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daioodlark Inn

Chrigstmas fHlenu

SPECIALS

Available from the 1%t December onwards

Appetisers
Monkfish Goujons Wild Mushrooms (GFO) (V)
Deep fried in a Thai style batter with In @ madeira cream sauce,
Asian slaw & a spicy green dipping sauce served with toasted ciabatta
£14 £12
Classic French Mussels Pan Fried Scallops
With white wine and cream, served with bread Served with garlic butter, bread and salad
Starter - £13 Starter - £13
Main - £26 Main - £26

Main Courses

120z Sirloin Steak (GFO) Traditional Fish & Chips (GFO)
The finest cut of steak Large Haddock fillet in beer batter
Nottinghamshire farmed with mushy peas, homemade chips
Served with chips, grilled tomato, & homemade tartare sauce & lemon
Portabello mushroom & onion rings f£24
£30

Add Homemade peppercorn sauce - £4

Bouillabaisse (GFO) Seafood Curry
The woody signature dish with langoustines, Thai seafood curry with a mixture of cod,
crevettes, fresh mussels and chunks of cod and salmon, King prawns and fresh mussels
salmon, in a broth of tomatoes, onions, leeks, in coconut milk and Thai spices served
fennel, garlic and white wine served with bread with steamed rice
£35 £25

(GFO) = gluten free option available. Please speak to a member of our team before placing your order.
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