
 

  
 

EEElllllliiieee   MMMaaaeeesss   

222   CCCooouuurrrssseee   LLLuuunnnccchhh   TTTiiimmmeee   

MMMiiixxx   `̀̀NNN   `̀̀MMMaaatttccchhh   MMMeeennnuuu   

£££888...444555pppeeerrr   pppeeerrrsssooonnn   (((£££333...777555   eeexxxtttrrraaa   cccooouuurrrssseee)))      
Choose From 

Starter and Main course 

Main course and Sweet 

Starter and Sweet 

SSStttaaarrrttteeerrrsss   
Chef's home Made Soup of the Day 

Prawn  and apple Cocktail 

Smoked Mackerel and prawn timbale 

Melon salad with smoked salmon and whole grain mustard dressing 

Ellies Home Made Chicken Liver Pate with red onion marmalade and toast 

Deep Fried Brie   with cranberry sauce 

Mushrooms in a cream garlic and white wine sauce 

MMMaaaiiinnn   CCCooouuurrrssseee 
Chefs Roast of the Day 

Ellies Pie of the week 

Beef cooked in a rich red wine sauce with bacon, onions and mushrooms 

Penne pasta with chicken and peppers cooked in a tomato and basil sauce 

Chicken Curry with basmati rice 

Pork and apple Stroganoff served with rice 

Deep fried breaded Scampi with fries and salad 

Nut Roast with red wine sauce 

Deep Fried Battered Haddock with salad and fries 

 

All Dishes served with vegetables and potatoes  

Salad or ri 

 


