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

£4.20
£3.80
£4.00
£3.00

£4.50

£4.00

£1.00
£2.50
£2.50
£3.00
£2.50

£3.50
£3.50
£2.50
£2.50
£2.80



Ditte Restaurant

Appetisers

~Mixed Reast Olives, Whipped Feta, Pitta Chips £8

~Confit Duck Leg, CarretFuree, Couscaus, Sey fleney Dressing,
lsasted Peanuts £14 ( can be srdered as a Main Course.)

-Spiced Cheddar Fisheate, Red Fepper Sauce, Ysghurt, Romeses
and Pickled Chillies £12

- Hot Smoteed Macterel Salad, Eggs. FPotatses, feta,
Fennel, Cucumber and Lemon £12

- Faied Cawliflswer Salad, Curried Nut Coumble, Golden Sulltanas.
Cheddar and FPavmesan £11

~Mixed Leaf and Temats Salad with Pickled Vegetables £6

-Falette Cleanser of Fassionfruit Sorbet -
Main Course

-Braised Red Vine Beef Cheek, Farmesan Fslenta,
Sautéed Garlic Greens, Chille Oil £25

Pew and Cheddenr Risstts Fillod Poflf Pastry Rel with Mixed
Reasted Nuts, Bracesli and a Creamy Herb Sauce £20

- Plled Porke and Apple Fie, Fosrmme Furée, Broccoli and
Cider Porte Sauce £24

_Babed Coley Tllot, Spityle, Samphire, Webhuts, Tomate
Shellfish Cream Sauce £24

- Reast Lamb. Rump, Beulangere Potatses, Mint, Garlic and
Finenuts £26

Sweets

~Set Vanilla Cream, Caramelised Nuts and Sheortbread Biscuits £8
~Jce Cream Bouwl wnith Fresh Berries £6
~Rich Chocslate Tart with Créme Fraiche and Beriics £8

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



