
LUNCH  MENU  -  NOVEMBER  2009 

Our prices include VAT but do not include a service charge except on parties of 10 or more where 10% is 
added 

 
 

 
 

2 courses  -  £9.95     ****    All 3 courses  -  £12.95    ****     Main course only  -  £6.95 
 
 

Starters 
 Vegetable spring rolls with sweet chilli sauce 

 Thai pork cakes with a sweet chilli sauce 
 Sweet corn cakes with piquant sauce 

 
    Soup of the day 

    Sushi with a twist!  Filled with delicious smoked fish and served with  
pickled ginger and soy and mustard dips 

   Grilled Haloumi with Thai pickle and sweet chilli sauce 
    Deep fried whitebait with garlic mayo 

   Boquerones al vinagre  -  anchovy fillets marinated in olive oil with garlic & parsley 
 
 

Main dishes 
 Stir fried chicken with ginger, black mushrooms & spring onions 

 Penang lamb  -  a rich medium hot lamb curry with 5 spices, coconut milk and lime leaf 
 Hilltribe curry with potato, carrots, lemongrass, galangal & Thai spices  -  beef or lamb   

 Hot green chicken curry with sweet basil, lime leaf, Thai aubergines & coconut milk 
(all above curries served with steamed rice) 

  
 Steak & kidney pie with mash & veg 

 Liver & bacon with mash and onion gravy 
 Shepherds pie with seasonal veg 

    Smoked Haddock fish cake with a poached egg on top on a bed of baby leaf spinach 
with new potatoes 

  Fillet of Sea Bass on a bed new potatoes crushed with coriander served with seasonal 
vegetables and a mustard and saffron cream sauce 

    Fusilloni with courgette ribbons and pinenut and almond pesto sauce 
 Cumberland sausages with onion gravy & mash 

   Deep fried fillet of fresh cod  £3.30 supplement 
 in a light batter with chips, peas and tartare sauce  

 
Desserts  

 Taster Platter  -  a selection of 4 of our home made desserts 
 Pear Tarte Tatin with custard or cream 

 French Apple flan with custard or cream 
 Bread & Butter pudding with custard  

 Amaretto Delight  -  a light mascarpone cream flavoured with Amaretto  
& layered with Amaretti biscuits 

 Exotic fruit salad with mango & lychees in a lemongrass & mint syrup 

 
  

 


