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/ 2 Courses £26.95
Mother’s Day Menu 3 c2ure: o000

TR

[ ]
Starters Main Course
SOUP OF THE DAY TRADITIONAL ROAST DINNER
(ASK YOUR SERVER FOR DETAILS) ROAST BEEF, ROAST BELLY PORK OR ROAST CHICKEN
BREAST SERVED WITH A SELECTION OF SEASONAL
CALAMARI DORE VEGETABLES AND HOMEMADE GRAVY
DEEP FRIED CALAMARI RINGS SERVED WITH A
SALAD GARNISH AND GARLIC MAYONNAISE GRILLED SALMON FILLET

WITH A CREAMY SPINACH SAUCE SERVED WITH

CHICKEN LIVER PARFAIT EITHER CHIPS OR VEGETABLES

FRESHLY MADE CHICKEN LIVER PARFAIT WITH SIRLOIN STEAK 140z (£6.95 SUPPLEMENT)
CLARIFIED BUTTER MELBA TOAST AND IN HOUSE A PRIME LOCALLY SOURCED SIRLOIN STEAKS COOKED
SWEET ONION MARMALADE HOW YOU LIKE AND SERVED WITH GRILLED MUSHROOM,

CON FIT CHERRY TOMATO AND FRESH HOUSE BUTTER
GARLIC MUSHROOMS

TRADITIONAL GARLIC MUSHROOMS GR'(';:';ES% ;'AQP';,?EME,:'T?PS
GRILLED LAMB CHOPS SERVED WITH RED WINE AND ROSEMARY
HALLOUMI JUS SERVED WITH TRIPLE COOKED CHIPS OR HOUSE VEGETABLES
CHEWY PAN FRIED HALLOUMI
WITH SWEET CHILLI DIP MUSHROOM STROGANOFF
FRESH MUSHROOMS COOKED IN OLIVE OIL AND WHITE WINE
KING PRAWN COCKTAIL AND DOUBLE CREAM, SERVED WITH RICE
KING PRAWNS ON A BED OF FRESH SALAD
D MEDITERRANEAN CHICKEN KEBAB

FRESHY GRILLED CHICKEN KEBAB MARINATED IN FRESH HERBS
AND SPICES COOKED TO PERFECTION AND SERVED ON A
LARGE FLATBREAD COVERED IN HUMMUS,

SERVED WITH CHIPS AND RICE

Desserts

HOMEMADE CHEESECAKE
A CRUNCHY BISCUIT BASE WITH A TRADITIONAL NEW YORK
STYLE CHEESECAKE TOP

TIRAMISU
ESPRESSO SOAKED LADY FINGERS LAYERED WITH COCOA AND
SWEET ITALIAN MASCARPONE SERVED WITH A SHOT OF
AMARETTO

CHOCOLATE FUDGE CAKE
CHOCOILATE SPONGE WITH A SMOOTH CHOCOLATE CENTRE
AND TOPPED WITH FUDGE ICING

ICE CREAM
3 SCOOPS OF ICE CREAM - CHOCOLATE, VANILLA OR
STRAWBERRY

For Little Ones <9.95

LA CANTINA SPAGHETTI AND MEATBALLS
FRESHLY BATTERED CHICKEN GOUJONS SERVED WITH CHIPS
CHICKEN KEBAB SERVED WITH CHIPS
PENNE IN TOMATO SAUCE

’ '2' Courses £26.95
MOI'her S qu MenU 3 Courses £29.95

(]
Starters Main Course
SOUP OF THE DAY TRADITIONAL ROAST DINNER
(ASK YOUR SERVER FOR DETAILS) ROAST BEEF, ROAST BELLY PORK OR ROAST CHICKEN
BREAST SERVED WITH A SELECTION OF SEASONAL
CALAMARI DORE VEGETABLES AND HOMEMADE GRAVY
DEEP FRIED CALAMARI RINGS SERVED WITH A
SALAD GARNISH AND GARLIC MAYONNAISE GRILLED SALMON FILLET

WITH A CREAMY SPINACH SAUCE SERVED WITH

CHICKEN LIVER PARFAIT EITHER CHIPS OR VEGETABLES

FRESHLY MADE CHICKEN LIVER PARFAIT WITH SIRLOIN STEAK 140z (£6.95 SUPPLEMENT)
CLARIFIED BUTTER MELBA TOAST AND IN HOUSE A PRIME LOCALLY SOURCED SIRLOIN STEAKS COOKED
SWEET ONION MARMALADE HOW YOU LIKE AND SERVED WITH GRILLED MUSHROOM,
CON FIT CHERRY TOMATO AND FRESH HOUSE BUTTER
GARLIC MUSHROOMS
GRILLED LAMB CHOPS
TRADITIONAL GARLIC MUSHROOMS ook SomEmE
GRILLED LAMB CHOPS SERVED WITH RED WINE AND ROSEMARY
HALLOUMI JUS SERVED WITH TRIPLE COOKED CHIPS OR HOUSE VEGETABLES
CHEWY PAN FRIED HALLOUMI
WITH SWEET CHILLI DIP MUSHROOM STROGANOFF
FRESH MUSHROOMS COOKED INl OLIVE OIL AND WHITE WINE
KING PRAWN COCKTAIL AND DOUBLE CREAM, SERVED WITH RICE
KING PRAWNS ON A BED OF FRESH SALAD
T OPPED WITH MARE ROSE SAUCE MEDITERRANEAN CHICKEN KEBAB

FRESHY GRILLED CHICKEN KEBAB MARINATED IN FRESH HERBS
AND SPICES COOKED TO PERFECTION AND SERVED ON A
LARGE FLATBREAD COVERED IN HUMMUS,

SERVED WITH CHIPS AND RICE

Desserts

HOMEMADE CHEESECAKE
A CRUNCHY BISCUIT BASE WITH A TRADITIONAL NEW YORK
STYLE CHEESECAKE TOP

TIRAMISU
ESPRESSO SOAKED LADY FINGERS LAYERED WITH COCOA AND
SWEET ITALIAN MASCARPONE SERVED WITH A SHOT OF
AMARETTO

CHOCOLATE FUDGE CAKE
CHOCOLATE SPONGE WITH A SMOOTH CHOCOLATE CENTRE
AND TOPPED WITH FUDGE ICING

ICE CREAM
3 SCOOPS OF ICE CREAM - CHOCOLATE, VANILLA OR
STRAWBERRY

For Little Ones <£9.95

LA CANTINA SPAGHETTI AND MEATBALLS
FRESHLY BATTERED CHICKEN GOUJONS SERVED WITH CHIPS
CHICKEN KEBAB SERVED WITH CHIPS
PENNE IN TOMATO SAUCE
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Starters Main Course
SOUP OF THE DAY TRADITIONAL ROAST DINNER
(ASK YOUR SERVER FOR DETAILS) ROAST BEEF, ROAST BELLY PORK OR ROAST CHICKEN
BREAST SERVED WITH A SELECTION OF SEASONAL
CALAMARI DORE VEGETABLES AND HOMEMADE GRAVY
DEEP FRIED CALAMARI RINGS SERVED WITH A
SALAD GARNISH AND GARLIC MAYONNAISE GRILLED SALMON FILLET

WITH A CREAMY SPINACH SAUCE SERVED WITH

CHICKEN LIVER PARFAIT EITHER CHIPS OR VEGETABLES

FRESHLY MADE CHICKEN LIVER PARFAIT WITH SIRLOIN STEAK 140z (£6.95 SUPPLEMENT)
CLARIFIED BUTTER MELBA TOAST AND IN HOUSE A PRIME LOCALLY SOURCED SIRLOIN STEAKS COOKED
SWEET ONION MARMALADE HOW YOU LIKE AND SERVED WITH GRILLED MUSHROOM,

CON FIT CHERRY TOMATO AND FRESH HOUSE BUTTER
GARLIC MUSHROOMS

TRADITIONAL GARLIC MUSHROOMS GRI&':F% ;'G:mEBMgﬂT)OPS
HALLOUMI GRILLED LAMB CHOPS SERVED WITH RED WINE AND ROSEMARY
CHEWY PAN FRIED HALLOUMI JUS SERVED WITH TRIPLE COOKED CHIPS OR HOUSE VEGETABLES
WITH SWEET CHILLI DIP MUSHROOM STROGANOFF
FRESH MUSHROOMS COOKED IN OLIVE OIL AND WHITE WINE
KING PRAWN COCKTAIL AND DOUBLE CREAM, SERVED WITH RICE
KING PRAWNS ON A BED OF FRESH SALAD
TOPPED WITH MARTE ROSE SAUCE MEDITERRANEAN CHICKEN KEBAB

FRESHY GRILLED CHICKEN KEBAB MARINATED IN FRESH HERBS
AND SPICES COOKED TO PERFECTION AND SERVED ON A
LARGE FLATBREAD COVERED IN HUMMUS,

SERVED WITH CHIPS AND RICE

Desserts

HOMEMADE CHEESECAKE
A CRUNCHY BISCUIT BASE WITH A TRADITIONAL NEW YORK
STYLE CHEESECAKE TOP

TIRAMISU
ESPRESSO SOAKED LADY FINGERS LAYERED WITH COCOA AND
SWEET ITALIAN MASCARPONE SERVED WITH A SHOT OF
AMARETTO

CHOCOLATE FUDGE CAKE
CHOCOIATE SPONGE WITH A SMOOTH CHOCOLATE CENTRE
AND TOPPED WITH FUDGE ICING

ICE CREAM
3 SCOOPS OF ICE CREAM - CHOCOLATE, VANILLA OR
STRAWBERRY

For Little Ones <¢9.95

LA CANTINA SPAGHETTI AND MEATBALLS
FRESHLY BATTERED CHICKEN GOUJONS SERVED WITH CHIPS
CHICKEN KEBAB SERVED WITH CHIPS
PENNE IN TOMATO SAUCE
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o
Starters Main Course
SOUP OF THE DAY TRADITIONAL ROAST DINNER
(ASK YOUR SERVER FOR DETAILS) ROAST BEEF, ROAST BELLY PORK OR ROAST CHICKEN
BREAST SERVED WITH A SELECTION OF SEASONAL
CALAMARI DORE VEGETABLES AND HOMEMADE GRAVY
DEEP FRIED CALAMARI RINGS SERVED WITH A
SALAD GARNISH AND GARLIC MAYONNAISE GRILLED SALMON FILLET

WITH A CREAMY SPINACH SAUCE SERVED WITH

CHICKEN LIVER PARFAIT EITHER CHIPS OR VEGETABLES

FRESHLY MADE CHICKEN LIVER PARFAIT WITH SIRLOIN STEAK 140z (£6.95 SUPPLEMENT)
CLARIFIED BUTTER MELBA TOAST AND IN HOUSE A PRIME LOCALLY SOURCED SIRLOIN STEAKS COOKED
SWEET ONION MARMALADE HOW YOU LIKE AND SERVED WITH GRILLED MUSHROOM,

CON FIT CHERRY TOMATO AND FRESH HOUSE BUTTER
GARLIC MUSHROOMS

GRILLED LAMB CHOPS
TRADITIONAL GARLIC MUSHROOMS (£4.95 SUPPLEMENT)

GRILLED LAMB CHOPS SERVED WITH RED WINE AND ROSEMARY

HALLOUMI
CHEWY PAN FRIED HALLOUMI JUS SERVED WITH TRIPLE COOKED CHIPS OR HOUSE VEGETABLES
WITH SWEET CHILLI DIP MUSHROOM STROGANOFF
FRESH MUSHROOMS COOKED IN OLIVE OIL AND WHITE WINE
KING PRAWN COCKTAIL AND DOUBLE CREAM, SERVED WITH RICE
KING PRAWNS ON A BED OF FRESH SALAD
A iaipAsrhiprepeiiel i MEDITERRANEAN CHICKEN KEBAB

FRESHY GRILLED CHICKEN KEBAB MARINATED IN FRESH HERBS
AND SPICES COOKED TO PERFECTION AND SERVED ON A
LARGE FLATBREAD COVERED IN HUMMUS,

SERVED WITH CHIPS AND RICE

Desserts

HOMEMADE CHEESECAKE
A CRUNCHY BISCUIT BASE WITH A TRADITIONAL NEW YORK
STYLE CHEESECAKE TOP

TIRAMISU
ESPRESSO SOAKED LADY FINGERS LAYERED WITH COCOA AND
SWEET ITALAN MASCARPONE SERVED WITH A SHOT OF
AMARETTO

CHOCOLATE FUDGE CAKE
CHOCOILATE SPONGE WITH A SMOOTH CHOCOLATE CENTRE
AND TOPPED WITH FUDGE ICING

ICE CREAM
3 SCOOPS OF ICE CREAM - CHOCOLATE, VANILLA OR
STRAWBERRY

For Little Ones <9.95

LA CANTINA SPAGHETTI AND MEATBALLS
FRESHLY BATTERED CHICKEN GOUJONS SERVED WITH CHIPS
CHICKEN KEBAB SERVED WITH CHIPS
PENNE IN TOMATO SAUCE



