
 

Tuesday Tuesday Tuesday Tuesday ----    FridayFridayFridayFriday    

Set DinnerSet DinnerSet DinnerSet Dinner    MenuMenuMenuMenu    

2 Course Dinner £162 Course Dinner £162 Course Dinner £162 Course Dinner £16----00000000    

3 Course Dinner3 Course Dinner3 Course Dinner3 Course Dinner    £20£20£20£20----00000000    

Starters    

Smoked Mackerel Pots, Creamy Cheese Crust, Melba Toast, Horseradish Sauce. 

Green & Black Olives With Balsamic Olive Oil & Fresh Bread. (v) 

Home Made Soup Of The Day Served With A Warm Bread Roll.  

Stilton Bacon & Walnut Salad With Whole Grain Mustard Dressing. 

Melon Stack, Warm Marinated Spiced Apricots, Spicy Syrup. (v) 

Sautéed Button Mushrooms In Garlic Butter With Peppers Onions & Tomatoes On Granary Toast. (v) 

  

Main Courses 

Savoury Leek & Cheshire Cheese Bread & Butter Pudding With A White Wine Sauce. (v) 

Pan Fried Lambs Liver On Minted Potato Mash With Smoked Bacon & Gravy, 

Premium English Sirloin Steak With Thick Cut Chips. (£3-50 Supplement)                                                                                                        

Grilled Fillet Plaice With White Wine Chervil Cream Sauce & New Potatoes. 

Indonesian Sweet Potato Chicken Salad With Peanut Satay Dressing Topped With Pineapple. 

Shellfish Risotto with Parmesan Cheese, Lemon & Onion Basil Pesto. 

 

Please See Specials Board For Desserts 

A La Carte Desserts Also Available At £5-95 

 

Excludes Gourmet Cards 

 

Tuesday Night (Wine & Dine) Set Dinner Menu 

 Includes A Glass Of Red or White Wine (175ml) 

 

  


