Winter Warmer Menu £22.95
Available at Lunch & Dinner from Friday 19th January till Friday 26th January
(£2.00 Supplement if the Haggis is required as a middle course taster)

Starters
Butternut Squash Soup Can be GF
Finished with a hint of curry, crème Fraiche and chopped coriander
or

Prawns & Mussels Brose GF
Prawns & mussels cooked with diced turnips, carrots & leeks finished with fish stock and cream
or

Winter Tartelette
Sautéed mushrooms, shallots, bacon & diced chicken served with a tarragon sauce in light pastry tartlette
or

Haggis
Traditional Haggis finished with Whiskey
or

Sweet Pepper and Norfolk Tawny Tart
Sweet peppers and tawny cheese tart served hot with mixed leaves
or

Soft Roe on Toast
Soft roe pan-fried in butter seasoned with paprika, nutmeg and sea salt, served on toast with lemon
Main Course
Chicken Kiev
Filet of chicken filled with garlic butter rolled in herb and bread crumbs served with salad and chips
or

Fish Chaudrée GF
Diced white fish and smoked haddock, cooked in a tomato sauce with mozzarella, oregano and parmesan
or

Oxtail
Oxtail braised with herbs and wine served piping hot
or

Winter Pie can be GF
Diced venison & lamb cooked with red wine and spices topped with short crust pastry and baked
or

Salmon Parcel
Filet of salmon with spinach & cream cheese wrapped in filo pastry baked and served with a saffron sauce
or

Aubergine Bake GF
Aubergine sautéed in olive oil with herbs, layered with mozzarella, tomato and finished with Parmesan cheese
Dessert

Bayley’s Crème Brulée GF
or

Hot Chocolate Toffee Pudding
Served with hot chocolate sauce
or

Lemon Meringue Pie
Served with Cream
or

Apple Crumble
Served piping hot with cream
or

Iced Nougat Glace GF
A light iced creamy Nougat flavoured with caramelised nut served with a raspberry couli
or

Antoine’s Sorbet
Selection of homemade sorbets

