Early evening set menu

£12.95 per person

Starters
Oven baked garlic field mushrooms, on crostini with rocket leaves and a parmesan cream
Pan — fried mackerel with beetroot, fennel and apple salad and a lemon mayonnaise GF
Risotto with pea, asparagus GF
Deep — fried calamari with tartar sauce
Pork belly with black pudding
Parma ham and melon GF

Fresh mussels in a cream white wine and parsley sauce GF
Main Courses

Oven baked meatballs topped with mozzarella in a tomato, garlic and basil sauce with garlic
crostini

Pizza with roasted peppers and goat’s cheese

Chicken breast coated in breadcrumbs and pan — fried served with spaghetti Napoli and
courgette strings

Linguine with mussels, calamari and fresh chilli, in a tomato sauce topped with breadcrumbs
Fettucini with queenies and peas in a cream sauce topped with crispy parma ham

Pork loin filled with black olives and cherry tomato and basil, oven baked with tomato
topped with pecorino cheese with a side of vegetables and potato GF

Pizza with pulled pork and crispy bacon, cherry tomato and rosemary

Oven baked cod ‘crazy water’ with cherry tomato, white wine, chilli and garlic with sautéed
potato and green beans GF

Calves liver with olive oil mash, crispy streaky bacon and mixed vegetables

Pizza with fresh salmon and asparagus



