Traditional Dressing

Meal Deal Menu
Served Monday to Saturday
Starters
Breaded Brie Wedges deep fried with Tossed Salad and Cumberland
Sauce
\ Chicken Caesar Salad with Garlic Croutons Sundried Tomatoes and

Homemade Pate served with Melba toast and Currant Jelly

Soup of the Day served with a Crusty Bread Roll

Main Courses
Grilled Fillet of Plaice with a Lemon and Parsley Butter

Pork Loin Chop Pane set on Apple Puree and Beurre Noisette
Peppered Minute Steak cooked as you like with Irish Whiskey Cream

Pan Fried Breast of Chicken in a Creamy White Wine Mushroom and
Shallot Sauce

readed Courgette Shallow Fried and served with Tomato onion and
Garlic Compote

All above served with your choice of a side order

Additional Side Orders: £3.00:
Trio of Vegetables, Mashed Potatoes, Garlic Sauté Potatoes, Sauté Mushrooms,
Onion Rings, Baby Boiled Potatoes, Champ or House Fries

Desserts:
Baked Cinnamon and Apple Tart
Fresh Fruit Pavlova
Cheese Cake
£29.95 for 2 courses
£34.95 for 3 courses
Wines with Meal
Whites Reds
Senderos: Sauvignon Blanc Senderos: Merlot
Graffigna: Chardonnay Graffigna: Cabernet Sauvignon
] 5 Also other wines from the wine list at a supplement

Maximum of 8 people
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