EIGATE MANO

SEUP RiTRYCE Y.

lestauran

MENU

Dinner inclusive guest allowance: ‘2 courses £32 | 3 courses £39

Food is served from 6pm to 9pm




Starters

Chef’s seasonal soup of the day ve

Ham hock terrine, poached egg, crispy potatoes

Vegetable spring roll with sweet chilli dip v

Smoked salmon crostini, pickled cucumber & créme fraiche
Spicy chicken wings with garlic mayonnaise

Deep fried Brie bites with red onion jam v

Mains

Steak pie, mash, seasonal vegetables, gravy
Gnocchi, cherry tomatoes, spinach, parmesan v
Pan seared fish of the day, warm potato & asparagus salad, garlic butter

Caesar salad & dressing with fresh cracked black pepper & anchovies
Add: grilled fish of day £6 | grilled chicken £6 | pan-fried prawns £6

80z rib-eye steak, gilled mushroom & tomato, peppercorn sauce, chunky chips

£8 supplement charge applies for dinner inclusive guests

Indian Curries

Traditional & homemade, naan bread, basmati rice, poppadoms & mango chutney

Chicken tikka masala, tomato & onion gravy, light spices & cream

King prawn korma, tomato, onion & ginger gravy, roasted peppers, light spices

Mixed vegetable chickpea masala, tomato, coriander, fenugreek & onion gravy ve

Side Dishes

Chips | Add cheese £2
House salad

Garlic bread | Add cheese £2
Onion rings

Buttered new potatoes

Bowl of seasonal mixed vegetables

v :vegetarian ve:vegan

Please advise us of any food allergies and intolerances.

All food is prepared in kitchens where allergens are present and cross-contamination may occur.
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