SET MENU
Available Wednesday — Friday 12.00pm to5.30pm
Two course, £20.95 / Three courses, £25.95
Two course, 1 Starter, 1 main & 1 side Three courses, 1 Starter, 1 main, 1 side & I desert

All menus may be subject to change without prior notice

Extra priced appetisers & sides

Olives
fresh marinated pitted olives in virgin olive oil.

£4.50

Cockles or Mussels or Whelks
£4.50

Peeled prawns or Crayfish or King prawns
£6.00

Anchovies
anchovies in virgin olive oil
£6.00

Jelled eels
£6.00

Fresh bread & butter
£3.50

Starters

Calamari
Freshly prepared hand cut squid lightly dusted in our own mix of flour & smoked paprika served
on a bed of baby gem lettuce. & a garlic mayo dip

Prawn cocktail
in our creamy homemade Marie Rose Sauce, Crisp lettuce, Cucumber & Tomato

Teriyaki beef
24 hour slow cooked Scotch Beef, pickled Modi, wasabi & teriyaki sauce

Fish Soup
Homemade fish soup, with crab, cod, haddock, prawns in a bouillabaisse
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Mains
Includes a choice of one side.

Mac & cheese
Macaroni, baked in a homemade cheese sauce with a crumb top.
(Add lobster extra £5.00)

Battered Haddock
Fresh succulent Haddock fried in our crispy batter, served with, Tartar sauce & a wedge of lemon.

Grilled Haddock
Fresh succulent Haddock grilled with butter, served with a wedge of lemon.

Battered skate
Fresh skate fried in our crispy batter, served with, Tartar sauce & a wedge of lemon.

Grilled skate
Fresh grilled Skate & a wedge of lemon.
(Add Shrimp butter & capper butter extra £1.25)

Sticky chicken Asian salad
pan seared chicken in a honey soy, ginger, garlic & sesame marinade served with an Asian slaw
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Sides & Extras

Tripple cooked Chips (Extra £1,00)
Fries
Butternut squash
Sweet potato fries (Extra £1,00)
Garden peas
Mixed Salad
Mixed Veg

Homemade Desserts

Homemade Eton mess

meringue, fresh strawberries, whipped cream and a strawberry sauce

Homemade chocolate brownie
served with honeycomb & caramel sauce

Ice cream selection
please ask your server for today’s selection

Upside down pineapple cake
fresh pineapple, pineapple puree & coconut ice-cream
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