3 THE REGATTA EVENING MENU
A

STARTERS
Trio of Smoked Fish (salmon, halibut & trout) £6.95
Soup of the Day £4.95
Chicken Liver Pate with Melba Toast & Caramelised Red Onion Chutney £5.75
Ham Hock Terrine with Grebiche Sauce £6.50
Warm Duck Salad with Hoisin Dressing £5.95
Prawn & Crayfish Salad with Lemon & Basil Dressing £6.75
Continental Cured Meat Platter £6.50
Sauteed Lambs’ Kidneys in a cream and sherry sauce on a sourdough crouton £5.50
English Honey Glazed Baby Back Pork Ribs £5.95
Lentil & Mushroom Pate with Caramelised Red Onion Chutney £4.75
MAIN COURSES
All main courses are served with a choice of sautéed potatoes, new potatoes or chips.
FISH
Dover Sole with Fresh Lime & Sea Salt Market Price
Roasted Whole Plaice with Spiced Shrimp & Herb Butter £16.50
Grilled Trout with Roasted Tomato & Basil Butter £13.95
Seared Tuna Steak marinated in Black Bean & Apricot Puree £16.95
Wing of Skate with Black Butter & Capers £15.95
Poached Hake with Parsley Sauce £13.50
Pan fried fillets of Seabass with Fennel Butter £14.50
Poached Salmon Fillet with a Citrus Butter Sauce £13.50
MEAT
Steak & Kidney Pudding £14.95
Cajun Spiced Rump of Lamb £15.95
Grilled 8oz Fillet Steak £19.95
Grilled 8oz Sirloin Steak £14.95
Pan Fried Calves Liver & Bacon £14.50
Supreme of Chicken stuffed with Spinach & basted with Lemon & Thyme Butter £12.95
Homemade 100% pure ground Beefburger in a Brioche Bun with Salad & Pickles £11.95
Pan Fried Escalope of Pork with Apple & Sage Compote £11.95
Pan Fried Breast of Duck with Black Cherry Sauce £13.50
Cottage Pie with a blue cheese and potato topping £12.95
VEGETARIAN DISHES
Braised Leek and Blue Cheese Crumble £11.95
Black Eyed Bean and Tomato Stew £11.50
SIDE DISHES
French Beans £2.00
Spinach £2.00
Sauteed Mushrooms £2.00
Cauliflower Cheese £2.00
Glazed Carrots £2.00
Garden Salad of mixed leaves, tomato, red onion and cucumber £3.75
Grilled Fennel and Chicory Salad £3.75
Caesar Salad £3.95
Green Salad £2.75

Allergen details are available from the till. Please do not hesitate to ask for details.



