RESTAURANT
23rd - 29th
SEPTEMBER
EVENING Menu
Mon-Thurs (4.30pm-close)

2 courses for £15

2 courses
starters

for £15

Chef’s soup of the day with a hot sourdough roll
Vegetable spring rolls rice noodles & hoi sin oriental dipping sauce
Buffalo wings with riata (mint, cucumber & crème fraiche)
Nacho grande house relish salsa, sour cream & baby leek

mains
Korean fried chicken sesame oil, wok fried vegetables, chilli, lime & coconut sauce
served with home cut fries
Sizzling vegetable jambalaya with pitta bread & a trio of dips
Moroccan chicken lemon cous cous hummus & crispy Moroccan bread
Threeway duck smoked duck, confit & shredded crispy duck with oriental cabbage,
hoi sin & potato escallops
Pale smoked hake Clonakilty black pudding risotto, black truffle oil with
parmesan shavings

desserts
Homemade sticky toffee pudding served with honeycomb ice cream
Chef’s cheesecake of the day served with ice cream
Tuile basket with fresh strawberries, vanilla bean ice cream
Salted caramel chocolate brownie served with vanilla bean ice cream

If you have a food allergy or a special
dietary requirement please inform a
member of our hospitality team.

RESTAURANT
23rd - 29th
SEPTEMBER
LUNCH Menu
Mon-Thurs (12noon-4.30pm)

2 courses for £10

including a SOFT DRINK of your choice

2 courses for £15

starters
Chef’s soup of the day with a hot sourdough roll
Vegetable spring rolls rice noodles & hoi sin oriental dipping sauce
Buffalo wings with riata (mint, cucumber & crème fraiche)
Nacho grande house relish salsa, sour cream & baby leek

mains
Crispy prawn & sesame Thai noodle salad
Spinach & ricotta ravioli in a rich tomato & basil sauce with parmesan shavings
Piri Piri chicken pitta pocket with soft leaf salad
Crispy cod goujons chilli & lemon served with sweet potato fries

desserts
Homemade sticky toffee pudding served with honeycomb ice cream
Chef’s cheesecake of the day served with ice cream
Tuile basket with fresh strawberries, vanilla bean ice cream
Salted caramel chocolate brownie served with vanilla bean ice cream

If you have a food allergy or a special
dietary requirement please inform a
member of our hospitality team.

