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Party Menu Two

STARTERS

MAINS

SALT & PEPPER PRAWNS  
Pepper and onions with sweet chilli honey	  

KING PRAWN BRUSCHETTA  	
Chilli and garlic butter on Tuscan bread	  

CHICKEN LIVER PÂTÉ 		    
Served with toasted Tuscan bread and caramelised chutney

BURRATA & TOMATO BRUSCHETTA 
Cherry tomato, burrata, pesto & basil on toasted Tuscan bread	  

CALAMARI FRITTI      		
Crispy squid & roast garlic mayo	 

MUSHROOM & GOATS’ CHEESE 
Served on toasted sourdough, pesto dressing

Sides
SWEET POTATO FRIES   	 5.50

SEASONED FRIES    	 5.50

THICK CUT CHIPS    	 5.50

GARLIC & PARMESAN FRIES  	 5.95

DRESSED HOUSE SALAD    	 5.00

BUTTERED GREENS  	 5.00

HONEY GLAZED CARROTS  	 5.00

SEABASS GREMOLATA  		   
Tenderstem broccoli, lemon & caper butter sauce	  

CRISPY DUCK  	
Confit duck leg, sticky red wine sauce & potato purée	 

SLOW COOKED BEEF  	
Potato purée & honey glazed carrots	  

CRISPY FISHCAKES   		   
In a parmesan vegetable cream sauce with fries	  

8 HOUR LAMB SHANK  
Potato purée & mint gravy	  

BUTTER ROAST CHICKEN  	  
Potato purée & green peppercorn sauce

SPICED CHICKEN SKEWER    
Flatbread, coriander rice, yoghurt & chutney	  

SPICED PRAWN SKEWER    
Flatbread, coriander rice, yoghurt & chutney

Add 5.00

BEEF SIRLOIN  (10OZ)  	       
(Recommended medium)
Served with fries & steak garnish

CHOOSE YOUR STEAK SAUCE

DIANE SAUCE  
GREEN PEPPERCORN SAUCE  

GARLIC BUT TER SAUCE 

Add 2.50

ALL MEAT WEIGHTS ARE UN-COOKED. THERE IS A POSSIBILITY THAT NUT TRACES MAY BE FOUND IN ANY OF OUR ITEMS.
ALL PRICES ARE IN £ AND INCLUSIVE OF VAT. AN OPTIONAL 10% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL.
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