
STARTERS 
 

Potato and watercress soup  
With blue stilton cheese  

£4.25 
 

 Crab pasta salad  
Served With warm cherry tomatoes 

and basil dressing  
£5.25 

 
Chicken terrine 

With black forest ham and Modena 
sauce 
£4.95 

 
Herb Marinated goat cheese 

£5.15 

 

 

 

SPECIAL 
 

CHATEAUBRIAND 
WHOLE FILLET WITH Vegetables, NEW 
Potatoes AND A CHOICE OF SAUCES 

    £19.95/PER PERSON 
MINIMUM 4 PEOPLE AND 48HOURS NOTICE 

REQUIRED 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

MAIN COURSES 
Grilled Duck fillet  

Served with couscous and royal sauce  
£12.75 

 
LAMB noisette  

Served with beetroot, mash potato and 
Madeira sauce  

£14.75 
 

Chicken fillet roulade 
 With black pudding, grilled tomato and 

sweet corn sauce 
£9.95  

 
 

Bife de chorizo (8oz. sirloin steak) 
Served with chorizo sausage and 

chimichirri dressing 
£14.95 

 
PORK medallion 

Served with mozzarella cheese and black 
sambuca sauce 

£10.75 
 

8oz FILLET STEAK ‘’PLATFORM 63’’ 
WITH DIANE SAUCE AND FINELY 

SLICED PARMA HAM  
£18.95 

 
Veal escalope   

 Accompanied by pea puree with red wine 
and black currant sauce 

£11.95 
 

FISH DISHES 
 

Yellow fin sole roulade 
Stuffed with salmon and served with 

red chicory and lemon sauce 
£12.55 

 
Fish mix grill 

 A Compliment of grilled seasonal fish  
£16.95 

 

 
Grilled FILLET OF SEA BASS  

Served with avocado mousse and 
tomato sauce 

£9.95 
 

Loin of tuna   
 Served with mash potato, grilled 

fennel and mango sauce  
£11.95 

 
Fillet of barramundi  

SERVED With grill aubergine and 
saffron sauce 

£10.95 
 
 

Marinated Fillet of plaice  
Served with spring onion and lemon 

vinaigrette 
£9.45 

 

VEGETARIAN 

DISHES 

 
Wild mushroom risotto  

£8.25 
 

Grilled mozzarella 
Served with grilled cherry tomatoes, 
olives, fennel and yogurt flavoured with 

capers 
£9.95 

 
Spiced grilled aubergine  
Served with mint yogurt  

£8.95 
 

Asparagus and ricotta giganti 
Drizzled with Italian dressing 

£9.65 
 

 

 
 

   

 


