Teesside Restaurant Week Menu

Monday 15™ April- Saturday 20" April 12—3pm & 5pm-6.30pm

Nibbles £3.75 Each

Gordal Olives, Sausage Rolls, Cajun Spiced Nuts, Sourdough with Hummus.

Treat Yourself Homemade Bread Roll with Butter £1 per person

Dinner, Bed & Breakfast Special

Starters Double
£152rr;§ighfgsple. Raspberry Crush,
5 Dine on 3 Courses Cauliflower Cheese Soup Cherry c\>/r°|;|;(ua|t Punch
el TS sy Tomato and Basil Bruschetta With Lemonade
then stay the night with
breakfast the following morning. Garlic Mushroom and pancetta Pots Only
£6.95

Room upgrades available.
Telephone 01287 622179

Main Course

Brockley Hall Chicken Parmesan, Garlic and Chilli, Bistro Salad, and Chunky Chips
Upgrade your Parmesan to: Hot Shot, Mushroom, Pepperoni £3.50

60z Rump Steak (served pink or well done), Bistro Salad, Skinny Fries
Add Peppercorn, Blue Cheese, or Diane Sauce £3.50

Herb Crusted Haddock, Fish Veloute, Wild Garlic Oil, Crushed New Potatoes, Tender Stem Broccoli

Pea and Courgette Tagliatelle

Cocktails. Spring Gins
2 for £15 Desserts 2 Doubles
with mixer
A1l By Bveieey Chocolate Tart, Orange Cream, Orange Gel From the list
Banoffee Cheesecake, Banana Compote for £15

Duo of British Cheeses, Quince Jelly, Crackers

£20 for 3 Courses
Add Sides Chunky Chips, Skinny Fries, Seasonal \egetables, New Potatoes £3.95

Coffee and Petit Fours £4.95



