| T0 START
| Faied Oz i Red Wine with Paraliy with Botad
Gt Cletse & Homemade Red Onion Marmalade Brccketi
Suatt Muskrooms i & Thyme Butten with Ganlic Bread
| Gunlic Brasd Topged. with Melted Chesse and Parms Hom glaged with Fig Belamic Sy
‘ Meathalls in 4 Red Wine X Spicy Tomato Sance
Deomplinng Potatoes im « Ganlic Butter ganmiaked with Coinpey Becon
Coungette Y Parmesas Omelette sesved with Cosmlerny Sacc

AUL Starters £4.00 o 4 Liskes for £15.00

T0 FOLLOW

Peppered Stin-Fried Chichen with Pamcetta ¥ Musbrooms in 4 Red Wine Sauce sewed with. Saute

Celtic Pride Steak with Flat Musbrooms & Spimach with Disma Savee serwed with Sauté P
Clarngpilled Vegetable Ravioli with 4 Sweet Peppen Coulis, Comngetle ¥ Parmesan Shavings accompanied w
Tiger Prawns in & White Wine, Garkic & CLAL Butter with Sprimg Omions & Rice

MWWWPMMHMW#GM«/LVW%&RMDWMMMM

AU Mais Disles are £9.95




SIDES

“ Garkic Bread £2.90 Garlic Musbnooms £2.90 |
Marivated Olives witl Feta £2.90 Stin-Fried Vegetalles £2.90 \
‘ Mised Salad with Sweet CLLL: Sance £2.90

Tapas Plates 20 Sbane...

Thio of Chlicker. £10.00 I

Antipssta Dlatier For 2 £10.00 For 4 £18.00

Darma Ham, Cﬂm»'z,a, Salami Nagoli, Marisated Olives, Humus, Bread ¥ Balsamic

Mixed Broschetia Plate £1S.00

Mised plate of oun best selling Bruachetta — Smolud Salmon & Cream
Cleere, Goats Cheese with Red Orion Marmalide, Choriyo & Humuns




