
BISTRO NIGHTS

SATURDAY 18th & SATURDAY 25th NOVEMBER

7.00pm or 7.30pm
£35 pp (£10pp deposit)

Starters
Thai cod fishcake, sweet chilli sauce, rocket and crème fraiche

Pan fried woodland mushrooms, garlic, parsley and parmesan cream sauce, toasted
sourdough, rocket, basil pesto

Goat’s cheese, caramelised onion and crème fraiche puff pastry tart, sun blushed
tomato, balsamic syrup, rocket salad
French onion soup, croque monsieur

Main Courses
Chicken supreme, fondant potato, roast vegetables, creamy mushroom sauce

Slow roast brisket of beef bourguignon, bourguignon sauce, glazed carrots, creamed
mash, bacon crisp

Grilled fillet of seabass, sweet potato, prawn and spinach “curry”, poppadom
Woodland mushroom and rosemary risotto, parmesan crisp, watercress and truffle

oil

Desserts
Lemon and raspberry pavlova, lemon curd cream

Chocolate torte, salted caramel sauce, Biscoff crumb, caramac gelato
Banoffee sticky toffee pudding, toffee sauce and custard

Cherry and white chocolate cheesecake, cherry compote, white chocolate ganache
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