
Summer Menu
BITES TO SHARE
Bread and Olives								        £3.95
a platter of bread with marinated olives, roasted garlic 
and olive oil and balsamic vinegar

Sharing Antipasti Platter							       £8.95
a selection of cured Italian meats; milano, Serrano and parma ham, 
sun blushed tomatoes, rocket salad and marinated artichokes

STARTERS
Hot Smoked Chicken Salad							       £5.95
sliced smoked chicken with dressed salad leaves
served with a citrus dressing

Pepper and Onion Frittata							       £4.95
served with rocket salad

Plated Bruschette 								        £5.30
a cherry tomato and basil bruchetta and  a ricotta and blue cheese
bruchetta served with a home dressed salad

Tomato and Mozzarella Caprice 						      £5.95
sliced vine tomato with buffalo mozzarella,
drizzled with our basil dressing

King Prawn and Mussel Risotto						      £5.95
creamy risotto rice with mussels and king prawns, 
topped with shaved parmesan and drizzled with extra virgin olive oil

MAIN COURSES
Pan seared Butterfish							       £9.95
served on wilted baby spinach with a lemon butter sauce

8 oz Rump Steak								        £12.95
lgrillled to your liking, with rosti potato and
sautéed portobello mushrooms, served with a peppercorn sauce

Ratatouille with Herb infused Cous Cous					     £8.95
a provencal style vegetable casserole, 
combining the flavors of courgettes, aubergines and tomato

Pan seared Duck Breast							       £11.95
served with wilted pak choi and a sweet oyster mushroom sauce

Forest Mushroom Stroganoff						      £9.95
with braised carrots, potatoes, red onions and garlic
and the juices from the pan

Brasied Neck of Lamb Fillets						      £10.75
with braised carrots, potatoes, red onions and garlic
and the juices from the pan

Pan Seared Free Range Chicken Breast Espanol				    £9.95
corn fed chicken breast pan seared, served with spicy chorizo sausage
tomatoes, peppers and saffron rice

DESSERTS
Vanilla Panacotta								        £4.95
with summer fruit compote 

Chocolate Brownie with Hot Fudge Sauce					    £4.95
served with vanilla ice cream

Lemon Tart									         £4.75
served with crème anglaise

Strawberry and Clotted Cream Crème Brulée				    £4.95
smooth, creamy and irresistible


