Beers and Cider
S500ml Bottle of Ale
330ml Bottle sf Lager
500ml Bettle sf Cider

275ml Nen Aleshslic Beer

Sparéts S50ml
Fort

Sherry
Amanretts
Baileys

lia Maria

Spiréts 25ml
Gin

Vodba
Brandy

Rum
Cointreaw
Drambuie

Soft Drinks

Mixers 125ml
Appletiser

J20

Large Bottled Water
Cobe, Lemsnade 330ml

Dhinks

£4.70
£4.30
£4.50
£3.50

£4.80

£4.50

£1.50
£2.90
£2.90
£3.50
£2.90

£3.90
£3.90
£2.90
£2.90
£3.10



Ditte Restaurant

Appetisers

~Mixed Reast Olives, Whipped Feta, Pitta Chips £9
~Confit Duck Leg, CarretFuree, Couscaus, Sey fleney Dressing,
lsasted Peanuts £15( can be srdered as a Main Cownse.)
-Spiced Cheddar Fisheake, Red Pepper Sauce, Ysghuwrt, Romeses
and Pickled Chillies £13
- Hot Smoted Mackerel Salad, Eggs, Potatses, Feta,
Fennel, Cucumber and Lemen £13
~Pea and Pests Arancini sered with a Mixed Summer Salad £11
~Mixed Leaf and Temats Salad with Pickled Vegetables.
Mezgelle and Croutons £7

-Falette Cleanser of Fassionfruit Sorbet -
Main Course

Buaised Red Wine Beef, Cheel, Parmesan Palonta
Sautéed Garlio Greens, Chitle Ol £36
and Cheddanr Risstts Tlled Puff Pastry Roll with Mixed
Cornied Nuts, Fried Caulifliwwer and @ Creamy Horb Sauce £22
_Shepherds Pie, Pecarina Cheese, Mint dressing, Gueon Veg £25
Babed Caloy Tillet. Spityle, Samphire, Webhits, Tamats
Shellfish. Croam Sauce £25
Reast Chichen Breast, Ballstine Thigh, Dauphinsise Patatses
Honey Pichled Mushrsoms and Tuffle Cream Sauce £25

Sweets

~Set Vanilla Cream, Caramelised Nuts and Shertbread Biscuits £9
_Jee Cream Bouwl with Fresh Bewies LT
~Rich Chocslute Tart with Créme Fraiche and Bewries £9

Al dishes are prepared in a non allergy free kitchen. if you have any dietary requirements please tell ysuwr waiter



