Sta rters

Spicg King Prawn T hai SOUP with Coconut (ream,
Gaianga, | emon (Grass, Ginger and (Ghe £6.95

Panfried Chicken | ivers served Warm on a Bed of

Crispg Salad with Sweet Palsamic Dressing and
Bread. £6.25

f:resi'l Home Made SOUP of the Dag
Served with a Warm Roll and Putter £3.50

Duck & Port Parfait on a Bed of | xotic Saiad & Red
Wine Dressing £6.75

Panfried Biaci( Fudding Fried with Onions and [Fresh
Chillys Served with Crispg Bread £4.95

DeeP ried King FPrawns in TemPura Batter Served
on a bed of Crispg Salad with a Sweet & Spicg
Dressing £7.25

Baked (Goats (Cheese with Roast Beetroot and
Foaci'neci Fears served with a Mixed Saiad and Sweet

Red Wine Dressing £5.25



Main Courscs

Bakcd Chicken Preast Packed with Ogstcr
Mushrooms Tomatocs Courgcttcs and a chct
T amarind Sauce £ 10.95

100z Prime [Fillet of Beef with (Cashew Nuts & a
Fomcgranatc & red Wine Sauce on a Rosti
Potato £16.95

Roasted Pork [Fillet & Thinlg SIicch Pancetta with Plum
Sauce on a Bed of (Garlic Mash £13.65

| amb Shank Braised in (Guinness with Roasted Sweet
Fotatocs & Rcci Onion Marmaladc £12.95

Fan{:ricd Fi”ct of Haddock with King Frawns, Olivcs,
Sun Dried T omatoes, (Harlic Butter & Mashed
Fotatoes £12.95

Fan [Fried 100z Siroin Steak with FCPPcrcom
Sauce £14.95



To eat well one must be Paticnt as our Proclucc IS

home made and cooked to order Thank You

]Fgou have any dictar9 needs Plcasc don’t hesitate
to ask. Qur Head Chef will alwags make her best

effort to serve you with what ever you may rcquirc.

Wc are Proud to be suPPIicd loca”g for most of our
]Droducc and would like to thank them for their

service and suPPor‘t.



Dcsscrts

(aramelised Brulcc £3.95

Warm Stickg T offee Fudcling with Vanilla
]cc Cream £5.95

(Chocolate T ruffle T orte with (Cream £4.50

(Caramelised Bakcd | emon T art with
Creme [raiche £4.50

Foachc& Fcars in Rccl Wine; f:romagc Irais and infused
Jelly 450

APPlc T atin with Chanti"g (ream £3.95
Sclcction of |ce Cream£2.95

(Cheese and Biscuit Poard £5.95

Liqueur Coﬁzec’s. lrish, Calgpso or Gaclic £4.75



Specials

Stir Fried Beef or Chicken in Hoi-Sin Sauce
served with E_gg Noodles £10.25

SPinj (Chicken T hai Curry with Rice £11.95

Special \/cgctarian Options

Savourg & Sweet Rice with Cumin Seeds &
Gingcr £7.95

f:ruitg, SPinj: (Chick Pea, Pears & Potato | hai Stylc
Currg
with Rice or Egg Noodles £8.65

Moroccan, chct & Savourg Cous Cous with
T omatoes & Black Olives £7.95

Mixed \/cgctablc Noodles with Sesame Heeds
& (Garlic £8.65



Old Hall Jnn

[Fish 5Pecials

(arilled Seabass on abed of FPanfried Potatoes with
Roastcd Tomatocs £14.95

Oven baked Smoked Haddock with Mash Fotatoes
a Foachcd E_g)g & Ho”andaisc £13%.95

(Grilled Plue Rainbow T rout with Puttered New
Fotatocs & Salad £11.95

FPanfried [Foie (Gras de (Canard Served with Salad &
Melba T oast (Starter Size) £9.50



f)!:)ccial chetarian Options

\/cgctablc Rice with Cumin Seeds £7.95

f:ruitg, SPinj: (Chick Pea, Pears & Potato | hai Stglc Curry
with Rice or ]_:__gg Noodles £8.65

Moroccan, chct & Savoury Cous Cous with Tomatocs &
Black Olives £7.95

Savory Stir [Tried \/egctablcs with Hoi-Sin Sauce & Egg
Noodles £6.95

Spinach & Ricotta (Cannelloni £7.95
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