STARTERS

Soup of the Day (v)
Mushrooms in a Cream Sauce with Garlic Bread (v)
Goats Cheese in Filo Pastry (v)
Thai Chicken Yakitori Salad
Melon & Mixed Berries (g/f)
Prawn Cocktail
Fried Cauliflower with Chilli Jam (vg)
Avocado Mozzarella & Tomato (v) (g/f)
Salt & Pepper Squid with Sweet Chili & Ginger
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MAIN COURSES

Blue Check Burger
(Served with Bacon Cheese Tomatoes & Chips)
Chicken Stroganoff (g/f)
(With Mushrooms,Gherkins, Paprika,Wine & Cream)
Confit of Duck (g/f)
(With a Black Cherry Sauce)
Avocado Smoked Salmon & Prawns
(Served Marie Rose Sauce & Mix Salad)
Cajun Salmon (g/f)
(Coated in Cajun Spices and served with Tomato Salsa)
Café de Paris (g/f)
(Sliced Steak with Herbed Garlic Butter & Chips)
Poor Man’s Wellington
(With Caramelized Onions Cheese Wrapped in Puff Pastry & Chips)
Penne Pesto (v)
(With mixed Peppers and spinach in a cream of Tomato Sauce)
Halloumi Burger (v)
(Served with Mushrooms, Sweet Chili & Chips)
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DESSERTS

Fresh Strawberries & Mango Sorbet (g/f)
Cheesecake of the Day
Créme Brilée (g/f)
Lemon Tart & Ice Cream
Sticky Toffee Pudding & Ice Cream

Calted Caramel Profiternlec




