
teesside restaurant week

Monday 2  march - friday 6  marchnd th

from 5pm

2 courses - £20
3 courses - £25

STARTERS 
ham hock terrine with onion marmalade and olive oil toast

Leek and potato soup with crusty bread (v)

Halloumi fries with tomato salsa dip (v)

Olives with crusty bread and dipping oil (v)

Homemade nachos with melted cheese & Jalapeños (gfa)

 
 

MAIN COURSES
Homemade chicken parmo (small) with chunky chips and salad
Haddock and chips served with mushy or garden peas
Chicken, spinach and courgette penne pasta in a cream sauce
Spinach and ricotta canneloni with homemade tomato sauce and pesto (v)
Penne Arrabbiata (v)
Pepperoni pizza

DESSERTS
Sticky toffee pudding served with ice cream, cream or custard
Cheesecake of the day ask your server for today’s flavour
2 scoops of Ryeburn of Helmsley ice cream Ask your server for flavours
Hot chocolate fudge cake served with Ice Cream
Affogato A single scoop of vanilla ice cream with espresso


