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Red i g FATHE’ES DAY MENM i :

RIDOR 2 7 COURSE - £26.00 3 COURSE - £3(00
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k: B Bruschetta

(- Tcoosted Sour Dough w»th Chopped Tomatoes, Garlic, Red Onion, Basil and Oregano, Mixed Leaf
L% o (ve.gf)

e Calamari

X, Crispy Panko Cooted Calamari served with Mixed Leaf Salad, Garlic Aioli and Fresh Lemon
BBQ Ribs .
* Pork Ribs in a BBQ Glaze LY

Buffalo Wings
Hot and Spicy Chicken Wings
Nachos
Salsa, Guacamole, Cheese, Sour Cream (v)

MAINS
Roasts
Choice of Beef, Pork Belly, Chicken or Nut Roast
served with All the Usual Trimmings (v*, gf*)
Add a Side of Cauliflower Cheese or Pigs in Blankets £3.00 each
Burger
Choice of Home Made Beef Burger(gf*), Chicken Burger(gf*), Halloumi Burger(v,gf*), Vegan
Burger(ve,gf*),
Gherkin, Skinny Fries, Relish
Sea Bass
Fillet of Sea Bass served with Mediterranean Vegetables,
Roasted New Potatoes, Dill and Caper Sauce
Lasagne
“!Chef's.Nonna's Recipe’, Grated Parmesan, Garlic Ciabatta, Mixed Leaf
' Steak & Ale Pie
Chips, Fries or Mash, Mushy or Garden Peas, and a Rich Beef Gravy

Fish & Chips
Beer Battered Haddock, Chunky Chips, Mushy or Garden Peas, Tortclre Souce
i‘;A Fresh Lemon, Sea Salt S
¥ . Keralan Curry ‘ |
'fv" ‘Coullflower Red Pepper, On|on T-omoto and Coconut served with Rlc.e(ve af) *
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. ¥y ‘fi_— Lol :;' I Lemon Tart Chocolate Brownjé. (\/e« gf) i
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