
 

 

 

                                                                                FRIDAY NIGHTFRIDAY NIGHTFRIDAY NIGHTFRIDAY NIGHT    

                                                                                                                                                            FISH SUPPER MENUFISH SUPPER MENUFISH SUPPER MENUFISH SUPPER MENU    
    
    
    

£13.50 per head£13.50 per head£13.50 per head£13.50 per head    
Serving from 7.00 pm Serving from 7.00 pm Serving from 7.00 pm Serving from 7.00 pm –––– 9.00 pm 9.00 pm 9.00 pm 9.00 pm    

    
Large Deep Fried Battered CodLarge Deep Fried Battered CodLarge Deep Fried Battered CodLarge Deep Fried Battered Cod    

Or Or Or Or     
Sea Bream with CraSea Bream with CraSea Bream with CraSea Bream with Crab Rissotto and Red Pepper  Sauce b Rissotto and Red Pepper  Sauce b Rissotto and Red Pepper  Sauce b Rissotto and Red Pepper  Sauce     

(Market Supplement)(Market Supplement)(Market Supplement)(Market Supplement)    
OrOrOrOr    

Fillet of Salmon with a Dill, Watercress & Cream Sauce with Asparagus GarnishFillet of Salmon with a Dill, Watercress & Cream Sauce with Asparagus GarnishFillet of Salmon with a Dill, Watercress & Cream Sauce with Asparagus GarnishFillet of Salmon with a Dill, Watercress & Cream Sauce with Asparagus Garnish    
OrOrOrOr    

Oven Roasted Hake wrapped in Pancetta Served with a warm tomato, Oven Roasted Hake wrapped in Pancetta Served with a warm tomato, Oven Roasted Hake wrapped in Pancetta Served with a warm tomato, Oven Roasted Hake wrapped in Pancetta Served with a warm tomato,     
Caper & spinach dressingCaper & spinach dressingCaper & spinach dressingCaper & spinach dressing    
(market supplement)(market supplement)(market supplement)(market supplement)    

OrOrOrOr    
DeepDeepDeepDeep fried Plaice with Battered Calamari fried Plaice with Battered Calamari fried Plaice with Battered Calamari fried Plaice with Battered Calamari    

OrOrOrOr    
                                                Natural Smoked Haddock served with Spinnach, Poached Egg & Parsley Butter                                                Natural Smoked Haddock served with Spinnach, Poached Egg & Parsley Butter                                                Natural Smoked Haddock served with Spinnach, Poached Egg & Parsley Butter                                                Natural Smoked Haddock served with Spinnach, Poached Egg & Parsley Butter    

Or Or Or Or     
Salad of Smoked Salmon &Crayfish Tails Topped with Salad of Smoked Salmon &Crayfish Tails Topped with Salad of Smoked Salmon &Crayfish Tails Topped with Salad of Smoked Salmon &Crayfish Tails Topped with     

Crème Fraiche  & Asparagus GarnishCrème Fraiche  & Asparagus GarnishCrème Fraiche  & Asparagus GarnishCrème Fraiche  & Asparagus Garnish    
Or Or Or Or     

Today’s Catch of the DayToday’s Catch of the DayToday’s Catch of the DayToday’s Catch of the Day    
OrOrOrOr    

Chef’s Special Non Fish DishChef’s Special Non Fish DishChef’s Special Non Fish DishChef’s Special Non Fish Dish    
OrOrOrOr    

Vegetarian OptionVegetarian OptionVegetarian OptionVegetarian Option    
    

All meals are served with Garden peas, mushy peas, chips, new potatoes & All meals are served with Garden peas, mushy peas, chips, new potatoes & All meals are served with Garden peas, mushy peas, chips, new potatoes & All meals are served with Garden peas, mushy peas, chips, new potatoes &     
a bowl of mixed salada bowl of mixed salada bowl of mixed salada bowl of mixed salad    

    
A Selection of Desserts from the Sweet TrolleyA Selection of Desserts from the Sweet TrolleyA Selection of Desserts from the Sweet TrolleyA Selection of Desserts from the Sweet Trolley    

Or Or Or Or     
Hot Sweet from the KitchenHot Sweet from the KitchenHot Sweet from the KitchenHot Sweet from the Kitchen    

OOOOr r r r     
Cheeseboard with Grapes & CeleryCheeseboard with Grapes & CeleryCheeseboard with Grapes & CeleryCheeseboard with Grapes & Celery 

 
Coffee & MintsCoffee & MintsCoffee & MintsCoffee & Mints    
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