;_ . -- ved to Taste, topped with a Balsamic On a bed of Cherry ‘T-DM-IIE-D Relish with
L'!’fd'ﬂnmu and Goats Chieese Gratin Parmesan and Paprika Crisps
g'- £17.95
~ AGED SIRLOIN STEAK (GRATIN OF SMOKED HADDOCK
~ Cooked to taste, mapped with Billy Andy's Served on u_Etd'qfl.’Bn‘lhmi crushed Baby
~ Guaelic Sauce and Rpast Plum Tomato Potatoes with rock chives
E‘” £14.50
o oF PoRK [EEK AND WiLD MUSHROOM FRICASSE
 @an-woasted Loin, Smoked Belly and Ba Served with Rpasti Potatoes and
4 2Ly 7 Sun-blushed Tomato FPesto

/ Back Rib served with Pear Purce and FPan Jus

£12.95
- BRAsED [AMB SHANK i
- Served with Celeviaic Puree and finished
:__1 with a rch pan gﬁuaniﬂmgnﬁmk : Mt:m:wmmm
r“ £11.75 ADD A MEDLEY OF FRESH VEGETABLES FOR JUST E
~ PANROASTED FILLET OF FINNEBROGUE YENISON oL
iﬁ. Cooked to taste, served on a bed of roasted
- Wnter Vegetables with Blackferry Jus 9 -
e . L1575 G2k Chabro
~ PORT AND (CRANBERRY BREAST OF DUCK
. Served with Dauplinoise Potatoes and SELECTION OF FRESH BREAD
ﬂﬁﬁmgrmrr Fine Green Beans (GARLIC AND THYME BABY POTATOES
PEMENTO AND CHIVE CROQUETTES
L11.75  MEITERANEAN SIDE SALAD
* ‘* GAME HoTPOT STIRFRIED VEGETABLES
Venison, Wild Boar, Rabit and Pheasant SFT"*':“ L
e with a f:ﬁmtam Fotato Gratin s.q.UIEm Mu‘m“‘
£10.95  CHEESY GARLIC freaD
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BAKED FILLET OF SALMON
Served on a bed of Creamed leek _Jutlienne
topped with Scallop Mousse Gratin

SQEARED MONKFISH & PancCETTA MED

fer e ma e of Lentil Casserole finishbg 2° 4
fa Rpast Onion Puree ‘ﬁﬂ&?ﬁ




