New Year' s Eve
Special Evening Menw
- A SELECTION OF APPETIZERS -
HOMEMADE LEEK & POTATO SOUP

Served with garlic & herb croutons

MELON & MIXED FRUIT COCKTAIL

Chunks of melon & mixed fruit finished with a raspberry coulis

LAMB KOFTAS

Pair of lamb koftas served with crisp salad and mint yoghurt &
sweet chilli dips

FILO PRAWNS & SQUID

Deep fried filo king prawns and salt & pepper squid, served with
fresh lemon & sweet chilli dip

- MAIN COURSES -
FRANK PARKERS SCOTTISH RUMP STEAK

Grilled to your liking with mushroom & tomato

CHICKEN & BLUE CHEESE STROGANOFF

Chunks of chicken, blue cheese, mushrooms & onions, enflamed
in a creamy brandy sauce and served with rice

TUNA STEAK

Chargrilled tuna steak, pan fried tiger king prawns resting on chargrilled
whole spring onions under a lime & fresh chilli dressing

PORK BOURGIGNON

Pair of pork steaks cooked into a rich traditional bourgignon sauce,
resting on a bed of mashed potato

- T0 FOLLOW -

A SELECTION OF TEMPTING
DESSERTS WILL BE OFFERED

£24.95ph (including Disco)
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Pre-Chwistmas
Celebration Menw
- ASELECTION OF APPETIZERS -
HOMEMADE SOUP OF THE DAY

Freshly prepared and wholesome

VICTORY MUSHROOMS

Whole button mushrooms, coated in a creamy mustard, white
wine & blue cheese sauce and served with garlic bread

MELON & MIXED FRUIT COCKTAIL

Chunks of melon & mixed fruit finished with a raspberry coulis

TRADITIONAL PRAWN COCKTAIL

Served on a bed of lettuce with marie rose sauce

- MAIN COURSES -
TRADITIONAL ROAST TURKEY

With all the trimmings & roast gravy

FRANK PARKERS SCOTTISH RUMP STEAK

Grilled to your liking with mushroom & tomato

PEPPERCORN CHICKEN

Whole Chicken breast smothered in a fiery creamy peppercorn sauce

LEMON & LIME COD

Lightly grilled Cod fillet topped with a lemon & lime butter

ALL SERVED WITH FRESH VEGETABLES & POTATOES IN
SEASON OR CHIPS & PEAS

- TO FOLLOW -
A SELECTION OF TEMPTING DESSERTS WILL BE OFFERED

- T0 COMPLETE THE OCCASION -
COFFEE & MINCE PIES

Lunchtimes & Evenings £16.95
Senior Citizen/Children Lunch £11.95
Senior Citizens/Childs Evening £13.95

XmaAfDag, Menw
- ASELECTION OF APPETIZERS -
HOMEMADE TOMATO & ROASTED PEPPER SOUP

Freshly prepared and wholesome

SMOKEY MUSHROOMS

Whole button mushrooms cooked in a blue cheese & smoked bacon
creamy sauce, over toasted ciabatta and finished with parmesan
shavings & fresh watercress

SEAFOOD COMBO

North Atlantic prawns, King Prawn crevette & deep fried salt & pepper
Squid, served with a sweet chilli dip

MIXED MELON COCKTAIL

Chunks of melon and mixed fruit finished with a
refreshing red berry coulis

- MAIN COURSES -
TRADITIONAL ROAST TURKEY

With all the trimmings & roast gravy

ROASTED TOPSIDE OF BEEF

Carved into a roast Gravy, with homemade Yorkshire Pudding
and fresh watercress

RASPBERRY & DARK CHOCOLATE VENISON

Chargrilled flavoursome venison medallions cooked medium rare,
finished in a fresh raspberry & dark chocolate sauce

MEDITERRANEAN SEABASS

Pan fried Seabass fillet served on a bed of Mediterranean vegetables
in a tomato & garlic sauce

ALL SERVED WITH FRESH
VEGETABLES & POTATOES IN SEASON

- TO FOLLOW -

A SELECTION OF TEMPTING DESSERTS WILL BE OFFERED

- T0 COMPLETE THE OCCASION -
COFFEE & MINCE PIES & PETIT FOURS

£54.95ph (£35.00 for children aged between 5-10)

Boxiug, ’Dag, Menw
- ASELECTION OF APPETIZERS -
HOMEMADE TOMATO & ROASTED PEPPER SOUP

Freshly prepared and wholesome

MELON & MIXED FRUIT COCKTAIL

Chunks of melon & mixed fruit finished with a raspberry coulis

BREADED MUSHROOMS

Garlic breaded mushrooms, served with a crisp salad and
a garlic mayo dip

TRADITIONAL PRAWN COCKTAIL

Served on a bed of lettuce with a marie rose sauce

BBQ CHICKEN WINGS

served with celery & a blue cheese dip

- MAIN COURSES -
ROASTED TOPSIDE OF BEEF

Carved in roast gravy with a homemade Yorkshire Pudding

FRANK PARKERS SCOTTISH RUMP STEAK

Grilled to your liking with mushroom & tomato

CLASSIC 100% BEEF BURGER

A 60z handmade Frank Parkers steak burger, topped with bacon &
cheddar cheese, served with chips, salad & coleslaw

SMUGGLERS CHICKEN

Grilled chicken breast topped with bacon, BBQ sauce and cheddar melt

BATTERED COD

8oz fresh cod fillet, deep fried, in our beer batter and served with
chips & mushy peas

MUSHROOM & SPINACH LASAGNE (V)

Layers of pasta with our own mushroom & spinach filling' to mains

ALL SERVED WITH FRESH VEGETABLES & POTATOES IN
SEASON OR CHIPS & PEAS

- TO FOLLOW -
A SELECTION OF TEMPTING DESSERTS WILL BE OFFERED

- TO COMPLETE THE OCCASION -
COFFEE & MINTS

£19.95ph (£11.95 for children aged between 5 - 10)




