
JUNE BISTRO NIGHTS

Saturday 6th
&

Friday 26th

7.00pm or 7.30pm

£40 pp
(£10pp deposit at time of booking)

Starter
Whipped mackerel pate, fresh water prawns, horseradish creme fraiche,    

 beetroot, apple and pea shoot salad, ciabatta crouton

Roast tomato and wood fired red pepper soup, basil pesto tortellini, grated pecorino

Glazed halloumi, sweet chilli and avocado bruschetta, hot honey, rocket leaves,
house granola

Pulled lamb, chick pea and coriander falafels, hummus, cous cous salad,
             mint chutney

Main Course
Crisp confit of duck leg, potato puree, apple tatin, buttered spring greens, mustard

sauce

Breast of chicken chasseur, dauphinoise potatoes, thyme roasted carrots, buttered
green beans

Prawn and crab thermidor tart, Caesar salad

Fillet of salmon, herb crushed potatoes, charred tenderstem broccoli, Mediterranean
vegetable and tomato sauce, crispy chorizo

Dessert
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