Teesside Restaurant Week Menu

Monday 26" February- Saturday 2" March 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
£150 per couple.

For 1 night only

Starters Talking Tides

Brewery Marske

5 Dine on 3 Courses Cream of Parsnip Soup, Parsnip Crisps

from this menu 440 ml
’ ven Baked M lls, Tom Mozzarell
then stay the night with Oven Baked Meatballs, Tomato Sauce, Mozzarella Strand Lager
breakfast the following morning. Salmon Rillette, Cornichons, Sourdough k105

Room upgrades available.
Telephone 01287 622179

Main Course

Brockley Hall Chicken Parmesan, Garlic and Chilli, House 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

Pan Roast Seabass Fillet, Penang Sauce, Shrimp Crackers, Mangetout

Garlic Mushroom Penne

Cocktails. Winter Gins
2 for £15 Desserts 2 Doubles
. with mixer
A1l By Bveieey Apple and Rhubarb Cobbler with Custard From the list
Vanilla Pannacotta, Shortbread, Caramelised Blood Orange 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



