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3 COURSE LUNCH MENU 3
4TH NOVEMBER – 21ST NOVEMBER
STARTER
BLACK PUDDING SCOTCH EGG WITH A TAMARIND DIP
SMOKED SALMON & CHIVE QUICHE
CAMEMBERT SHARER SERVED WITH AN ONION CHUTNEY & BREADS
(THIS IS PRE ORDER ONLY)
MAIN COURSE
BEEF MADRAS SERVED WITH RICE, POPPADOMS & MANGO CHUTNEY
CHICKEN STUFFED WITH SUNDRIED TOMATO, PESTO & MOZZARELLA
FISH PIE SERVED WITH SEASONAL GREENS
DESSERT
DESSERTS OF THE DAY
£19.00
ALL ALLERGENS MUST BE HIGHLIGHTED AT THE TIME OF BOOKING AND MENUS ARE SUJECT TO CHANGE
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