Starters

Chef’s Homemade Soup Of The Day

with crusty bread

Antipasto
cured meats, olives, vegetables and salad with crusty bread

Pork Spare Ribs

in a sweet and tangy barbecue sauce

Chef’s Homemade Pate
with hot buttered toast

Fresh Sardine Fillets
grilled with garlic butter
Pigeon Breasts

on toasted brioche with redcurrant sauce

Smoked Salmon Cornets
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Goats Cheese Bruschetta
with a beetroot and balsamic relish

Smoked Chicken Crepe

with wild mushrooms, cream and parmesan

Brie and Garlic Mushrooms
[finished with cream and brandy

King Prawns
Sried with garlic butter, paprika and wine, served with garlic
mayonnaise

New Zealand Mussels
grilled with garlic butter and herb crust

Pasta

Spaghetti Bolognese

minced beef slowly cooked with tomato, wine and herbs
Crab Spaghetti

[fresh crab, chillies, olive oil, tomato and garlic

Lasagne al Forno
layers of pasta baked with Bolognese, béchamel sauce and
cheese

Goats Cheese and Ricotta Cannelloni
with spinach, tomato and parmesan

Tagliatelle Carbonara
with smoked hacon, cream, egg and parmesan

Truffle and Mushroom Tagliatelle
sautéed mushroom with rocket, parmesan and white truffle oil

Chorizo and Prawns with Penne

spicy Spanish sausage with jumbo prawns and tomato finished
with a hint of cream

Smoked Salmon Tagliatelle

with prawns and a dill, wine and cream sauce

Steak and Mushroom Penne
sawtéed beef with mushroom, Madeira and cream
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Mains

Sirloin Steak £14.50
flame grilled (9-10 oz uncooked weight)

Sirloin Steak Pepperone £15.95
cream and peppercorn sauce finished with brandy

Fillet Steak £17.95
flame grilled (8 oz uncooked weight)

Fillet Steak Gorgonzola £19.50
with gorgonzola cheese and red wine sauce

Fillet Steak Pacino £19.50
with spiced mixed peppers and chilli, red wine sauce

Chicken in Port £12.50
flame grilled and finished in a port and mushroom sauce

Chicken and Mozzarella £12.50
with tomato, wine and herh sauce

Breast of Duck £15.95
sticed and served with a black cherry satice

Veal Escalope Saltimbocea £15.95
cooked in white wine and topped with Parma ham and cheese

Rump of Lamb £15.50
with garfic, mint and red wine

Fish of the Day M.P.

please see the blackboard for detaily

All main courses served with either chips and mushrooms or a
Selection of vegetables and potatoes

Sides

Garlic Bread roasted ciabatia smothered with garlic butter £2.50
With Cheese £2.95
With Pesto £2.95
Tomato and onion salad with ltalian dressing £2.20
With Buffalo mozzarella £3.00
Marinated Dressed Olives £2.95
Mixed salad £2.50
Green salad £2.50
Rocket and Parmesan Salad £3.00
Chips £2.00
Potatoes and Vegetables £2.50

For our dcssert menu please see the blackboards

All prices include VAT at the current rate.
Service not included,
Gift vouchers available,



