Main course specials
Thai chef Napa’s green salmon curry home-made

spring roll, steamed rice, side salad 21.00

Pan-fried seabass fillets with spinach, pea and red
pepper risotto herb salsa verde, parmesan 22.00

Seafood platter crispy baby squid, smoked salmon,
tiger prawns with miso butter, home-made salmon,
cod and haddock fishcake, ciabatta 24.00

Beer-battered cod fillet skin-on fries, home-made
tartare sauce, petit pois 18.00

Chicken, ham and leek pie choice of mash, skin-on
fries or new potatoes, green vegetable medley 18.50

Sweet potato and onion tart mash, skin-on fries or
new potatoes, green vegetable medley 18.00 (v)




