
teesside restaurant week

Monday 2  march - Friday 6  marchnd th

from 5pm

2 courses - £20
3 courses - £25

STARTERS 
Homemade soup of the day please ask your server for today’s flavour (v)

King prawns cooked in a garlic and coriander butter served with garlic toasts

Goat’s cheese salad with cider-poached pears (v)

Homemade ham hock terrine served with fruit chutney and ciabatta croutons

 
 

MAIN COURSES
Tortellini pasta in a sauce of smoked bacon, peppers, onion, garlic, red wine, and
topped with a parmesan tuile
Pan-fried seabass tagliatelle in a tomato and basil butter sauce
Wild mushroom risotto (v)
Homemade chicken parmo (small) with chunky chips and salad
Pepperoni pizza
Beef bourguignon with new potatoes or rice with warm crusty bread

DESSERTS
Treacle tart served with ice cream or cream
Knickerbocker glory
Sticky toffee pudding served with ice cream, cream or custard
Cheesecake of the day please ask your server for today’s flavour
2 scoops of Ryeburn of Helmsley ice cream please Ask your server for flavours
Affogato A single scoop of vanilla ice cream with espresso


