SThe SE mer @ﬂiz‘géz‘er Bites

= MAIN COURSE £10, TWO COURSES £15, THREE COURSES £20 =—

== Starters ==

Farmhouse Paté, Chefs Soup of the Classic Prawn

Red Onion Chutney, day 6.95 Cocktail,

Toast 7.25 served with Crusty Brown Bread &
Served with Salad, Bread Butter
Red Onion Chutney

& Toast
—== Mains ==—
Butchers Choice Pork & Leek Chefs Roast of The Day
Sausages 15.95 Roast Loin of Pork or Roast Chicken
with Herb Mash, Seasonal

Chilli Con Carne
Vegetables & Gravy Braised Rice, Tortilla Chips
Poached Salmon Fishcakes,

Thick Cut Chips, Salad, Homemade

Tartare
—mn Desserts =—
Seasonal Fruit Crumble, Raspberry Panna Cotta
Vanilla Custard Eton Mess
Warm Brownie,
Vanilla Ice Cream
= BAGUETTES £8.75 =—
Prawn Marie Rose Tuna Mayo Chicken & Bacon
Bacon, Brie & Beef & Horseradish Mayo
Cranberry Pork & Apple Sauce

= JACKET POTATO £8.75 SERVED WITH COLESLAW & SALAD =—

Tuna Mayo Prawn Marie Rose Chicken & Bacon

Chilli Con Carne Cheese & Beans Mayo
BBQ Pulled Pork



