
BISTRO NIGHTS
Friday 7th November

&
Saturday 22nd November

7.00pm/7.30pm
£37.50pp (£10pp deposit at time of booking)

Starter
Crab and prawn cakes, sweet chilli and tomato chutney, coriander, lime and

cucumber salad, pickled radish
Char grilled halloumi, rocket salad, whipped avocado, pea, mint and sweet potato

falafels
Korean chicken, Asian salad, mango mayo, puffed rice and sesame

French onion soup, smoked cheddar croute

Main Course
Braised beef brisket, “bourguignon”, parmesan mash, buttered fine green beans,

bacon crisp
Slow roast belly pork stuffed with apple and sage, baked new potatoes, mushrooms

and spinach, crispy black pudding, apple puree, roasting juices
Roast fillet of salmon, butterflied king prawns, roast gnocchi, tomato and red pesto,

watercress
Baked goats cheese, woodfired red pepper, onion and pea tart, sun blushed tomato

salad

Dessert
Lemon curd crème brulee

Sticky date and toffee pudding, creamy custard, salted caramel, homemade
icecream

Snickerz chocolate fudge brownie, toffee, peanut butter and vanilla pod icecream
Raspberry and white chocolate cheesecake, raspberry compote
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