EVENING DINNER MENU

STARTERS

Seasonal Melon and Fruit Kebab V
Served with a Mango and Raspberry Coulis

Traditional Prawn Cocktail
With shredded Iceberg Lettuce, Marie Rose Sauce, bread and butter

Fillet of Smoked Mackerel

With a Potato and chive salad and lemon oil

Paisley’s Fish Cake
Home made Salmon and Cod fishcake, accompanied with a creamy Tartar sauce and a
spicy chilli dip

Sauté Garlic mushrooms wrapped in a light pancake V
Glazed with melted cheese

Smoked Chicken and Bacon Caesar Salad
Strips of smoked chicken and bacon served with romaine lettuce, croutons Parmesan
shavings and Caesar sauce

Caramelized Onion, Rocket and Goats Cheese Tartlet
A short crust pastry tartlet filled with caramelized onion and goat’s cheese, baked in the
oven

Vegetable Spring Rolls V

Accompanied with a Sweet and Sour Sauce

Proscuito Ham, Mozzarella and Tomato salad
Served with pickle and wholegrain vinaigrette

Home- Made Chicken Liver Pate

Accompanied with Melba toast and Cumberland Sauce

INTERMEDIATE COURSE

Chefs homemade Soup of the day
OR

Refreshing Sorbet of the day



MAIN COURSE

Fillet of Salmon
Served with a Prawn and cucumber sauce

Deep Fried Battered Cod
Accompanied with chunky chips and mushy peas

Roast of the Day
Changed Daily and served with all the trimmings

Braised Lamb Henry

With a rosemary and mint jus

Pan Fried 100z Sirloin Steak
Accompanied with a Brandy and Green Peppercorn Sauce or Diane Sauce
(£7.00 Supplement)

Medallions of Pork Fillet

with a white wine and stilton sauce

Steak and Mushroom pie
Topped with a pastry lid

Baked breast of Barbary Duck

Served with Grand Marnier and ginger sauce

Supreme of Chicken
Served with a Chasseur sauce

Mushroom Stroganoff served with rice V
Sauté mushrooms gently cooked in a cream and French mustard sauce

Vegetable Curry

Mild Madras curry served with rice and naan bread

ALL MAIN COURSES ARE SERVED WITH VEGETABLES AND POTATOES

SIDE ORDERS
Homemade Chunky Chips £2.95
Seasonal Side Salad £2.50
Onion Rings £2.50

* Please note this menu may contain products of common food allergies +*
Please ask a member of staff for further information.






