
APRIL BISTRO NIGHT

FRIDAY 19TH APRIL

7.00pm or 7.30pm
£35 pp (£10pp deposit)

Starter
Pork and chorizo meatballs, tomato sauce, herb gnocchi, apple and watercress,

pickled fennel, cider dressing

Mulligatawny soup, (lightly spiced lentil), mint and coriander riatha, onion bhaji,
mango salsa

Prawn and smoked salmon cocktail, smashed avo, shredded iceberg, marie rose,
fresh lemon, toasted sourdough

Sun blushed tomato, mozzarella and pea tart, basil pesto, rocket salad

Main Course
Fillet of seabass, sweet potato fries, warm salad of roast Mediterranean vegetables,

watercress and rocket, caper dressing, charred lemon

Slow roast pork belly, Thai red curry sauce, coconut pilau rice, baby corn, sugar
snaps, coriander, toasted peanuts

Moroccan spiced shank of lamb, chick pea, apricot and tomato tagine, mint raita,
cous cous

Mushroom, spinach, sage, shallot and cashew nut “wellington”, mushroom sauce,
rocket and parmesan salad (v)

Dessert
Lemon and raspberry tiramisu, raspberry sauce, lemon meringue ice cream

White chocolate and mango panna cotta, lemon biscotti

Chocolate orange trifle, chocolate fudge brown pieces, oozy chocolate sauce,
orange ripple

Toffee apple and cinnamon sponge pudding, custard, caramelised apples, vanilla
pod icecream
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