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 SPECIALS JULY 2019
STARTERS
 PORK BELLY SLICES WITH HOME MADE BEER BBQ SAUCE 5.95 GF

 SMOKED SALMON & CRAYFISH MOUSSE WITH HORSERADISH CREME FRAICHE & HOUSE ROLL 5.95 GFO
MAINS
FISHY PIZZA WITH MOZZARELLA, SMOKED SALMON, PRAWNS & SPINACH ON A BECHAMEL BASE 12.45 

CHORIZO BURGER TOPPED WITH MANCHEGO CHEESE & RED PEPPER MAYO SERVED WITH FRIES AND COLESLAW 11.95

CIDER PORK BELLY SERVED WITH MUSTARD MASH, BLACK PUDDING, ROASTED CARROTS, APPLE PUREE & CIDER SAUCE 13.95 GF

CHICKEN SUPREME WITH FONDANT POTATOES, WILTED GREENS & WILD MUSHROOM SAUCE 13.95 GF

SKATE WING IN A LEMON & CAPER BUTTER WITH ROASTED NEW POTATOES AND SAMPHIRE 12.45 GF

GNOCCHI – SERVED WITH A MED VEG MEDLEY, SPINACH AND A MARINARA SAUCE 10.45 V VG 

PEA & RICOTTA RAVIOLI– TOSSED IN A WHITE WINE, PEA & SPINACH SAUCE TOPPED WITH CRISPY LEEKS 11.45 V GF

 SPECIALS JULY 2019
STARTERS
PORK BELLY SLICES WITH HOME MADE BEER BBQ SAUCE 5.95 GF

 SMOKED SALMON & CRAYFISH MOUSSE WITH HORSERADISH CREME FRAICHE & HOUSE ROLL 5.95 GFO
MAINS
FISHY PIZZA WITH MOZZARELLA, SMOKED SALMON, PRAWNS & SPINACH ON A BECHAMEL BASE 12.45 

CHORIZO BURGER TOPPED WITH MANCHEGO CHEESE & RED PEPPER MAYO SERVED WITH FRIES AND COLESLAW 11.95

CIDER PORK BELLY SERVED WITH MUSTARD MASH, BLACK PUDDING, ROASTED CARROTS, APPLE PUREE & CIDER SAUCE 13.95 GF

CHICKEN SUPREME WITH FONDANT POTATOES, WILTED GREENS & WILD MUSHROOM SAUCE 13.95 GF

SKATE WING IN A LEMON & CAPER BUTTER WITH ROASTED NEW POTATOES AND SAMPHIRE 12.45 GF

GNOCCHI – SERVED WITH A MED VEG MEDLEY, SPINACH AND A MARINARA SAUCE 10.45 V VG 

PEA & RICOTTA RAVIOLI– TOSSED IN A WHITE WINE, PEA & SPINACH SAUCE TOPPED WITH CRISPY LEEKS 11.45 V GF
