RIII) cye ~ L1 o F'enly of bite with an intense flavour that is haPPH on its own with chiPS as well as a sauce
]:i"ct ~£16.95 ~ | he nations favourite, tender and guaranteecl to deliver

Fi"ct of Beef Wc"ington ~ 17.95 —Flilet Steak tOPPecI with Mushrooms, Onions and {irion Jnn Chicken

| iver Pate, wrapped in a Puff Pastry (Case
Our chefs Pricle & &

themse'ves on the foocl

o L ]1( e what Our steaks are served with your choice of Potato, ]—]crb gri"ccl tomatoes and field mushrooms.
ey cook, |t you like wha

A tth We also offer the fo"owing homemade sauces £2.00
we are doing at the new
look UI‘!ion |nm Plca se Au Foivrc — Feppercorns and branc[g reduced with red wine and a 5P|35h of cream.
tell 3our1(riencls and if ‘Cafc De Faris’ —Spicecl Herb Butter left to Melt over your steak

there is Somctl‘ling we Ked wine and mushroom — Red wine reduced with forest mushrooms and shallots. Finished with stock.

COUICI

T he UHion |np Burgcr £9.95
Homemade Scottish Peef burger toPPecl with mature cheddar and bacon with hand cut chips

CIO I:»cttcr makc sure 30[.!

te" us.

5'13!‘!!40‘F I__amb s e L
FPan Seared and then Slow Braised with Rosema!y & Shallots in a Rich Red Wine ‘jus—Lie’.
AccomPaniecl 1‘:)‘9 ‘(_olcannon’ Potato.

That way we
guarantec to trg harcler

next ime and that's our
Promise.! Sammg’s Chicken Taginc £11.95

Samm‘lj our{_hefis Proucl to presenta tru|9 authentic homemade Tagine. (hicken breast cooked in a range

of herbs and 5Pices from his home country. Served on a bed of Ricejust like him mum used to do!!

Stiﬁ(rg Duck Preast with Sesame Noodles and Fak Choi £13.95
FPan seared Duck Preast served Pinlc (let us know iF‘IjOU would like it cooked a little |onger). Arrangecl on a 5id eas
Sesame seed and Pak (Choi Noodle Bed with [Hoi Sin Glaze.
Onion Kings

Preast of Corn Fed Chicken with Wild Mushrooms & Babg SPinach | caves £12.95 £2.25

A Whole Chicken Preast wraPPecl around a *Sauté’ of Woodland Mushrooms and Bab‘g Spinach | eaves. Gar|ic Brcacl
Foached with White Wine & (Créme [raiche

£1.95
Gri"ccl 563 Bass ‘Choron’ £13%.95 Fotato Weclges

Sea PBass Steak pan Searecl and finished under the Carill. £2.75
AccomPaniecl 1‘:)9, ASParaSUS & Tarragon Hollandaise Sauce Checsg CIHPS

£2.50,
Fortugucse SGafoocl CataP|ana £i15.95 — to 5|13rc £ 2950 2

weet peas & bacon
A traditional Fortuguese Seafood Stew consisting, of Prawns, Kfmg Frawns, (lams, Mussels, 5 P

I__arclons
£5.00

in a traditional white wine sauce, cooked and served in a COPPer CataP|ama dish.

Ca'ves | iver with Pacon £13%.95
FPan Seared (Calves | iver served Just Unclerclone (let us know iF‘IjOU would Pre{:er it cooked through)
served on a {_reamed Fotato with Ked Wine ‘jus’ & (rilled Bacon

Fasta A' ]:reclo 00
White Wine & (Cream Sauce with (Chicken, Bacon &Mushrooms. [inished with Parmesan (Cheese

A" of our dishes are

Bakecl 53|mon with Wi'tecl SPinach & ]—]omc Dried T omatoes £ Q.95 accomPaniecl bg Home pasbad

Salmon filet baked with Olive Oil, Dressed on a warm salad of 5Pinach leaves and air dried | omatoes 56350'_!3' chcta Bles.s

Woodland Mushroom Kisotto with Thg me & | ruffle OII £10.95 Fotatocs.
Avrborio Rice from Ita|9 (Cooked 5|ow|9 to release the delicate [lavours within. F"CFC" a salad? NO P"OBIC'“
Finished with [orest Mushrooms P'ease fet yourwa iting staff

know and we'll

Goats Chcese & Wa'nut Tart £10.95
CrisP, Fast:y Baked with (Goats (Cheese & [Home Dried T omatoes. Served on a Walnut & ROCI vet Salad.

accommodate yourreg ucst.
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