WELCOME TO

BRITISH NIGHT

CHEF'S RECOMMENDATION

TRADITIONAL ENGLISH FISH AND CHIPS
J’mmm -cut Iried potatoes. porr-big

STICKY TOFFEE PUDDING
steamed date pudding with caramel
croam

GOAT BHEESE TiR‘F
bell peppers

seasoned
and mm-lm -lnn nuﬂ' nutry
topped with goat cheese

STARTERS
BABY SHRIMP COCKTAIL SALAD

LEEK AND POTATO SOUP
greon & white loeks, potato, croam, frosh chives
GARDEN SALAD =
mbar, onion,

frosh I«moﬂ. toMmatons, cucu
house vinalgratte

LESCARGOTS A LA nuunsuwunq: .
Frmcn dellc SIS

GOAT CHEESE TART
boll poppors and tomatoes atop

seasoned eggplant, zucchini,
puft pastry topped with goat cheese

HUIH“LU EHEESE ST||:KS
maozzarella cheose o -5
Erasding, Servod Wi  Zesly MAIara dIoFinG Sauce

MAINE LOBSTER TAIL
broiled Iobstar tall with malted

butter $16.99°

MAIN COURSES

TRADITIONAL
ENGLISH FISH AND CHIPS
doep-friod tempura-battered
Atlantic cod served alongside thick-
cut friod potatoas, coleskaw and
‘tartar sauce

CHICKEN TIKKA MASALA
tender chickan strips in a soicy
yogurt sauco, sorved wi

tomato

‘Bosmati ice. rotl snd nannadum
CHICKEN AND MUSHROOM PIE
‘croamy chicken & mushroom stow
potted with flaky puff pastry, with

seascnal vegatables
IlEl\| \'EIIH( STHI? STEH('!
0 of

Ml‘b Mﬂf ﬂ' MI" P

sauce, d potato,
sautded vegetables

PREMIUM SELECTIONS

DESSERTS

ROYAL CHOCOLATE CAKE *
and decadint chocolate mousse

ROAST BEEF
o JIYORKSHIRE PUDDING loyare of dack chocolate caly
e, T mat ENGLISH TRIFLE
brocooll layars of sharry-so. fruit, vanilla custard
and whlnwd [

m-
potatoes, steamed
and rich pan gravy

FETTUCCINE ALFREDD

STICKY TOFFEE PUDDING
warm steamed date pudding with caramel sauce
and whipped cream

Al with grated
parmesan and 3
NO SUGAR ADDED CHOCOLATE MOUSSE=
ky chocclate Mmousse topped with whipped
and frosh strawbemios

BUTTERNUT SOUASH CURRY
\\‘ISTHHEE ﬂII:E @
amad Basmati ric
cllan ro & popadum

VEGAN BERRY SllNI]lE @
Vg ica ciuamy barry; compoto, whippad cream with
rushad vegan CDO“I“

ICE CREAM =
ool tamidls svevbary of icslils

TURF*

CHOPS GRILLE FILET MIGNON®
rifod beef tonderioin with your selaction

SURF &
Maing lobstor tail and nlm flgt mignon wih your
Sotociion Sf Smico $54 50 L

of sauce $19.997
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