


Evening menu

	Starters
	

	Soup of the day served with cob bread and butter
	9.00

	
	

	Grilled asparagus, poached egg, grapefruit hollandaise, parmesan shavings and balsamic glaze
	9.95

	
	

	Pear, walnut and Stilton salad
	8.50

	
	

	Buttermilk chicken strips, blue cheese mayonnaise and celery sticks
	9.95

	
	

	Locally caught crab with pickled fennel, kohlrabi salad and parsley emulsion
	13.00

	
	

	Fish cakes served with creamy leeks
	10.50

	
	

	



Main Courses
	

	Juliet’s traditional fish stew, with mixed white fish and prawns served with granary bread
	23.00

	
	

	Fish of the week – please enquire
	24.00

	
	

	Flat iron steak, chimichurri sauce, watercress and fries
	26.00

	
	

	Chicken and bacon ballotine, stuffed with sage and sausage meat, creamy potato mash, tender stem broccoli and a mushroom and tarragon sauce
	24.00

	
	

	Mediterranean vegetable chilli served with basmati rice, tortilla chips and sour cream
	18.50

	
	

	Chickpea and tomato harira, grilled halloumi, mint yoghurt and garlic flatbread
	19.00

	
	

	Seafood linguine, served in a white wine and cream reduction
	24.00

	
	

	



Puddings
	

	Two scoops of Troytown vanilla icecream with a liqueur of your choice
	9.50

	
	

	Mango and passionfruit cheesecake
	7.95

	
	

	Lemon posset with shortbread
	7.95

	
	

	Hazelnut torte
	8.50

	
	

	Cream tea pudding served with custard
	8.25



Please speak to a member of staff if you have any allergies 


