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' DINNER SPECIAL '
3 COURSE SERMENU £27.50

{starter}

Homemade Soup of the Day
Deep Fried Crumbed French Brie, with cranberry puree

Crispy Fish Goujons with homemade tartare sauce & pea puree

fmain}
Butter Basted Chicken Breast, thyme mashed potato, roasted carrots & redcurrant

jus

Proscuttio Wrapped Salmon with a pea, spinach & sun blushed tomato risotto

{dessert}

Chocolate & Biscoff Brownie with salted caramel ice cream

White Chocolate & Raspberry Cheesecake with clotted cream ice cream




