VARSITY MENU

2 COURSES £16.50 « 3 COURSES £21.00

STARTERS

SOUP OF THE DAY home-made and served with fresh crusty bread
SLOW ROASTED PEPPERS with tomatoes, spring onion, garlic and fresh basil
SMOKED CHICKEN & TOMATO TERRINE with an apricot and ginger relish and toasted ciabatta
BROWNS TIGER PRAWN COCKTAIL served with wholemeal bread and butter

MAIN DISHES

CONFIT OF PORK BELLY with crackling, squash purée, sugar snap peas and a mustard and thyme jus

PROSCIUTTO WRAPPED CHICKEN BREAST stuffed with telagio in an exotic mushroom sauce,
with roasted sweet potato and wilted spinach

TIGER PRAWN & CHORIZO LINGUINE, pan fried butterflied tiger prawns tossed
with linguine in a tomato, coriander and chorizo sauce

STEAK FRITES 60z prime sirloin served with a lemon, parsley and peppercorn
butter, watercress and chips

WHOLE BAKED SEA BREAM with a fresh lemon and ginger marinade on a bed of spinach
with buttered new potatoes

POACHED DUCK EGG & ASPARAGUS SALAD, tossed with seasonal leaves, toasted pine nuts
and a wholegrain mustard dressing

PUDDINGS

STICKY TOFFEE PUDDING with a rich toffee sauce and clotted cream
RICH MOCHA TART served with a minted cream
LEMON TARTLET with créeme frafche
APPLE & STRAWBERRY CRUMBLE with custard

SOME OF THE DISHES MAY CONTAIN NUTS
If you would like any further nutritional information on any of our dishes, please speak to your server.
An optional service charge of 10% will be added to parties of 5 or more, which goes directly to the team who serve you.
All prices include VAT at the current rate.



