SPECIALI

STARTER

DEEP FRIED CAMEMBERT £5.25

In a crispy coating. Served with salad

Garnish.

MAIN COURSES

SMOKED SALMON SALAD £ 8.95
Scottish smoked salmon, salad , boiled
egg and brown bread.

OVEN BAKED SALMON STEAK £10.95
Oven baked salmon steak with sauce of

white wine, lemon, olive oil, red onion

and sun blushed tomato. Served on a

bed of parmesan mashed potatoes.

PRAWNS & SPAGHETTI £9.40

prawns with pesto sauce, coriander,lime
juice and a touch of chili. Served with
spaghetti and rocket.

CAPRICCIOSA PI1ZZA £9.15

Mozzarella, tomato, anchovy, capers, red
peppers, egg, ham & olives

DESSERT

TROPICAL FRUIT SALAD £4.35
Creme fraiche, lime juice and dessert

wine topped with fresh mango, kiwi,

melon, strawberries and blueberries.

SPECIALI

SEASONAL WINES

ANTINA CABERNET SAUVIGNON £14.25
& TEMPRANILLO—SPAIN
a complex combination of black cherry and

raspberry aromas mingled with a soft
touch of vanilla. Full bodied and rich.

175mlglass £ 3.75
250ml glass £ 4.95

ANTINA WHITE—SPAIN
SAUVIGNON BLANC £14.25

Golden in colour with an intense bouquet,
aromas of muscatel, white flowers and
flint.

175 mlglass ¢ 3.75
250 mlglass ¢ 4 95

CLASSIC PIMMS

A light and refreshing summer-time drink
served with lemonade and diced fruit.

Pitcher £12.50

250ml glass £3.25

PASSITO DI PANTELLERIA

Vin Santo E Cantucci

Specially selected Vin Santo from Sicily in
Italy. Served with honey and almond

cantuccini biscuits for dipping. End your
meal as they do in Italy with a glass of
strong, sweet white wine.

4.
50 ml glass £4.95

SOFT DRINK

APPLETISER £2.15

275ml bottle
Sparkling apple drink



