Evening Dinner Meniu

Starters

Homemade Soup of the Day with French bread

Prawn Cocktail with brown bread & butter

Smoked Salmon with scrambled eggs & toast

Filigree Prawns with sweet chilli sauce

Local Wild Boar Pate with red onion marmalade & toast

Baby Bell Peppers filled with feta & sun dried tomato salad
- O @S & MALN COUrse

Smoked Mackeral with herb croutons & caper salad

- 0ras a main course

Mains

8 oz Sirloin Steak with chips & salad

8 0z Fillet Steak with chips & salad

+ tomatoes £1.00 + mushrooms £1.50 + onion rings £1.50 + fried egg £1.50

+vegetables £2.00 + stilton & cream sauce £1.50 + peppercorn sauce £1.50

Half Roast Duck in orange & cointreau sauce

Chicken Fillet with sweet peppers & onion, or in a cream & stilton sauce

Lambs Liver, Bacon & Spring Onion with mash & fresh veg
Lamb Chops with pea, caper & mint sauce

Steak & Kidney Pudding in red wine gravy

£4.25

£5.00

£5.50

£6.00

£5.50

£5.50

£7.95

£4.75

£9.50

£13.50

£15.75

£16.95

£12.50

£9.50

£11.50

£9.95



Fish
Beer & Dill Battered Cod with chips & mushy peas £9.50

Homemade Fish Pie (cod, haddock, salmon & prawns in a creamy

sauce with a crisp cheddar mashed potato topping) £10.75
Scottish Whole tail Scampi with chips & salad £8.95

Scallop & Crevette Brochette with steamed rice £14.00
Baked Local Codling Fillet in a cream & stilton sauce £10.95
Rye Bay Plaice Fillets with prawn & parsley sauce £10.25

The Playden Oast Seafood Platter ( smoked mackerel, smoked salmon
half shell mussels, prawns in marie rose sauce & crevettes) with new potatoes

and mixed salad £14.25

Vegetarian Options

Oyster, Mushroom, Champagne & Rocket Risotto £9.50
Homewmade Vegetable Curry with fried rice £9.50
Mozzarella & Basil Ravioli with stir fried vegetables £9.50

All main courses are served with a selection of fresh vegetables and choice of:
new potatoes gratin dauphinoise sauté or chips
Please see our blackboard for this evening'’s special dishes and desserts

All prices are inclusive of VAT — service at your discretion



