Finner

* Sample Menu *

Starters

Hand dived scallops with avacado sauce - £13.50

Homemade crab bisque served with sour dough - £10.95
Crispy calamari with lemon butter - £8.95
Hot & spicy chicken wings with smoky BBQ sauce - £7.95
Olives & bell peppers stuffed with feta & buffalo mozzarella - £11.95

Garlic mushrooms on toast - £7

Mains
Turbot steak with Champagne & mussel sauce - £28

Lemon Sole fillets with orange ligueur sauce - £26
Sea Bass fillet pan roasted & served with fennel gratin & sauce vierge - £19.95

Parmesan chicken supreme wrapped in smoked bacon & served with a wild
mushroom sauce - £17.95

Start Bay crab linquine with chilli & parmesan - £19.50
Vegetable Thai red curry with rice - £17.95 (vegan)

Deserts

Champagne & rose poached pears with sorbet - £8
Chocolate & banana bread & butter pudding with vanilla ice cream - £8

Chocolate torte with chocolate sauce, vanilla ice cream & strawberries - £8
Eton mess with passion fruit sorbet - £8
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Some of our dished may include allergens: fish, crustaceans, molluscs, celery, mustard, nuts, peanuts,
gluten, eggs, milk, sesame seeds, soya, lupin, sulphur, dioxide. If you are concerned about certain
allergens please speak to a member of staff.

Chef is very happy to accommodate any special dietary requirements - please ask.



