EVENING SET MENU FOR NOVEMBER 2009
MENU

STARTERS

(v) Soup of the day with toasted ciabatta
Steamed mussels in saffron cream with baby spinach, tomato concasse

 & foccacia bread
Duck liver pate served with red onion marmalade, a bed of watercress 

& a warm baguette
* * * * * * *

MAIN COURSES

Sirloin steak stuffed with sage & onion served with potato fondant, 

glazed carrots, roasted red onion & a veil rosemary jus
Cod fillet wrapped in smoked salmon served with a potato cake, 
steamed pak choi in a prawn & mussel sauce 
Chicken supreme stuffed with sun blush tomatoes & brie served with a 
parsnip & potato fritter, mange tout with a dijon cream sauce   
* * * * * * *

DESSERTS

Warm chocolate sponge with vanilla ice cream & hot chocolate sauce
Brambly apple and raspberry crumble with custard
A selection of European cheeses with biscuits and chutney
£19.50

There is always a possibility that some of our dishes may contain seeds or nuts
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