WINTER SPECAL MENU

Two Course - £29.95
Three Courses - £34.95

3 Course Deal For 2
Includes 3 Courses Each + 17aml Glass House Wine Each
£75

Starters

Moules Mariniére
served with Barlic Bread

(ven Roasted Pear
With Roquefort cheese, walnuts and a ginger and honey dressing

Thai Fried Prawn Balls

served with Sweet chilli sauce and balsamic vinegar

Pan Fried Haddock

Served on crushed lemon caper new potato drizzled with lemon and lime butter with a side of tartar sauce.

Seafood Chowder

Salmon, Smoked Haddock, Hake, Cod and Prawns in a rich Creamy Sauce served with Crusty Bread

Pan Seared Hake
On a bed of Minted Mushy Pea with Garlic, Mashed Potatoes and Asparagus.
Desserts

Creme Brolee
fresh Strawberries and coulis

Triple Chocolate Brownie
Miso Caramel With Vanilla Ice Cream

Trio of lce Creams
Chocolate, Strawberry or Vanilla



