fethr

a la carte menu

HORS D’OEUVRE

Bread with butter & olive oil with balsamic vinegar £2.20

House marinated kalamata olives £3.20

STARTERS

House soup £7.20
Snails in garlic & parsley butter portion of 6 £9.80 portion of 9 £13.90
Warm goats cheese on a bed of rocket salad with toasted walnuts & beetroot dressing £7.20
Pan fried black tiger prawn & chorizo & cherry tomato served with peri-peri mayonnaise £9.20
Homemade chicken liver pate forestier served with toasted baguette & onion chutney £9.20
Moules 1/2 KG (Marinera, Peri-Peri or Parsley Liqour) £6.90

Potted Salmon served with gribiche sauce £9.80

MAIN COURSES

Pan fried fillet of salmon, sauteed new potatoes, spinach & white wine sauce £15.90
Fillet of cod, crushed potatoes, ratatouille, garlic & herb olive oil drizzle £16.20
Spicy tomato & black prawn tagliatelle £16.80
Cumberland sausage, mashed potatoes, green beans & gravy £12.90
Calves liver, mashed potatoes, tender stem broccoli, chargrilled bacon & ‘pan’ jus £14.20
Pan fried duck breast, crispy new potatoes, spring greens & butter caper sauce £6.90
Moules mariniere 1KG £12.90

Moules in a spicy tomato sauce 1KG £12.90

Please be aware that our food may contain traces of nuts,

A 10% gratuity will be added to the bill
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CHARGRILL

Sirloin £21.90
Ribeye £23.90
Angus Fillet £26.90
Lamb Chops £17.20
Supreme of Chicken £14.20
Chateaubriand Steak (for two to share) £55.50

All served with homemade spicy red cabbage coleslaw and your

choice of mashed potatoes, frites or new potatoes

SAUCES

Chimicurri, Blue Cheese, Peri-Peri , Homemade Mushroom,
Ketchup or Black Peppercorn Gravy
£2.90

SIDE ORDERS

Mashed potatoes, New potatoes, Frites, Green Beans
Garlic Spinach, Garden Peas & Mushrooms or Mixed Salad
£3.50

Please be aware that our food may contain traces of nuts,

A 10% gratuity will be added to the bill




