Set Price Menu

Two Courses £16.75

Starters £5.75 - Main Courses £12 .75

Starters

BALLOTINE OF HAM HOCK
coarse home made terrine, enhanced with
herbs - served with apple and apricot chutney

SMOKED CHICKEN & AVOCADO SLICES
on a bed of salad leaves, accompanied
with Tarragon vinaigrette dressing

AVOCADO & MOZZARELLA SALAD
fanned avocado, surrounded by sliced tomatoes
and mozzarella— with salad and green pesto

THAI FISH CAKES
served with salad and spicy tomato salsa

CHICKEN BREAST GOUJONS
marinated fresh chicken pieces, coated in breadcrumbs,
deep fried and served with sweet chilli sauce

CRISPY COATED GOATS CHEESE
deep fried and served on a bed of salad leaves,
accompanied by cranberry sauce

Main Courses

SEABREAM FILLET “BONNE FEMME”
topped with a glazed cheese and mushroom sauce
and served with asparagus and sautéed potatoes

SLOW ROASTED BELLY PORK
with lentils ragout

LAMB SHANK KLEFTIKO
slowly cooked in the oven with vegetables and aromatic
herbs, beautifully tender and tasty— served spring onion mash

CHICKEN SUPREME AU-POIVRE
topped with creamy peppercorn sauce and garnished
with creamed potatoes and champignon frit

CALVES LIVER
with mashed potatoes, bacon, sautéed
onions and caramelised onion gravy

DUCK CONFIT
with sautéed potatoes and mushrooms

KOBE BEEF comes from the Waygu breed cattle, raised in the Kobe area of Japan. It is a pure breed of cattle, in the herd registry, dating
back to 1830. The meat produced is extraordinarily tender, finely marbled and fully flavoured. Hormone and growth promotant free, has 50%
less saturated fat and nutrients not found in ordinary meat

All prices include VAT at the current rate
We don't accept cheques but welcome debit cards

WE ADD 12.5% SERVICE TO ALL BILLS

The restaurant receives no money from the service;
it is distributed fairly amongst the staff, who are involved
with serving you and added to their wages
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