
Set Menu - B

Starters  

Prawn Cocktail
Luxury Icelandic prawns smothered in marie-rose sauce

Black Pudding
Slices of award winning black pudding in peppercorn sauce

Homemade Chicken Goujons
Chicken tenderloins battered and deep fried, served with garlic mayonnaise

Baked Feta
Greek feta cheese topped with sliced tomatoes and olive oil, baked in the oven and served with a bread roll

                                                                                        

Main Course

Sirloin Steak   -   *£1.95 supplement
Prime sirloin cooked to your liking served with sautéed potatoes and fresh veg of the day

Pork Fillet Pepper
Succulent pork fillet in a traditional peppercorn sauce

Salmon Fillet
Poached salmon fillet with white wine, dill, onions, cucumber and a touch of cream

Chicken Cacciatora
Strips of chicken breast cooked with mushrooms, onions, peppers in a white wine and tomato sauce

All served with fresh vegetables and potatoes

                                                                                        

Choice of desserts or liquor coffee
 

2 Courses £25,95 3 Courses £29,95

Available All day every day

Sandra Lena
(ask for pricing)

Sandra Lena
(ask for pricing)


