
teesside restaurant week

Monday 29 June  - Friday 3  JUly
from 5pm

2 courses - £20
3 courses - £25

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

Duck twice cooked duck leg served with salad, pancakes & a dipping sauce

Smoked mackeral Rillettes, served with melba toast, pickled cucumber ribbons

Black pudding bon bon’s  served with a crisp apple salad

 
 

MAIN COURSES

Pan-fried salmon  served on a medley of vegetables and topped with a herb crust
Chicken supreme served with a fondant potato, savoy cabbage and a wild mushroom jus
Baked cod with chorizo and peas
Pan fried pork fillet with garlic mushrooms, green beans and mustard mash
Homemade chicken parmo (small) with chunky chips and salad

DESSERTS

HOMEMADE CREME BRULEE  served with coffee biscuit
Fresh Strawberries served with Chantilly cream & homemade shortbread
Vegan lemon cheesecake (v) (vg)
2 scoops of Ryeburn of Helmsley ice cream please Ask your server for flavours
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