02 Mar 09

TABLE SERVICE RESTAURANT

STARTERS

Pressed ham hock and parsley terrine with seared scallop
and black pudding English mustard dressing £3.40

¥ Grilled baby squid stuffed with herto couscous on pickled cucumber and dill £3.95
¥ Shredded chicken noodle broth with chilli and spring onions £3.10

Vv Goat’s cheese, walnut and apricot croquette with celeriac salad £3.40

MAINS
Seared rump of lamb on rosemary scented bread and butter pudding £12.25
¥ Grilled calves liver, spiced mixed bean gratin and tomato sauce £8.20
Poached fillet of smoked haddock with rarebit topping on wilted spinach £7.10

V Vegetable risotto with grilled aubergine and oven-dried plum tomato with basil oil £6.75

Dessert of the week £3.60
please ask your waiter

Traditional dessert of the day £2.40
please ask your waiter

Y- Fresh fruit salad with cream £3.60

‘The Press’ British cheese selection,
served with biscuits and chutney £4.30

Our dishes can be prepared so they are suitable for coeliacs.
Please let your server know should you require this.

Some of our menu items contain allergens. There is a small risk that traces of these may be
found in other products served here. We understand the dangers to those with severe allergies
so please ask to speak to a member of staff who will endeavour to help you make your choice.

¥ healthy eating 'V vegetarian option $ suitable for coeliacs \égan suitable for vegans



