STARTERS

Roast Red Pepper & Vine Tomato Soup @ Trio of Seafood
crusty bread roll beetroot & lime cured salmon, smoked mackerel,
prawn marie rose
Breaded Goats Cheese @
apple and Celeriac slaw Loaded Chicken Goujons
crispy bacon bits, mature cheddar, piri piri mayo

MAINS
Roast Sirloin of Beef Teriyaki Glazed Chicken
roast potato, yorkshire pudding, red wine jus spiced israeli couscous
Roasted Herb Crusted Cod Fillet Asparagus & Vine Tomato Tartlet @
prawn & almond butter, sauté potatoes sauté potatoes, spicy tomato dressing
DESSERTS
Easter Sundae Cream Filled Profiteroles
Half easter egg filled with frozen berry yoghurt, belgian chocolate sauce, citrus yogi ice cream
white chocolate mousse, toasted waffle pieces, mini eggs
Duo of Cheddar & Brie
Toffee Cheesecake biscuits, grapes, chutney

butterscotch sauce, salted caramel ice cream

2 COURSE £17.95 - 3 COURSE £21.95

Should you have concerns about a food allergy or intolerance, please speak to our staff before you order your food or drink
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