
Mid Week Evening  Set Menu 

2 courses £19.95, 3 course £24.95 

Available Monday to Thursday 

STARTERS 
Fresh soup of the day ( ask your waiting 

staff  for todays ) 

 

Asparagus & poached Duck egg - Baby 

spinach, hollandaise sauce & black truffle 

 

 

Crispy Prawns, whitebait, fillet of sea bass, 
salmon, squid,  garlic & lemon infused  
mayonnaise 

 

Garlic King Prawns -   garlic , lemon, white 
wine, chilli  

 

Grilled Fig & Halloumi Salad   N, V Walnuts 
fig relish, pistachio nuts, served on a bed of 
mixed leaves, fir pine honey dressing 

 

Grilled Mozzarella wrapped with Parma  
ham—sun dried tomato dressing  

 

Grilled Portuguese Sardines 
Drizzled with olive oil & rosemary 

 

 

 

Warm  crispy Duck  Salad - 5 spices,  
coriander, bean sprouts,  
pomegranate, spring onions,  
watercress, sesame 

 

Mushroom Crostini   V,N  - garlic, extra virgin 

olive oil, pine nuts, rocket, parmesan shav-

ings , dressed with balsamic glaze  

 

Mains  

 
Scottish Grilled Salmon -  Chive,  
lemon &  honey jus, sautéed new  
potatoes  

 
Organic Miso Marinated Blackened 

Cod -  Baby Pak choy & toasted   sesame 

 

Seafood Risotto—Calamari, salmon, 

monkfish, tiger prawn, white wine, 

tomato, garlic coriander sauce   

Roasted Vegetable Risotto—Pine nuts, 

basil, butternut squash, seasonal vegeta-

bles, parmesan flakes ( available without 

for vegans )  V 

 

 

 

 

 

 

 

 

 

 

 

 

 

Grilled chicken Souvlaki - 
Onion, peppers, cream , wine & 
mushroom sauce—hand cut chips  

 
OT’s Beef Burger  
Holtwites bakers sesame seed burger 
bun cheddar, caramelised onions, 
crispy bacon, gem lettuce, gherkin  
 

Penne Pollo Fungi  
Penne pasta, chicken, mushrooms, 
baby spinach, pomodoro sauce, 
cream garlic  
 
Roasted Confit Of Duck -hoisin and 

sweet chilli sauce ,   Arborio rice  

 
 

Moroccan Vegetable and Chick-
pea Tagine served with cous cous  V 

  

Stifado—Braised  Beef Casserole 
with shallots, tomato, garlic, red 
wine and herbs served with mash 
potato. 
 

Slow Roasted Pork Belly- Slow 
roasted Pork belly in Bacon, Apple, 
Sage & Cider. Served with Mash 
potato  
 

Calves Liver & onion—Pan fried in 
butter and sage, crispy pancetta , 
creamed mash potato  
to & braised red Cabbage.  

 

DESSERTS 

CHOOSE ANY FROM OUR DESSERT MENU 

Some dishes may be subject to change  

A discretionary 10% service charge will be added to 

your bill 


