
Starters

Soup
Creamy asparagus with stilton (optional)
Rich tomato & herb							

Prawn Cocktail
Luxury north Atlantic prawns on a bed of crisp lettuce
Topped with a traditional prawn sauce				

Whitebait
Lightly coated in a delicately seasoned flour deep fried and
Accompanied by brown bread & butter & lemon wedge		 

King Prawn Garlic
Large whole prawns harvested in the Indian Ocean off the 
Coast of Madagascar sautéed in garlic butter and served 
With crusty bread					`			

Camembert
In a crispy coating deep-fried accompanied by a 
Cranberry dip								 


Hot Chicken Wings
In a crispy hot and spicy coating 
		Served with a sweet chilli dip						

Garlic Mushrooms
Cooked to order with butter and fresh garlic				
		Double cream and brandy

Mussels
		Cooked in a variety of ways served with crusty bread		

Mariners cooked in white wine with butter
	Parsley and shallots
Provencal cooked in white wine with
Tomatoes herbs and shallots
Normandy cooked in white wine parsley
Butter and cream
Bordelaise cooked in red wine with shallots and herbs
