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£45 per person

STARTERS

LEEK AND POTATO SOUP

Topped with crispy leeks served with an Artisan roll

CLASSIC NORTH ATLANTIC PRAWN COCKTAIL

In a marie rose sauce on a bed of crispy baby gem lettuce
served with a warm bread roll

CRISPY STICKY BBQ CHICKEN

Southern fried chicken strips and battered chicken bites sauteed in a
sticky BBQ sauce topped with sesame seeds

PULLED HAM HOCK AND BLACK BOMBER CHEDDAR ARANCINI

Served with a rich roasted pepper and tomato sauce

MAINS

THE SEE HO BURGER

Beef burger in a brioche bun, homemade burger sauce, cheddar, onion rings,
lettuce and tomato served with skinny chips and homemade coleslaw

CHICKEN, BRIE AND CRANBERRY PIE

In a shortcrust pastry served with creamy mashed potato, seasonal vegetables
and gravy

KING PRAWN LINGUINE

Fresh cherry tomatoes, white wine and garlic sauce

AUBERGINE PARMIGIANA BAKE

Topped with a crispy herb and parmesan crumb served with mixed salad

28 DAY MATURED SIRLOIN STEAK - £5 SURCHARGE

Served with skinny chips, mushroom and garlic butter

DESSERTS

CLASSIC CREME BRULEE
Topped with fresh fruits

STICKY TOFFEE PUDDING

Choice of custard, pouring cream or vanilla ice cream

MILLIONAIRES TART

Served with vanilla ice cream and chocolate sauce

MIXED SORBET

A selection of different sorbet topped with fresh fruits

HOMEMADE APPLE AND MIXED BERRY CRUMBLE

Served with the choice of custard, cream or vanilla ice cream

Arrival 7pom- Dinner 7.30pm- Music 9pm-11pm




