CELERRATING B 2E YEARS

A tgpical blackboard menu in the KcstauraanaFé

Spicy |_entil homemade soup, with granary bread £3.95
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[Homemade pie of the da , Fc ered beef in red wine, served with fresh vegetables £8.95
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Kare Brecc] Sausages with sPring cabbage, mustard mash and gravy £8.95
Cromcr Crab and asparagus ’car‘clet, asparagus Purée Sma“ £5.95 Large £8.95
(lassic (aesar Salad with crayfish tails Small £5.95 | aree £8.95
v, g
Smokecl haddock and bacon cl’rowcler, served with crusty bread Sma” £5.95 Large £8.95
Gri”ec’ fillet of sea bass, caper mash and rocket Sma” £7.95 Largc £12.95
Cromcr Crab, sa]ad, new Potatoes and magonnaise £8.95

[ettuccine with sundried tomatoes, black olives, capers and topped with shavings of parmesan

£8.95
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Chocolate Brownie with Jce Cream and Chocolatc and 5trawbcrr9 tart £4.25

Chocolatc Sauce £4.25
[emon Curd tart £4.25 Treacle Tart and Jce Cream £4.25
Poached Pear, Raspbcrry (Cream and Creme Brulée £4.25
Chocolatc CuP £4.25
Rhubarb Crumble with either cream or Strawberries and Cream £4.25

ice cream £4.2.5

Selection of |ce Cream £3.75 Blaclcbcrry and APPlc pie with either
cream orice cream £4.25

Cheese and Biscuits £4.95
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