
 

3 Course Evening Menu 

Starters 

Creamy Garlic and Herb Mushrooms 
Served with warm, torn bread, mixed salad and dressing 

 

Barbecue Spare Ribs 
Chargrilled with barbeque sauce and served with a side salad, French dressing 

and garlic mayonnaise 
 

Calamari  
Crisp fried seasoned calamari rings in breadcrumbs, served on a bed of lettuce with sweet 

chilli sauce 

Mains 

Duck Breast 
Oven-roasted duck breast served with garlic and herb potatoes, a red wine and mushroom 

sauce and seasonal vegetables 

 
Grilled Rainbow Trout Fillet 

Served on a bed of crushed new potatoes with a red and yellow pepper salsa and courgette 
ribbons 

 

Chicken Tikka Massala  
Whole chicken breast served on a bed of rice topped with a tikka massala sauce, poppadum, 

naan bread and mango chutney 
 

Homemade Wild Mushroom Lasagne (v) 
Served with garlic ciabatta and a side salad 

Desserts 

Homemade Cheesecake of the Day 
 

Homemade Apple Pie 
Served with custard or ice cream 

 

Cheeseboard 
A selection of three cheeses, served with fresh fruit and crackers 

3 Courses £16.95 
2 Courses £13.95 

 


