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DINNER TABLE D’HOTE MENU

2 Courses £11.90 / 3 Courses £14.90
Served Mon-Thu 6.00-9.30pm Fri-Sat ©6.00-7.00pm

Starters
Homemade SOUP O{ ﬂ']e CIClLJ

Daqsanne S(]IC]CI O{ ﬂamed I)ClCOI"I, fomajro, €qqg, CI‘IQQSQ (]I"ICI CI”OU*OI’IS

dressed with creamy dill vinaigrelte
Fried IDGI)q squicl

with anIic, chives and Iemon mayonnaise

Smoked mac|<er>e| and horsemdish Pi"eﬂes

served with qowlic toast & crisp leaves

Main Coupses
Beef a |a Bourquiqnon

Slowlq cooLec] with l)acon, mushrooms and l)uhlon onions in Pecl wine sauce, served with rice

Dan I(Pied chicl«en ][i"ef

llopped with ratatouille and qlazed with cheese
DOPL, sage and apple crépinette

sepvecl with a cammelized onion, fomato and Dijon musllar)d cream

Dcm I(Pied l[i"e’r ol( |10<J<Jocl< Grilyiche

accompaniecl l)q mixed fresh IWPID, qhePLin, caper and mustard mayonnaise

Veqe’[arian Dis|1 ol[ jr|1e Daq
servecl wiﬂ1 sicle salacl

A" SQPVQCI WI"’I SQlQChOI’I O{ veqe’lalales CII’IC] DOiOiOQS,

unless oﬂler’wise sfafed

EXiPCI Side OPCIGPS: Mixed olives or Garlic bread ~ £1.95
Mavrket Veqefaues, Mixed salad or Chips ~ £2.95

DQSSQPiS

CI’IOOSQ {POm our selecfion O{ our homemade CIQSSQP*S on il’le IDIGCLI)OGPCI

For poities of & 01 more an o;aféowwol /Zfﬁq/aﬂ'wff? will be added 7o gour el

Please inform us of any special dieiarq needs



