
 
 

S  A M  P  L  E   o f   C  H  E  F  ‘  S    S  P  E  C  I  A L  S  
 
 

T U E S D A Y  -  S A T U R D A Y 
1 1 a m  -  2 p m      and      6 p m  -  9 p m 
 

Week Commencing  3 r d   M A R C H  2009 
 
�  S E A F O O D  C H O W D E R  £  5.95 
 
�  L E E K  a n d  G O A T ’ S  C H E E S E  T A R T  £  5.25  
 
�   G R I L L E D  B L A C K  P U D D I N G  
 proscuitto, poached egg and Dijon mustard sauce £  5.95 
 
�  H E R B  C R U S T E D  R A C K  o f  L A M B  
 pancetta, wild mushroom and red wine jus, 
 parsley mash  and vegetables £15.95 
 
�   P A N  F R I E D  B R E A S T  o f  D U C K  
 prune and brandy jus, 
 roasted vegetables and sauté potatoes £15.95 
 
�  S W O R D  F I S H  
   balsamic roasted cherry tomatoes, basil and anchovies, 
 panache of vegetables and herb mash £13.95 
 
�  B R E A D E D  E S C A L O P E  o f  P O R K  
 sundried tomato tapenade, sage and melted buffalo mozzarella 
 dressed salad and sauté potatoes £13.25 
 

 
All dishes (subject to availability) are prepared and cooked from fresh so please be patient if you have to wait a little. 
Our chefs will accommodate individual requests whenever possible 
PLEASE NOTE : Chef’s Specials menu changes each week 


