2 Courses & Glass of wine £24
Monday - Thursday from 5pm

To dtart

Orange, Honey & Chilli

Chicken Tenders with crispy

garlic

Crispy Jamaican Jerk
Chicken Wings mango &
cucumber yoghurt (GF)

Watermelon, Orange &
Halloumi Salad with honey
drizzle (GF) (V)

Mini Fresh Baked Bread
Selection balsamic olive oil,
flavoured butter (V)

Creamy Fresh Seafood
Chowder with homemade
breads (GF Option)

Garlic Mushroom
Bruschetta truffle mayo,
parmesan (V Option)

Salt & Pepper Squid lemon
mayo, chilli jam (GF)

Firecracker Shrimp teriyaki
dipping sauce

Crispy Vegetable Samosas
cucumber & mint raita (V)

Sides £4..50

Garlic and Parmesan Frites
Chunky chips

Mini Caesar salad

Fresh seasonal vegetables

Confit garlic and grilled

cheddar ciabatta

Main Course

Horatio’s Fish & Chips fresh
haddock in crispy bubbly batter with
homemade tartar, mushy peas,
charred lemon & thick cut chips (GF
grilled option available)

Chargrilled Steak Burger with
lettuce, tomato & red onion, topped
with bacon, grilled cheddar &
tomato relish served with crispy
frites

Tiger Prawn & Chilli Spaghetti
slow-cooked sundried tomato
ragout, fresh egg spaghetti, shaved
parmesan & chargrilled garlic
Clabatta

Crispy Buttermilk Fried Chicken
Fillet Burger Crispy smoked bacon,
cheddar & ranch dressing served
with garlic parmesan fries

Crispy Tiger Prawn Scampi in crisp
bubbly batter, tartar sauce, proper
mushy peas, charred lemon & thick
cut chips

Korean Chicken with wok-fried
veggies, coconut curry sauce &
crispy noodles, sweet chilli & sour
cream fries

Vegetable & Chickpea Curry with
basmati rice, chargrilled flatbread &
onion chutney (V)(VQG)(GF)

Vegetable Quarter Pound Burger
vegan brioche bun, lettuce, tomato
& red onion, garlic & sundried
tomato mayo served with crispy
frites (V)

¢oratio /g

BAR & RESTAURANT

Dessert

Chef's Cheesecake Of The
Day

Jamaican Ginger Cake with
honeycomb ice-cream &
caramel sauce

Warm Chocolate Brownie
Sundae honeycomb
iIcecream, choclate sauce;
whipped fresh cream &
crushed praline

Strawberry Eton Mess (GF)

Blueberry Panna Cotta
with rich chocolate mousse

Liquid Desserts £.00

Irish Coffee

with Jameson
Café Royal

with Martell
French Coffee
with Gran Mariner
Carribean Coffee
Calypso Coffee
with Kahlua
Baileys Coffee

Coltee & Tea

Americano £3.40
Cappuccino £3.40
Latte £3.40
Flat White £3.60
Tea £3.10
Herbal Tea £3.10
Chamomile | Green

Tea Earl

Grey|Peppermint

Vegetarian (V) / Vegan (VG) / Gluten Free (GF) / Nuts (N)

Please inform staff of any dietary requirements
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