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SAMPLE SPECIAL SET MENU
TUESDAY – THURSDAY
One Course £5.95 Two Courses £8.75 Three courses £11.55

STARTERS
Home Made Soup served with warm Bread
Home Made Pate with warm Ciabatta

Crispy Potato Skins and Mango Chutney (V)
Garlic Bread (V)
MAIN COURSES
Spaghetti Bolognese

Minced Beef and Tomato Sauce with Diced Bacon, Herbs, Onion & Garlic mixed into a Bed of Spaghetti

Chicken & Bacon Carbonara
Chicken, Bacon, Onion & Garlic finished with White Wine, Cream & Parmesan Cheese mixed into a Bed of Pasta
Salmon & Dill Pasta
Smoked Salmon cooked in a Cream & Dill Sauce mixed into a Bed of Pasta

Cherry Tomato Pasta (V)
Pan Fried Cherry Tomatoes, with Garlic and Basil in a Cream Sauce mixed into a Bed of Pasta
Lasagne
Layers of Minced Beef, Tomato Sauce, Cheese, and Sheets of Pasta served with Salad

Prawn Salad

Prawns with Marie Rose Sauce served on a Bed of Mixed Leaves, Peppers, Onions & Tomatoes

Pizza
Cheese & Tomato
Ham & Mushroom

Peppers, Onion, Mushrooms (V)
Desserts
PLEASE SEE THE DESSERT BOARD
