Blackboard Mena

Chefs soup of the Dag with Baked Roll  £3
Sauté Ghicken Livers with Black Pudding on « bed of leaves £3
Oider Batered Brie with Granberry Sauce £
smoked Haddock fishcakes with Kedgeree Magonnaise &
Potted Shrimp wiith Toast Fingers £
Chicken Gaesar Salad with Crouton & Parmesan £
Gocktal of Pravens with Bloody Mary Magonnaise §4.5

Large Beer battered Haddock with Mushy Peas & Proper Chips £9
Hotpot of Yorkshire Lamh with Apricots Thyme & Parsley  £10
Whole Pan Roasted Seabass with Lemon  §14
Prgon a Plate- Pork Steck, Belly Pork , Sausage, Black Pudding & Pan dus  £15
Oreamy Fish Pie with Cheesy Potato Orust  £9
Oassoulette of Duck Breast with Flaggette Beans £13
Pork & Herh Bangers with Red Onion, Apple wedges & Creamy Mash  £8

Traditional Sherry Frait Trifle £6.5
Steamed Chocolate Pudding weith Ghocolabe sauce & Vanilla Toe Gream  £4
Lemon Tart with warm Raspberry Sauce £6.5
Eton Mess with Frutts Meringue & Ice Oream 8.5
Buked Bread & Butter Pudding with Custard &4
Tee Greams Various  £8
Selection of Cheeses £6



