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Suitable for parties up to 30 people

AFFe‘lLISer‘S

Melon Tropicana 3.30
Pearls of melon & kiwi with a pool of strawberry yogurt on the side.

Prawn Cocktail 5.75
Norwegian prawn in a rich marie-rose sauce with chiffonade of lettuce & tomato.
Chicken Wings 4.40

Crisp fried accompanied with cheese & onion or barbeque dip.

Egg Mayonnaise 3.60

Egg salad coated in our home-made mayonnaise dressing.

Brie Wedges 4.40

Four plump wedges coated in a light crumb accompanied with red onion marmalade.

Fresh Soup of the Evening 3.30

Choice of two, served with bread roll.

Southern Fried Mushrooms 4.95
Medium cups filled with cream cheese in southern fried crumbs — accompanied with garlic dip.

Poi?vla\r‘ F-nsL

Fresh Atlantic Cod 12.50

Two fresh fillets in light beer batter or breadcrumbs, accompanied with homemade tartar sauce.

Fresh Fillets of Plaice 12.50
Fresh Rainbow Trout Fillets 12.50
Lightly grilled accompanied with almond butter.

Today’s Catch 12.50

Ask waiting staff for today’s choice.

(Above fish dishes are accompanied with a selection of
vegetables, chips or potato of your choice)



Stecles & Grills

Grilled Mini Steak 14.50
Grilled Sirloin Steak 16.00

(All steaks are served with button mushrooms & french fried onions,
chips or potato of your choice)

Sauces to Accompany Your Meal extra 1.90
Bushmills, pepper, chasseur.

Sf)ecia“’ies o«C ‘I’L\e House

Breast of Chicken Maryland 12.60

Crumbed chicken, served with banana fritter, bacon, sweetcorn, tomato, mushrooms and a
pot of coleslaw.

Roast Breast of Chicken & Home Baked Ham 11.50
Served with mixed herb stuffing & coleslaw.

Home Baked Gammon Steak 11.50
Lightly grilled with pineapple & coleslaw.

Chicken Curry 11.00

Tender chicken bound in a medium curry, made to out own select recipe served with
boiled rice or soft flour tortilla.

Peppered Chicken 11.00
Tender chunks in a rich pepper cream sauce, served with rice.
Goujons of Chicken 10.50

Plump goujons in a fine crumb duo of sweet chilli & garlic dips.

(Al main course dishes are served with chips or potato of your choice)

Roast of the Evening (Ask waiting staff for today’s choice)

Sa\lc\és

Freshly prepared with homemade dressings.

Breast of Chicken 10.30
Roast Beef 10.30
Cheddar Cheese & Fruit 8.50
Norwegian Prawn 10.60

\/eée‘l'ar‘ic\/l

Three Bean Curry 8.80
Kidney, blackeye & barlotti beans in a medium curry sauce & rice.
Vegetable & Pasta Combo 8.80

Crunch stir fry vegetables, pasta spirals in a honey & mustard cream sauce - toasted
soda bread.

Veggie Platter 9.20

Spring rolls, baby corn, brie wedges, onion rings & potato wedges — accompanied with
duo curry & pepper sauce & tossed salad.

(Ask waiting staff for other choices available)

/<iJJIeS COr‘/zer‘

Chicken Curry & Rice 4.20
Sausages (2) 3.70
Fish Fingers (3) 4.00
Crumbed Leg of Chicken 3.80
Crumbed Breast of Chicken 4.80
Chicken Goujons 4.80

(All of the above are served with chips, garlic fries, potato waffles or side salad)

ge\/er‘ag eSS

Pot of Tea 1.30
Pot of Coffee 1.50
Glass of Milk 1.10



