Mid-week Menu
(Tuesday, Wednesday & Thursday)

Starters

Soup of the Day
(changed daily — with bread croutons)

Crottin Goat’s Cheese (N) (V)

with beetroot, walnut, peashoot with apple shallot

Risotto (Smoked Ardrahan) (V)

with truffled thyme & almond cream

Thai Fishcakes

with redpepper compote & chervil

Caesar Salad
with bacon, anchovies, olives, croutons & parmesan dressing

Crispy Duck Wontons
with oriental mouli salad, mango & hoi-sin sauce

All starters £4.50

Main Courses

Salmon Carbonara

with garlic toasted pasta, pancetta, wild mushroom truffle cream

Irish Corn-fed Chicken

with Moroccan spices, Bombay potatoes, crisp poppadum, mango & coriander

Slow Roast Pork Belly

with potato rosti, cauliflower purée, black pudding & cider syrup

Butternut Squash Ravioli (N) (V)

with sage, walnut & toasted amaretto cream

Venison Sausages

with silky mash, tobacco onion & red wine juniper jus

All Main Courses £10.50




Specials

Steamed Seabass (N)

with gnocchi potato, pakchoy, candied aubergine & red pepper ketchup

Half Roast Duckling
with potato & sage crumble, parsnip mousseline & black cherry jus

Rack of Lamb

with silky mash, white onion purée, spiced rosemary & olive sauce

Grilled Sirloin Steak

with parsnip puree, tempura onions & green peppercorn sauce

All Specials £13.50

Side Orders

Selection of Breads

Broccoli hollandaise
Gingered carrots
Chef’'s Mash
Home-cut Chips

Celery & apple salad with blue cheese dressing

All Side Orders: £3.25

A discretionary 10% service charge will be added to bills for
parties of eight and over.

Children under 12 years are welcome mid-week
(sorry, not Friday and Saturday nights.)

To ensure the smooth running of our kitchen it is very important
for diners to arrive at the booking time arranged.

* (V) vegetarian  (GF) gluten free = (SHF) contains shellfish (N) contains nuts



