Thursday Bistro Evenings

New Dates starting

On the

9" June

23" June

7™ July




Starters

1:8:08-2:8-2-8:8-8"¢

Traditional Farm House Pate

A Medium Course Farm House Style Pate’ with Dry Cured Bacon
Served with Salad Garnish & Hot Toast

Japanese Tempura Torpedo Prawns

Large Prawns wrapped in a Traditional Japanese Tempura batter
Served with a Sweet Chilli Dip

Stuffed Sweet Cherry Peppers
Sweet Cherry Peppers stuffed with garlic & herb cream cheese in
a crispy breadcrumb coating served with a Sour Cream Dip

Mains
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Butternut Squash Cannelloni

Cannelloni tubes filled with soft Butternut Squash on a bed of spinach
& leeks in a white sauce topped with Pumpkin Seeds served with
chipped or Boiled Potatoes and steamed vegetables

Salmon in Dill Sauce Wellington

Scottish Salmon in a delicately flavoured Dill Sauce, encased in light
flaky pastry served with a choice of boiled or chipped potatoes and
steamed vegetables

Chinese Style Duck in Plum < Ginger Sauce

Tender slices of duck breast in a Chinese style plum sauce with a
hint of ginger. Served with a choice of boiled or chipped potatoes
and steamed vegetables

Welsh Lamb < Leek Curry

Tender lamb pieces with roundels of leeks in a rich medium curry
sauce served with rice or chipped potatoes, naan bread and mango
chutney

Chicken Supreme Forestiere

A Whole Chicken Supreme in a rich gravy with mushrooms, bacon
lardons and tomato served with your choice of rice, chipped or boiled
potatoes, steamed vegetables or side salad




(Desserts
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Choice of Chilled Desserts or Ice Creams

Hot Drinks

1:8:8-2:8:2°6:8"8"¢

Pot of tea for one
Filter Coffee
Americano
Cappuccino

Chilled Drinks

1:8°.8-2:8:2°8:8"8"¢

Coca-Cola

Diet Coca-Cola

Sprite

Orange Tango

Individual Red Wine
Individual White Wine

Full Bottle (75cl) Red Wine
Full Bottle (75cl) White Wine
Full Bottle (75cl) Rose Wine

All meals are freshly cooked to order
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