with fresh tomato and parmesan.

£6.25.

For more exciting starters please turn to our From the Ocean menu overleaf......



From the Ocean.

King prawn tempura with roast pepper salad and sweet chilli jam.

£7.95

Mussel, prawn, clam and cockle linguine bound
with fresh cream and Parmesan.

£7.95

Steamed mussels in a fresh tomato, chorizo and white wine jus.

£6.50.

Oyster Menu.

(Please note that 24 hrs notice is required).

Gratin £1.65.
Kilpatrick £1.65.
Thermidor £1.65.
Fresh £1.35.

Thai £1.65.



Main Course.

8 oz Fillet Steak served with a smoked pancetta cream sauce crowned
with a red pepper and white onion fritter.
£22.95.

Supreme of Hake with a shellfish stew crowned with Dublin Bay Scampi.
£15.95.

Shank of Lamb with Creamed smoked bacon and spring onion mashed
potato dressed with fresh rosemary red wine reduction.
£15.95.

Whole Rainbow trout stuffed with Devon crab mousse dressed with
confetti of prawn butter jus.
£15.95.

Pan-fried French trimmed chicken fillet on potato gratin dressed with
roast vine tomato, herb and chorizo jus.
£13.95.

Roast vegetable and ricotta cheese Cannelloni
served with garlic and chilli ciabatta.
£12.95.

A bundle of seasonal vegetables and crispy potato will accompany main course.
Dishes served with alternative veg or potato will not be served with a bundle or crispy potato.

Side Dishes.

Homemade Homemade Breaded cauliflower Marinated Garlic and
Onion Fat florets with herb Olives. chilli
Rings. Chips. mayonnaise. £1.95. Ciabatta.
£2.95. £2.95. £3.50. £2.95.




Dessert.

Vanilla and raspberry ripple custard tart.
£4.50.

Warm chocolate fondant with macaroon salad and vanilla ice cream.
(Please be patient as fondant is cooked to order).
£4.75.

Chilled Pineapple, Kiwi and raspberry filled crepe
with white chocolate sorbet.
£4.50.

Trio of Dessert.

Mini sticky toffee pudding with butterscotch sauce, mini chocolate
brownie with vanilla ice cream, mini passion fruit creme brulee.
£5.95.

Selection of cheese with patio chutney.
£6.50.

Selection of Movenpick Luxury Ice Creams.
£1.75 per boule.

Vanilla
Chocolate
Mint and Flaked Chocolate
Pistachio
Pannacotta and Raspberry

As a courtesy to all our guests we respectfully ask that mobile phones
be silenced for the duration of the evening.
Please note that a discretionary service charge of 10% will be added to parties of six and over.

PLEASE NOTE THAT DUE TO SEASONAL FLUCTUATIONS IN PRICE WE RESERVE THE RIGHT TO INCREASE/DECREASE THE PRICE
OR ADD/REMOVE ANY ITEM ON THE MENU WITHOUT PRIOR NOTICE.



