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et 2 Courses £19.95 (starter and main) | 3 Courses £24.95 e

S WINTER SOUP — Served with crusty bread :

: *5 SALT ‘N" PEPPER CHICKEN WINGS — Fried and seasoned with fresh chillies % =

g = MUSHROOM BAKE — In a rich creamy Stilton cheese sauce, served with crostini A ats

. SLOW ROASTED RIBS — Baby back ribs in tangy barbecue sauce s
: : HOT “N° STICKY SHRIMPS — Crumb coated in an apricot & ginger glaze peper—

WALDORF SALAD — Celery, walnuts and apple in a creamy dressing
*  SEASONAL PLATE — Roasted turkey breast fillet with traditional stuffing served with a rich gravy @
VEGETARIAN SEASONAL PLATE — Homemade vegetarian cutlet served with a rich gravy :
ZESTED SALMON - Fillet topped with a mixed herb crust and drizzled with a light lemon sauce
The above are served with a selection of seasonal vegetables and spicy roasted potatoes.
ST. NICK'S BURGER — With brie, cranberry and smoked bacon served with French fries

BBQ CHICKEN — Topped with crispy bacon, cheese, pineapple and French fries

CHICKEN BURRITO — Soft baked tortilla, filled with onions, peppers, salsa verde and cheese,
served with Mexican rice and soured cream

Jo finish

ey N CHRISTMAS PUDDING — With Brandy & Baileys Cream - —

CHOCOLATE BROWNIE — With vanilla ice cream

YUELTIDE SCHMALTZ — Meringue pieces, blended with fresh whipped cream,
winter berries and fruit liquor

HOMEMADE TRIFLE — Sherry soaked fresh fruits, rich sponge and freshly whipped cream



2 COURSES £19.95
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3 COURSES £25.95
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HOME MADE SOUP - Tomato and roasted red pepper. served with crusty bread
DEEP FRIED POTATO SKINS - with BBQ sauce, soured cream and Cajun mayo for dipping
SALT AND PEPPER CHICKEN WINGS - Fried, seasoned and tossed in sesame oil with fresh chilli
SLOW ROASTED RIBS - Baby back ribs in tangy barbecue sauce
MUSHROOM & STILTON BAKE - In a rich creamy sauce, served with crostini
HOT "'N" STICKY SHRIMPS - Crumb coated in an apricot and ginger glaze

SIZZLING CHICKEN FAJITAS - Presented on a hot skillet with onions, red & yellow peppers,
warm flour tortillas, salsa and soured cream

CHICKEN BURRITO - Soft-baked tortilla filled with sautéed onions, red & yellow peppers, salsa verde and cheese
served with Mexican rice, soured cream and salad garnish

SLOW ROASTED RIBS - In a tangy barbecue sauce with French fries

RIB AND WING PLATTER (add £1.50 supplement) - Slow Roasted Ribs and Salt and Pepper Chicken Wings,
served with French fries

HAND MADE BURGER - with French fries, spicy onion rings and coleslaw salad - Choose;
As it comes with lettuce, tomato, red onion, dill pickle and dressing or with added Swiss cheese

MEAT-FREE BURGER - regular, Swiss Emmental cheese or Billy-Boy style
GRILLED CAJUN SALMON - seasoned fillet on stir-fried vegetables

PRIME SIRLOIN STEAK (add £4.00 supplement) - (80z-227grms uncooked weight) premium quality and aged with
French Fries and sauce of your choice - STEAK SAUCES - Pepper, Barbecue or Blue Stilton

FAJITA STEAK SALAD - Mixed leaves, cherry tomato, cucumber, spring and red onion with blue cheese

WARM BROWNIE - served with toasted marshmallow & Baked Alaska ice cream
ETON MESS - meringue pieces, strawberries, cream & ice cream

COOKIE DOUGH SUNDAE - with brownies, Oreo cookies, chocolate and freshly whipped cream



