
 
 

 

 

 

 

MUSSELS NIGHT  

To Start 

❖ Pan Seared King Scallops served with Minted Pea Puree and Bacon 
Lardons 

❖ King Prawn Pil Pil – a classic Tomato Based Portuguese recipe served 
with Toasted Bread 

Main Course 

 Choose from the flavours below:  

❖ Romesco – A smoky Spanish sauce of Roasted Peppers, Nuts and        
Olive Oil 

❖ Marinara – A traditional Italian sauce with Tomatoes, Garlic, Herbs and 
Olive Oil 

❖ Moules Mariniere - Mussels steamed in White Wine with Shallots, Garlic, 
Butter and Herbs 

❖ Thai Curry with Coconut Milk 
❖ Suffolk Cider, Leek and Smoked Bacon  

❖ Saffron Cream and Vodka 

All served with a side of Chips, Toasted Bread and Roasted Garlic Mayonnaise 

  

£27.95 for two courses 

Desserts are also available – priced at £7.50 each 

Please make staff aware of any allergies or special dietary 
requirements 


