STARTERS/TAPAS
Dusted squid with an Alioli dip (g:
Battered Squid Rings with a Citrus Mayonnaise *
Sweet Chilli King Prawns on a bed of Salad leaves
King Prawns with a Rosemary and Tomato Cream *
King Prawns with Tomato and Garlic *
Crab and King Prawn Stack *
Devilled Crab with Toast (joc

= Scallops Thermidor *

Scallops with Garlic, Ginger and Spring Onions *

Scallops with Chorizo *
Scallops with Lemon and Black Pepper *
Mussels in a Creamy Tarragon Sauce *
Mussels Provencale (m:
sauce)*.
Mussels in a Creamy Garlic and White Wine Sauce *
Mini Paella (contains Chorizo) *
Seafood Pancake *
Seafood Gratin *
Seafood Omelette *
Whitebait with Tartare Sauce *
Breaded whole tail Scampi with Tartare sauce

Prawn Cocktail *




= Smoked Salmon and Prawn Cocktail *

= Prawn Crackers with Chilli dipping sauce

Meat

Sticky BBQ Pork Ribs *

Chorizo and sautéed diced Potatoes *
Chorizo and Chick peas *

Moroccan Chicken* and cous cous
Red Thai Chicken on a bed of Rice *

Herb crusted Chicken Goujons with sweet chilli dip

Vegetarian

= Grilled Halloumi Cheese with Black Olives, Sun dried Tomatoes, Garlic and

Olive Oil *

Mushroom Siroganoff with Rice*

Vegetables & stir fried noodles with honey, soy and sesame oil *
Savoury Pancake with Quom Mince Bolognaise™

Vegetable Omelette (co

Breaded Jalapeno Peppers stuffed with Cream Cheese
Vegetable Paella *

Creamy Garlic Mushrooms with Toast *

Tempura vegetables with sweet chilli dip

Aubergine and courgette bake *

Side Orders

= Chipped Potatoes *
= Chipped Potatoes and Cheese *

= Sliced Bread per Person

Gluten Free Roll *

Side Salad (s

rrot) *

Garlic Bread *

Garlic Bread with Cheese *
Side Vegetables *




