
3 courses for £35
Starters

Rocket, pear and Parma ham salad
sprinkled with pine kernels and drizzled with balsamic syrup

Black bean and lentil soup (v)

Prawn and papaya Cocktail
with Cos lettuce dressed in sweet chilli and tomato sauce 

Chicken liver paté
served with toasted bread and plum chutney

Mains
Salmon fillet

with asparagus and béarnaise sauce, roasted potatoes and seasoned vegetables

Roasted red peppers stuffed with cous cous (v)
roasted and packed full of cous cous, served with spicy tomato sauce and roasted potatoes

10oz Rib-eye steak 
delicious Brazilian bred rib-eye steak served with chips

Sauce options: Béarnaise, peppercorn or Black and Blue (Cajun Spices and melted gorgonzola)

Ricotta and mushroom ravioli 
complimented with red cabbage, mushrooms, peppers and Spanish onions

Chicken pot pie
courgettes, carrots, aubergine, peppers, corn, tomatoes, onion, garlic, mushrooms topped with cheesy 

mash

Side Orders £3.50 each
Creamy mashed potatoes, Skin on fries, Onion rings, Creamed spinach, Garlic mushrooms
House salad, rocket and parmesan salad, homemade old slaw, pesto tossed green beans

Desserts
Champagne sorbet

Smollensky’s peanut butter cheesecake

Fresh fruit salad and chocolate mousse  
drizzled with chocolate sauce

Happy New Year!

Some of our dishes may contain nuts or traces of nuts, please make your server aware of any allergies.
Optional 12.5% service charge will be added to your final bill

(v) Vegetarian


