Evening A’ La Carte Menu
Starters

Lamb Croquettes
Minted Lamb Croquettes with Yogurt Dip

_____ x_____
Salt & Pepper Squid
Lightly Battered Salt & Pepper Squid with a Chilli Mango Salsa

_____ x_____
Goats Cheese & Fig Salad
Crumbled Goats Cheese & Fig Salad with Candied Walnuts & Honey

Dressing

_____ x_____

Lobster Bisque

Rich Creamy Lobster Bisque with Gruyere Cheese Croute & Saffron Aioli
£8.95




Evening A’ La Carte Menu

Mains

Rump of Lamb

Salt Marsh Rump of Lamb with Crispy Garlic Potatoes, Selection of
Vegetables & a Thyme Jus

_____ x_____
Salmon Supreme

Supreme of Salmon with Herb Crust, Roasted New Potatoes,

Tenderstem Broccoli & Beurre Blanc

_____ X_____

Suet Pudding

Chef’s Individual Steamed Suet Pudding with Mashed Potato & Selection
of Vegetables

_____ x__ -———
Spiced Cauliflower Steak

Charred Caribbean Spiced Cauliflower Steak with Creamy Coconut Rice
£16.95

Please Inform a Member of Staff of ALL Allergens Before Ordering
A Discretionary Service Charge of 10% will be Added to All Parties over 6




