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o) Wednesday to $aturday only o]
3% 3%
o 2 courses £19.50 OCTOBER 3 courses £22.00 3
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% oup of the Day o)
3% MILK, CELERY, may contain EGG, SOYA g
o) 3k
;Eé King prawn tails baked in herb butter, crsipy white bait ;Eé
> CRUSTAEAN!S, FISH, MILK, CELERY, GLUTEN >
% %
%Eé *kk %Eé
% 3%
ANz 5 Az
0 Golden battered or breaded North Sea haddock fillet r
o) chip shop chips, tartar sauce o)
3k GLUTEN, FISH, (MUSTARD, EGG - Tartar) 3k
¥ ¥
%Eé Breaded scampi, chip shop chips, tartar sauce %Eé
3 GLUTEN, CRUSTACEAN, may contain FISH and MOLLUSCS (MUSTARD, EGG - Tartar) 3
¥ ¥
x* Pie of the Day x
ol MILK, GLUTEN, MUSTARD, CELERY, SULPHITES, (FISH) o)
N N
Az Az
ol Scotch Beef Lasagne, garlic bread ol
o) MUSTARD, MILK, SULPHITES, CELERY, GLUTEN %
Az \'é
;Eé Butternut, chickpea and apple curry, basmati rice (v,vg) ;Eé
% (CELERY, MUSTARD) o)
3K 3K
% hkk %
Az Az
;E; Garden apple crumble, warm vanilla custard ;E;
o) MILK, GLUTEN o)
¥ ¥
%E% Burnt Basque cheesecake,fruit compote, cream %E%
3K MILK 3K
3k 3
%Eé Duo of ice cream and sorbet %E%
ff MILK, may contain NUTS (please ask your server for any other allergens) f:f
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Az Az
[0 Affogato o)
N N
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