Two/Three Course Menu

Starters
Soup of the Day with a Warm Rustic Cob
Pan Fried Tiger King Prawns in a Spicy Chilli and Garlic Oil
Roasted Field Mushrooms filled with Wilted Spinach and Ricotta Cheese, served on Rocket and drizzled with Balsamic Syrup
Homemade Chicken Liver and Port Pate served with an Apricot and Orange Chutney

Main courses
Roast Beef and Homemade Yorkshire Pudding
Oven Roasted Chicken served with a White Wine and Mushroom Sauce
Linguini Pasta served with a Mediterranean Tomato and Herb Sauce
Pan Fried Salmon served with a Sun Blush Tomato Compote
----------

(All the above main dishes served with hand cut chips, new potatoes and seasonal vegetables)

----------

Desserts
Choose from a Selection of our Homemade Desserts on our Dessert Chalkboard

