Desserts
Hot chocolate tart, caramel ice cream, dark chocolate
sauce
(allow 10 minutes)
&8
Cappuccino creme brulee, cinnamon doughnuts

@@

Passion fruit poached pear, vanilla rice pudding,
raspberry sorbet

@@

£5.95 each
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Every Tuesday
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Why have a Pie Club on Tuesday?

We think there are 3 reasons.

1 Not everyone wants to have a slap-up meal
during the week because they often save it for
the weekend, but it’s nice to pop out midweek
for a quick bite at a place where you know the
quality’s great and the service is friendly.

2 Let’s admit it - there’s a recession and we all
need to watch our spending more carefully at

the moment.

3 We want to do our bit to help make things more
bearable.

So we have introduced the Pie Club as a ‘no-frills’

evening with a choice of starters and sumptuous pies.

So no olives, no bread, no dips — just 2 courses at a
fixed price of £14.50 per person.

Starters

Roasted red pepper and tomato soup,
goats cheese mousse
&%
Seared smoked haddock terrine, tartare sauce,
poached free range egg
&%
Home smoked chicken, avocado mousse, rocket and
pine nut salad

Main Course

Roasted chicken and mushroom pie, creamed potato,
buttered mixed vegetables
&8
Curried king prawn and cod pie, creamed potato,
buttered mixed vegetables
&8
Light puff pastry case filled with a ragout of Quorn,
mushroom, leeks and pine nuts, served with creamed
potato and buttered mixed vegetables
&8

£14.50 per person

Please advise us if you have any special dietary
requirements



