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2-Course £10.50 |/ 5-Course £19.95
Staxrexs

Chefs Homemade 50up
With Crusty French Bread

Chicken Liver Paté
Toasted Ciabatta and Red Onion Marmalade

Crispy Duck Salad

With Cherry Tomatoes, Beansprouts, and Toasted Sesame, with an Orange and Ginger Dressing

Moroccan Spiced Squid
Roasted Garlic Mayonnaise, Date and Fig Chutney

Oriental Chicken Roll
Sweet corn, Peppers, and Onions, Crisp Pastry, Sweet Chilli Dipping Sauce

Green Thai King Prawn Skewer (£4.00 Supplement)
Coconut Yoghurt, Red Pepper Salad
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Lamb Henry Kleftico (£2.00 Supplement)
Slow Cooked, In a Tomato, Oregano, Red Wine, and Olive Sauce. Served With Roasted New Fotatoes

Crilled Salmon
Garlic Parmentier Potatoes, Char Crilled Meddiaterran Vegetables and Herb Butter

Parma Ham Wrapped Chicken
Wild Mushroom and Truffle Risotto, Finished with Farmesan

Slow Cooked Duck Leg
Sweet Potato Dauphinoise, Braised Red Cabbage, Red Wine Sauce

Braised Pork Shoulder

Sautéed Potatoes, Mushroom and Dijon Sauce, Finished with Cream

Prime Sirloin Steak (£4.00 Supplement)
Plain Grilled or Served with a Rich Peppercorn Sauce
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Vegetarian Menu Available

Yhe Backing ¥og |

¢« R E S TAUIRANT =




