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SAMPLE LUNCH ME

TWO COURSES £20
MONDAY TO SATURDAY 12 — 2.30PM

S T A R T E R

CREAM OF MUSHROOM SOUP
WITH HERB CROUTONS

CRISPY ATLANTIC COD GOUJONS
WITH HOMEMADE TARTARE SAUCE

FAN OF SEASONAL MELON
SERVED WITH SUMMER BERRY COMPOTE

CHICKEN LIVER PATE
WITH CARAMELISED RED ONION CHUTNEY AND TOASTED CROSTINI

M AITN COURSE

DEEP FRIED ATLANTIC COD FILLET
SERVED WITH HAND CUT CHIPS AND CRUSHED MINTED PEAS

CAYENNE BUTTERFLY CHICKEN BREAST
SERVED WITH WARM SICILIAN POTATO SALAD SALSA VERDE

LINGUINE BOLOGNESE
SERVED IN A RICH TOMATO SAUCE

SEAFOOD LINGUINE
SERVED WITH PRAWN, CRAB, SALMON & MUSSEL IN A WITE WINE CREAM SAUCE

BEEF SHORT RIB
SERVED WITH LYONNAISE POTATOES & PEPPERCORN SAUCE

BEETROOT WELLINGTON
SERVED WITH A RICH TOMATO SAUCE

D ESSERT

MIXED SUMMER BERRY ETON MESS
WITH FRESH MIXED BERRY COMPOTE & VANILLA CHANTILLY CREAM & MERINGUE

WARM CHOCOLATE & HAZELNUT MUFFIN
SERVED WITH WARM CUSTARD & DARK CHOCOLATE SAUCE

N U

PLEASE LET YOUR SERVER KNOW ABOUT ANY ALLERGIES OR SPECIAL DIETARY REQUIREMENTS.

ALL MENU ITEMS ARE SUBJECT TO AVAILABILITY.
OUR FOOD IS FRESHLY COOKED TO ORDER -
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