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DINNER TABLE D’HOTE MENU

2 Courses £10.90 / 3 Courses £13.90
Served Mon-Thu 6.00-9.30pm Fri-Sat 6.00-7.30pm

Starters
Homemade SOUP O{ ﬂ']e CIClLJ

Caribbean s’lqle piquant salmon fishcakes
SGPVQCI Wl”ﬁ OVOCOCIO (]nCl fomofo S(]IS(]
Fried lacll)q squid
wiﬂ] chi”i, qawlic ond corvionderv mayonnaise

Daqsanne s’lqle S(]IC]CI Wlﬂl I)(]COI'I, eqqg, FPQI’ICI’I l)ecms (]I'ICI coujlons

in a cream CII” (Jressin
Yy 9

Main Courses
Cajun spiced chicken breast salad

sel on mixed Ieaves wifh Iime an(J coconut (Jressinq

Grilled fillet of Jlilapia

fopped with orange butter sauce with roast sweet peppers and Perned

Gri"ed I)Pochehles ol( mincecJ |am|3, cla’les ancl almond

sef on POOSf veqefol)le couscous Wlfh Hﬁe fomafo (]l’lCI hOPiSSO sauce

Dan I(PiecJ por>|< escalope a |a Dolonaise

accompanied l)q sfilfon, honeq and spinach cream

Veqe’larian Dish ol( jlhe Daq
served wiﬂﬁ side solad

A" sepved wi’r|1 selecfion ol( veqe’[aloles ancl po’[a’[oes,

unless oﬂler’wise sfafed

Si(Je Orclers: MixecJ olives, Garlic I)PQC]CI, Mixe(J salac] or cllips £1.95

DQSSQPiS

CI’IOOSQ {Pom our SGlQChOI’I 0{ our homemade CIQSSQP*S on ﬂle l)lGCI(I)O(]P(J

fo*p Ww of 6 o1 more an oﬂilona/ /ZZg@afwﬂ'? will be added 7o gour Ll



