Party Menu
Available to parties of 12 or more, to order on the night. Separate children’s menu available. The menu can be personalised for
your occasion with advance notice. Please indicate if you would like prices left on or off.

Homemade soup of the day served with a crusty roll
Homemade duck and Cointreau pate served with spiced fruit chutney
and crusty toasted bread
Wild mushroom and goat’s cheese arancini
Wild mushrooms and goats cheese risotto balls coated in panko bread crumbs
served with fresh salad leaves and a balsamic reduction
Salt and pepper squid
Squid rings lightly coated in a salt and pepper crispy batter
sprinkled with fresh chilli and spring onions, served with aioli dip
Italian Meatballs
Homemade beef meatballs in a tomato and red pepper sauce
topped with melted mozzarella, served with rocket leaves
oOo
Chicken breast stuffed with cherry tomato, basil and buffalo mozzarella
wrapped in bacon and served on a balsamic reduction.
Lamb souvlaki kebabs
Marinated chunks of tender lamb charred to perfection
served with pitta bread and tzatziki sauce
Glazed pork tenderloin with pear and thyme
Pork tenderloin glazed with honey and balsamic vinegar, seasoned
with fresh thyme, served on a bed of baked pears and roasted red onion
Cajun blackened salmon fillet served with salsa verde
8oz sirloin steak (£3 supplement)
served with tomato, mushrooms, onion rings and a peppercorn sauce
Smoked aubergine, lemon and apricot tagine
Cherry tomato, asparagus, pesto and mozzarella tartlet
Roasted cherry tomatoes and asparagus encased in puff pastry, drizzled
with green pesto and topped with melted mozzarella.
All of the mains are served with homemade chips , new potatoes and seasonal vegetables
oOo
Alabama chocolate fudge cake
Homemade spotted dick and custard
Homemade individual fruits of the forest cheesecake
Homemade Chef’s citrus lemon tart
Homemade millionaire shortbread pot

Tuesday-Thursday £17.95 2 courses £22.95 3 courses
Friday-Saturday £20.95 2 courses, £25.95 3 courses

