STARTERS

SMOKED SCALLOPS
WITH A TRIO OF PUREES AND CRISPY BACON
£7.00

BAKED CAMEMBERT WITH ONION CHUTNEY
AND TOASTED OLIVE BREAD
£5.50

WHITE CRAB MEAT TART
SERVED WITH PINK GRAPEFRUIT SALSA
AND CHIVE MAYONNAISE
£6.00

SWEET CHILLI PRAWNS
WITH A COCONUT AND CORIANDER RISOTTO
£6.50

MUSSEL AND RED PESTO SOUP
£5.00

SMOKED HADDOCK RAVIOLI
SERVED WITH CHEDDAR AND ONION SAUCE
AND A POACHED EGG
£6.50

CRUNCHY CORNMEAL FRIED SQUID WITH ANCHOVY MAYO
£5.50

SARDINES BAKED IN CHUNKY TOMATO AND GARLIC SAUCE
TOPPED WITH GOATS CHEESE
£5.50



MAIN COURSES

SLOW ROASTED PORK BELLY
WITH BRAMBLY APPLE AND BLACK PUDDING
£15.00

DOVER SOLE
SERVED WITH A LEMON AND PARSLEY BUTTER
£18.00

COD IN A LEEK SAUCE
WITH STREAKY BACON
£14.00

PEPPERED MONKFISH
WITH A CHORIZO, BEAN AND SMOKED PAPRIKA BROTH
£16.50

HOT SMOKED CAJUN DUCK BREAST
WITH PARSNIP MASH AND SWEET SHALLOT SAUCE
£14.50

RIB-EYE STEAK
WITH SAVOY CABBAGE, GRAIN MUSTARD MASH
AND A RED WINE GRAVY
£15.00

SEARED SALMON WITH SOY, HONEY AND SESAME SEEDS
WITH CHINESE LEAVES AND SHITAKE MUSHROOMS
£15.50

WHOLE BREAM
STEAMED WITH CHERRY TOMATO AND BASIL IN A PAPER
PARCEL
£15.00



