Bistro Dining

Starters

How about some marinated Itdlian Olives or Sun Blushed Tormatoes while your looking
at the menu? Just £2.00 each. Ask a member of staff if you would ke some

Nachos topped with spiced chilli beef, cheese and jolapeno peppers £5.20
can be served with just cheese, fomato salsa & jolapenos if required (v) £4.30
Crispy battered mushrooms with garlic dip plain & simple (v) £3385
Warm sausage. black pudding ¢ onion salad with honey mustard {s4s
Large spiced lamb samosa with chutney ¢ mint dressing £520
King prawns(®) in light batter with a fangy chinese style, lemon glaze £660
Prawn cocktail, very traditional but always tasty - no menu would

be complete without it £565
Seasonal Scottish smoked salmon with fresh melon £665

Chicken liver pate, horme- made with cream & brandy, served with
toast and redcurrant sauce £sl0

Chefs soup, please ash for today's choice f410

Warm salad of garlic chicken ¢ bacon with melted
cheese on caesar dressed leaves- a manor court favourite £610

Mediterranean seafood salad with calamari, octopus

mussels & prawns in olive oil £560
Thai spiced crab & potato cake in crispy breadcrumbs & sweet chilli dressing {4
Toasted goats cheese crostini served with salad ¢ sweet relish (v) £5.05

Vegetarian Mains

Wild mushroom o leek risotto (V) falo
Bean casserole with red wine & herbs, served in a large yorkshire pud (V) fas

Nut and bean roast with port and orange cumberland sauce (V) fas



Bistro Bar Meals

Breast of chicken in hickory BBQ sauce, wrapped in horme roast ham
and topped with melted cheddar

Large succulent gamberoni (large prawns) in garlic butter,
tornato & a hint of chilli served with rice

Chicken breast pieces with red wine, chorizo sausage & bean cassoulet
Filet of salmon with a creamy dill ¢ mustard sauce

Grilled gamimon with fried egg & pineapple

Roast turkey breast with cranberry sauce & stuffing

Roast loin of pork with apple sauce & stuffing

Breaded whole-tail scampi in crispy breaderumbs

Cajun seared tuna with creme fraiche and fomato salsa

Steak & mushroom pie with rich stout grawy and a light short-crust lid

Seafood crepe filled with prowns, tuna, salmon and haddock
in a white wine sauce, served au gratin

Battered haddoch filet (no skin or bones) deep-fried in crispy
golden batter ¢ served with homemade chips & mushy Peas

Meaty lasagne with lots of herbs and napoli sauce, topped with
lashings of melty cheese

Mexican chilli beef served with rice, nachos & jolapeno peppers
Roost topside of beef with rich gravy and yorkshire pudding
Slow-roasted leg of lamb served with rich gravy and yorkshire pudding

Grilled sirloin steak with crispy onion rings, mMushrooms and fomato
100Z /280 gms Uncooked weight

Fillet steak with crispy onion rings, mushrooms and fomato
80Z /235 gms uUncooked weight

Steak sauce selection - Red wine & Mushroom - Blue cheese - Peppercorn
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