
EVENING MENU 

STARTERS

Soup of the day 4.65
Deep fried mozzarella sticks with spicy tomato relish 4.95
Vegetarian spring rolls with mixed leaves and citrus vinaigrette 6.25
Creamy seafood chowder 6.85
Spicy chicken wings with blue cheese 7.95
Grilled goats cheese crostini with pine nuts and basil pesto 8.50
Deep fried prawns with cous cous salad and sweet chilli jam 8.95
1/2 dozen oysters with smoked salmon 9.50

MAINS

Steamed mussels in a tomato, white wine and garlic sauce 12.50
Honey roasted chicken salad with sun dried tomatoes 
and balsamic dressing 12.50
(With blue cheese 13.50)
Ocean salad (mixed leaves and a selection of seasonal seafood) 12.50
Seafood linguini in a saffron and lemon cream 12.50
Lemon scented breast of chicken with yellow rice
and coriander cream 13.50
Citrus baked darne of salmon with creamed lentils 
and natural yoghurt 13.50
Marinated lamb kebab served in a warm pitta with
cucumber and yoghurt dressing 14.50
Seared fillet of tuna salad with chilli and lime vinaigrette 16.50
Chargrilled fillet of beef with roast root vegetables 20.00

SIDES

Garlic bread 3.50 
(With mozzarella 4.95)
Fries 3.95
Mozzarella salad 4.25
Side salad 4.25
Sauté potatoes 4.50
Spring onion mash 4.50
Stir fried vegetables 4.50
Wedges 4.50


