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Starters
Chicken Liver Pate Golden Fried Arancini
Toasted Brioche, Red Cherry and Blue Cheese Cream, Pesto
Lime Dressing Rocket
(1,5,6,9,16,17,18) (1,2,5,6,9,16,17,18)
Chefs Soup of the Day
Served with Guinness Bread
(1,2,3,5,16,17,18)
Main Course
Chicken Supreme Breaded Haddock Medallions
Leek and White Pudding, Chive Sweet Potato Cake, Vegetable
Mash Potato, Shallot Jus Florentine, Beurre Blanc
(1,2,5,16,17,18) (1,2,5,6,7,16,17,18)
Slow Roasted Beef Penne and Broccoli Florets
Provencale Vegetables, Herb Light Creamy Velout¢, Parmesan,
Stuffing, Potato Au Gratin, Port Chilli and Garlic Ciabatta
Wine Sauce Sticks
(1,2,5,16,17,18) (1,2,5,6,18)
Desserts
Lemon Cheesecake Chocolate Brownie
Strawberry Ice Cream, Berry Compote Vanilla Ice Cream, Toffee Sauce
(1,5,6) (1,5,6)

Apple Crumble
Caramel Ice cream
(1,2,5,6)

| Allergens Guide

g’ B 1Wheat |2 Rye | 3 Oats | 4 Barley | 5 Milk | 6 Eggs | 7 Fish | 8 Peanut | 9 Soybean | 10 Almond | 11 Wheat | 12 Hazelnut |

\,f 13 Cashew | 14 Pecan | 15 Pistachio | 16 Celery | 17 Mustard | 18 Sulphites | 19 Sesame | 20 Lupin | 21 Shellfish | \{

\'\ J 22 Crustacean |23 Pine Nuts | 24 Molluscs
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