REINDEER

%W

STARTERS

CHEF’S SOUP OF THE DAY
Served with homemade bread and butter

SMOKED SALMON SALAD
Smoked salmon topped with pickled ginger and fresh rocket with a shallot and red wine vinaigrette

GARLIC MUSHROOMS
Cooked in a creamy garlic sauce, served on homemade brioche

BUTTERNUT SQUASH AND GOATS CHEESE BRUSCHETTA
Toasted garlic bruschetta
topped with roasted butternut squash, goats cheese and pomegranate

MAINS

CRISPY BEEF SALAD
Crispy coated beef on a bed of fresh mixed salad with a sweet chilli dressing

GAMMON AND CHIPS
Gammon steak with chips, garden peas and either egg or pineapple

FISH AND CHIPS
Fresh fish in crispy batter with chips and mushy peas

5 BEAN CHILLI
Homemade 5 bean chilli on a bed of baked rice and garlic bread

DESSERTS

CHEESECAKE OF THE DAY
Please ask for todays cheesecake

CHOCOLATE BROWNIE
Homemade chocolate brownie with vanilla ice cream

STICKY TOFFEE PUDDING
With caramel sauce and ice cream

ICE CREAM SELECTION
A choice of two scoops of ice cream

One Course £9.95
Two Course £14.50
Three Course £18.00
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