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Prawn Cocktail

Greenland prawns served on a bed of iceberg lettuce

with Mary-rose sauce, paprika & cucumber

7.95

Ardennes Paté

Fine British pork fat & liver, enriched with cream & thyme served with

buttered bread, onion chutney & salad

5.95

Garlic Butterfly Prawns

Pan fried with garlic & butter served on salad, side of sweet chilli sauce

8.95

Moules Marinere

Mussels marinated in a white wine garlic broth, served with bread

8.95

Salt & Pepper Squid

Fried salt & pepper squid served with lemon & sweet chilli sauce or mayo

5.95

Whole Camembert

Baked Camembert served with cranberry chutney,

sliced baguette & garnish

8.95

Pork & Prawn Siu-Mai

Steamed dim sum dumplings served with soy sauce and sweet chilli

5.95

Smoked Salmon Canapé

Scottish smoked salmon, creme cheese, cucumber, served on a blini

6.95

Whole Roasted Garlic Flatbread

Roasted garlic oven baked flatbread with optional melted cheese

4.95

Vietnamese chicken strips

Fried chicken strips served with lemongrass & ginger sauce

4.95
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Vietnamese Chicken strips 4.95
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Sides & Sauces

Cream Spinach 2.95

Side salad 2.95

Skinny Fries 3.95
Sweet potato fries 4.95
Dauphinois potato 3.95

Bernaise sauce 1.95

Peppercorn sauce 1.95

Sharers

Double whole Camembert 15.95
Whole roasted garlic flatbread 4.95
Garlic butterly prawn ring 19.95
Paté board 9.95
Cheese & biscuits 8.95

Moules marinére 17.95
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Platters

pepper squid

Meat Platter 27.95

flatbread, sliced wagyu

Seafood platter 29.95

Butterfly prawns, smoked salmon
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canapes, moules mariénre, salt &

Chicken strips, Ardennes pate,

garlic Minute steak, cheesy garlic
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