
BISTRO NIGHTS

Friday 5TH SEPTEMBER

&

Saturday 20TH SEPTEMBER

7.00pm/7.30pm

£37.50pp
(£10pp deposit at time of booking)

Starter
Crayfish and smoked salmon arancini, pea puree, tartare sauce and charred lemon

Crispy pork belly and black pudding salad, apple and watercress, hazelnut and grain
mustard dressing

French onion soup, sourdough and brie croute
Cheddar and sun blushed tomato tart, red onion jam, rocket and basil pesto

Main Course
Steak, ale and mushroom pie, pea puree, mash and gravy

Grilled fillet of seabass, hoi sin, Chinese greens, tiger prawn tempura
Slow roast pork belly, rosti potato, caramelized root vegetables, roast gravy

Twice baked goats cheese souffle, house salad and fries

Dessert
Banoffee crème brulee, toffee croissant biscotti

Chocolate and amaretto mousse, cherry gelato, brandy snap
Lemon and raspberry cheesecake, raspberry sorbet

Treacle sponge, custard and vanilla pod gelato
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