JULY FRIDAY NIGHT
DINNER

SMALL PLATES

Chorizo & Thyme Scotch Egg with a Roasted Tomato & Red Pepper Salad and
Herb Relish £8

Coconut Crusted Portavogie Prawns with Mango Salsa and Lime Mayonnaise
£9

Watermelon, Feta & Mint Salad with Toasted Pumpkin Seeds and a Honey &
Lemon Dressing £7

Griddled Mackerel Fillet on Toasted Focaccia with Bloody Mary Dressing &
Green Olive Tapenade £9

Chicken Liver Pate with Orange & Onion Chutney
& Toasted Wheaten Bread £8

Triple Cooked Potato Wedges with Spicy Hilbeh Dip £5

BIG PLATES

8oz Hannan’s Rump Steak with Sautéed Smoked Baby Potatoes, Roasted Red
Onions, Wilted Spinach, Basil Hollandaise & Ajvar £25

Pan Fried Plaice with ‘Pommes Anna’, Bearnaise Sauce & Asparagus £24

Sourdough-Crumbed Fried Spiced Chicken with Kewpie Dressing, Kimchi
Fries and a Beansprout & Edamame Salad £23

Aubergine Involtini stuffed with Toasted Walnuts, Bulgar Wheat &
Gorgonzola baked in a Tomato, Mozzarella & Oregano Sauce £16

PUDDING
Bay Tree Crumble with Vanilla Ice Cream £6
Rum & Pecan Pie with Whiskey Ice Cream £6

Chocolate & Cointreau Mousse with Almond Biscotti £6



