
NEW SEASON DINNER MENU
STARTERS, TAPAS & MEZZE

£3.95
Salad Caprese – vine and sun-blush tomatoes with mozzarella, fresh basil and olive oil (V)

Bruschetta Pomodore and garlic bread ciabatta (V)

Stuffed vine leaves (V)

Hummous, olive oil and pitta bread (V)

Olive oil, balsamic vinegar and toasted ciabatta (V)

£5.95
Shish Taouk – Lebanese marinated chicken served with salad in a Mediterranean herb wrap

Spanish meatballs in tomato salsa

Moules Marnier – Mussels in Marinara sauce

Fishcake with salsa and aioli

Fresh Crab Cannelloni with tomato sauce

Roast Mediterranean vegetable and goats’ cheese stack (V)

Chicken tikka wrap with mango dressing

Greek salad topped with grilled chicken breast

£6.95
Nachos sharing platter - topped with salsa, guacamole and sour cream (V)

   King prawns baked with fresh chilli and garlic butter, served with toasted ciabatta

Mixed grilled kebab

MAIN CURRY DISHES
       Chicken Jalfrezi  £12.95

Boneless chicken pieces cooked with exotic Indian spices served with aromatic rice 
Lamb Dopiaza  £14.95

Lamb cooked in onion, garlic, tomatoes & ginger, served with aromatic rice
Chicken Tikka Masala  £12.95

Seasoned chicken in a creamy masala curry sauce, on a bed of fragrant basmati rice

 



GOURMET MAIN COURSES

                       Sirloin steak  £17.95            Rib-eye steak  £17.95
Cooked to your liking and served with your choice of Diane or au pouivre sauce

                                  Fillet of Beef Stroganoff  £18.95
Fillet strips sauteed with mushrooms, sweet peppers and roasted shallots, served with aromatic rice

                                  Grilled Lamb Cutlets  £16.95
Lancashire’s best Lamb Cutlets grilled and served with a minty rosemary sauce 

       Chicken Piri Piri  £13.95
Whole chicken breast in Portuguese piri piri sauce served with aromatic rice

                Moroccan Lamb Shank  £16.95
Slow roasted lamb shank served with a fruity Moroccan sauce and cous cous

                  Grilled Chicken Risotto  £11.50
Arborio rice with grilled chicken, roasted pine nuts, broccoli, pesto and baby mozzarella

Moroccan spiced chicken Tagine  £13.95
Slow cooked in a traditional clay pot with prunes, apricots and dates and served with cous cous

                  Lasagne  £10.50
Prepared the traditional way and served with garlic bread and a salad garnish

Vegetable Lasagne  £10.50
Delicious Mediterranean vegetables layered with pasta and creamy béchamel sauce, topped with melted 

cheese and served with garlic  (V)
Chicken Diane  £13.95

                    Chicken breast in a creamy mushroom and brandy ‘‘Diane’’ sauce 
Lamb Shank de Paris  £16.95

French Style roasted lamb shank served in a minty red wine gravy

            FISH AND SEAFOOD

Roast Fillet of Seabass   £15.95
Roasted fillet of seabass with lemon zest on mashed new potatoes 

                                                        with a creamy tarragon and chardonnay sauce
Traditional Spanish Seafood Paella £15.95

Seafood paella, containing fine seafood, vegetables and saffron rice.
Fresh Water King Prawns  £16.95

King prawns sautéed in garlic and chilli and served on fettuccine pasta
Fillet of Tilapia fish Thai style  £12.95

Baked in a Thai marination of spring onions, cooked with green herbs and spices,
red chili and served with a zesty lemon and lime dressing

King Prawn Porto Piri Piri  £16.95
King prawns sautéed in Portuguese spiced piri piri pepper sauce and served with paella rice

 
                                               *All our food is freshly prepared to order.  Please let us know if you are in a rush.

**All our products may contain traces of nuts.
***All Main Courses 2 for 1 Sun – Fri, 5-7pm

2 for 1 offer not valid on Bank Holiday Days or Weekends, Easter Sunday, Fathers’ Day etc.



       


