
 

 

 

 

 

 

 

 

 

Starters 

Garlic Mushrooms (GF) (V) 

Fish Cake 
Served with lobster bisque 

 

Deep Fried Squid 
Served on a bed of salad with caesar dressing 

 

Pea Soup (GF) (V) (VE) 
With or without garlic croutons 

 

Fetta Cheese Salad (GF) (V) 
With olive oil dressing 

•• 
Main Courses 

Served with vegetables & potatoes 
 

Sirloin Steak 
Grilled and served with Diane sauce, mushrooms, 

cream and brandy 

Spaghetti Seafood 
Prawns, mussels & squid in a white wine and 

tomato sauce 

 

Pollo Crema (GF) 
Chicken breast pan fried in a mushroom 

cream sauce 

Seabass Fillet (GF) 
In a meuniere sauce with garlic, 

butter  and lemon 

Vegetarian Risotto (GF) (N) (V) 
With asparagus, mixed pepper s, pine nuts 

and a vegetarian  parmesan cheese sauce 

Desserts (VJ 

Chocolate Tart 

Tiramisu 

Ice Cream 

Passion Fruit and 

Strawberry Sorbet (GF) (VE) 

•• 
Tea or Filter Coffee 

 
Bring your own wine and 

beer option available 
Please ask for details 

 
 *Vegan, gluten free and dairy free options 
  Always available 
 
 
 
 
 
 
 
 

  
 

 
 
 
 

 

£26.95 
Per 

person 



 

 

 
 

  
 

  
 

 
 

 

 
 

 

 

 

 

        

 

 

                                                               
 
 
 
 
 

£26.95 
Per 

person 

Bring your own wine and beer 
option available 

Please ask for details 


