To start with

Rustic Bread, Olive oil & Balsamic £2.50
Warm Pitas with Hummus £2.50
Olives £2.50

Soups

White onion and watercress soup £5.50 V

Home-made Soup of the day £5.50
Spicy Chilled Gazpacho with Olive oil £5.50'\:f‘

Starter & Salads

Bruschetta of Tomato Mozzarella £5.75'3Y'

Warm Prawn & Avocado Salad £7.00

Smoked Duck Breast with Poached Pear & Citrus Dressing £7.00

Smoked Salmon, Red Onion, Capers & Fromage Blanc £7.00

Caesar salad, Grilled Chicken Breast, Parmesan & Croutons £7.00
Grills

All the grills are served with Portobello mushroom, tomato, hand cut chips

Sirloin steak 80z £21.00
Rib eye steak 100z £20.00
Fillet steak 80z £22.95

Side dishes £3.50

Hand Cut Chips French-fries New Potato
Mixed Salad Seasonal Vegetables Home-made Garlic Bread
Sautéed Spinach Mange Tout

Please inform the manager if you have any dietary requirements or allergies, they will be more than happy to help

Discount Applicable on minimum spend of £35 per person




Main Courses

Rack of Lamb, Red pepper Coulis, Minted Potatoes £17.95
Roasted Lamb Rump, Ratatouille & Thyme Sauce £17.95
Chicken Supreme, Wild Mushroom Tagliatelle, Asparagus £17.50
Cajun chicken, home-made wedges, tomato salsa £16.95
Char-grilled Tuna Loin, Salad Nicoise & Quail Eggs £16.95
Sea bass, Crushed Potatoes, Sun blush Tomato, Spinach £16.50
Pan-fried Salmon Fillet, Crushed Pea & Chive Cream £16.50
Penne Pasta with Tomato & Basil Sauce £12.50‘:Y3‘
Rissotto of Asparagus & Pumpkin, Parmesan, Truffle oil £9.95'Y"

Desserts £6.95

Duo of Lemon, Tart & Lemon Sorbet
Pear and Raspberry Tart, Vanilla Ice Cream
Chocolate Cherry Marquise, Chocolate Sauce
Blueberry Cheesecake, Berry Compote
Ice cream-Vanilla, Chocolate, Strawberry, Pistachio, Pineapple

Copthorne Cheese plate, celery, grapes, water biscuits

Small Large

Tea / Coffee £2.85 £3.00

Please inform the manager if you have any dietary requirements or allergies, they will be more than happy to help

Discount Applicable on minimum spend of £35 per person




