EARLY BIRD MENU

SOUP OF THE DAY

Served with a warm crusty roll.

GARLIC CIABATTA

With cheese and balsamic.

FROM 5 PM
2 Course and a drink £2195

OR

3 Course and a drink £24.95
4 // Glass of Wine, Lorina pink lemonade or pint of Birra Moretti.

Starters

GARLIC MUSHROOMS

Garlic Mayo, Salad Lear

SALT & CHILLI BEEY

Served with Sort Noodles

Mains

VEGETABLE CURRY

With Skinny Pries ¢t Rice

SALMON & BROCCOLI
LINGUINL

With Wine ¢ Parsley Sauce

BEEF RAGU

With Mash ¢ Hassle Back Potatos

BUIFFALO BONELES
CHICKEN WINGS

With Skinny Fries ¢ Blue Cheese Dip

Desserts

RASPBLERRY PAVLOVA

With vanilla bean ice cream.

CHOCOLATE BROWNIL

Vanilla bean Ice Cream, Hot Chocolate
Sauce.

STICRY TOFFEE PUDDING

Toitee sauce, vanilla bean ice cream.

HONLEY POT

Honeycomb ice cream, iresh cream,
brownie pieces, rudge pieces, chocolate
sauce, chocolate rlake, Sundae style.



©FT50
STEAR NIGHT

FROM 5pm

One Starter to Share
Two 100z Sirloin Steaks

(roast tomato, button mushrooms, crigpy onions with peppercorn sauce, Choice oi Side

One Dessert to Share

£.55 per Couple

Choice of side AND Lorina pink lemonade OR glass of house wine OR pint of Birra Moretti.

Any Starter

SOUP OF THE DAY MOZZARELLA STICKS

Chef’s daily soup with a warm bread roll. Panko bread crumb, passala, parmesan, hot
honey.

CHICKEN & WILD MUSHROOM
BRIE WEDGE

BRUSCHETTA With a raspberry & cranberry coulis wjth rocket

Garlic chicken, wild mushrooms with truffle, baby ) .
and carmelised onions.

spinach, parmesan flakes, basil, pesto, served on

toasted dough.
oasted sourdougi CHICKEN WINGS
e Buffalo
MINI VEG SPRING ROLLS « Hot BBQ
With soft noodles and a spicy peanut dipping e Salt + Chilli
sauce.

With celery and blue cheese dip.

Any Dessert

RASPBERRY PAVLOVA

With fresh cream and vanilla bean ice

STICKY TOFFEE PUDDING

cream Toffee sauce and vanilla bean ice cream.

CHOCOLATE BROWNIE HONEY POT

Vanilla bean Ice Cream and Chocolate Sauce. . A
Honeycomb ice cream, fresh cream, brownie pieces,

MANGO CREME BRULEE fudge pieces, chocolate sauce, chocolate flake,

Served with coconut ice cream. Sundae style.
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