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STARTERS

Beef & winter Vegetabie bI’Oti’l 7-50

Garlic and rosemary baked Camembert

served with apple and fig chutney and crotites 7.95

Buffalo hot chicken wings 7.50

MAIN COURSES

Parmesan crusted cod served with spinach crushed potato cake,
grii]ed vine Cherry tomatoes, a dill and caper butter dressing 19.95

Hampshire mallard duck breast stuffed with garlic and herbs, roasted
new potatoes, purple sprouting broccoli and a spiced plum sauce 21.95

Meatball iinguine in with a rich tomato sauce
served with Parmesan and garlic bread 16.95

Medium spiced Vegetabie Madras curry served with basmati rice 13.95
add chicken 2.50
add prawns 3.50
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