
 

                              
 

 

 

 

 

 

 

 

 

                                                                                                            

                                                         

                                                Olympic Theme Evenings 
Thursday 8th & Friday 9th August  

 

        Chargrilled Shrimp       
Served with garlic and herb dip and salad garnish   

 

      Serrano Ham and Manchego Cheese Croquettes        
Served with chunky tomato dip and salad garnish  

 

                Chicken Liver and Cognac Pate       
Served with toasted sliced baguette and onion relish 

 

* * *   

         Lamb Skewers       
Grilled skewers of lamb and Mediterranean vegetables, served with lemon & herb cous cous and salad 

 

                                                                                 Moules Mariniere    
Fresh mussels steamed with onion, garlic and white wine cream sauce, served with frites 

 

          Sweet & Sour Chicken     
Sweet and sour chicken with egg fried rice and prawn crackers 

 

          Fish and Chips        
Battered haddock with chunky chips and peas 

 

* * * 

            Chocolate & Cointreau Mousse         
 

           Baklava        
Layers of filo pastry and pistachio nuts 

 

         Baked Blueberry Cheesecake      
With vanilla ice cream 

 

 
£30 per person 

    
£5 per person non refundable deposit required on booking  


