Qbar Rrice Menu

rarters L5 7

CHen Gowses £12 7

‘Cwo Guourses £16. 7

QBtarters

MIXED HORS D’OUVRES
taramasalata, houmous and tzatziki,
with crudités and hot pitta bread

WILD BOAR TERRINE
coarse game pate with

wild boar and venison
-served with toast

AVOCADO & MOZZARELLA SALAD
fanned avocado, surrounded by
sliced tomatoes and mozzarella

— with salad and green pesto

CHICKEN BREAST GOUJONS
marinated fresh chicken pieces, coated in
breadcrumbs, deep fried and served

with sweet chilli sauce

MINCED LAMB KEBABS

flavoured with coriander, mint and onions
grilled and served with hot pitta bread,
salad and cool Yoghurt dip

MARYLAND CRAB CAKES
blended white crab meat, breadcrumbs
seasoned with mustard, served with
noodles and sweet chilli sauce

CRISPY COATED GOATS CHEESE
deep fried and served on a bed of

salad leaves, accompanied by

cranberry sauce

Chin Gourses

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

CALVES LIVER

charcoal grilled slices, on a bed of sautéed
onions, garnished with mashed potatoes
and caramelised onion gravy

WARM CHICKEN & CHORIZO SALAD
grilled chicken supreme with chorizo piquant,
tomatoes, cucumbers, croutons

and crisp salad leaves

LAMB KLEFTIKO

slowly cooked in the oven with diced
vegetables, aromatic herbs and red wine,
beautifully tender and tasty- served with rice

MEDITERRENEAN CHICKEN

grilled supreme, topped with sliced aubergine

and melted Mozzarella — garnished with asparagus and
potato croquettes

FILLET STEAK BROCHETTES
Fillet steak pieces, grilled with onions
and peppers and served with rice,
salad and Béarnaise sauce

VEGETABLE MOUSSAKA

layers of roasted aubergines, courgettes, peppers
and potatoes, topped with a glazed cheese
Béchamel - served with small Greek salad

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

OPENING HOURS

Monday to Thursday 11.30am to 11.00pm
Friday and Saturday 11.30am to Midnight
Sundays and Bank Holidays 1.00pm till 9.00 pm continuously
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