LINO'S SET PINNER
2 courses @ £18.95
Tuesday to Satwrday all night!

STARTERS

Classte and alwa Yys popuLar cola water Prawns tossed L Marie rose sauce, served on choppcd
Leeberg) Lettucee topped with crayfish tails.

Avocaolo Barbara, avocado skinmed ana stuffed with prawns, covered with cream cheese,
breaderumbed and deep fried.. Served with a horseradish mayonnaise.

Sautéed King PraAWIAS with a smokey tomato cl/\i,LLLJ'am. £4 extra

Fresh brown shrimps, simple garlic and parsley butter; the best way... Brown toast. £4 extra

Smoked salmon with a sweet mustard and dill dressing, buttered brown bread. £3 extra

Grilled Black pudding and bacow stack with peppercorn and mustaro sauce.

Chicken strips cooked with lots of garlic and parsley, whtte wine and cream.. (GF)
A dish from France pioRed up on our travels over the years!

Sautéed potatoes mixed with fried onions and chorizo topped with a fried duck egg. (GF)
This one is from Spanish shores!

A rich tomato, onton, basil and garlic sauce cooked with beef anol sausage meat balls with the
finest ttalian penne pasta.

v, Large field mushroom topped with grilled goats cheese, drizzled with orange blossom honey
and grownd pink peppercorns, salad garnish. (GF)

Vo), Peep fried and delicious onlon, carrot and cumin Bhaji .
with mango chutney sauce.

Vg, Homemaoe soup of the day with garlic bread (Vegan) (GF minus garlic bread)

v, qarlic bread £3:95 v, qarlic bread with cheese £4:50

To the best of our Rinowledge all tngredients at Lino” s are gM free.

GF = Gluten Free. Please mention if Yyou are Glutew tntolerant
* May contains Nuts.

f you have certain olietarg requirements, oo not hesitate to mention this to a member
of our waiting-ow team. We shall try our utmost to accommodate Yyour needs.




MAIN COURSE

g 0z Scottish sirloin or oz Scottish fillet steak cooked to Your liking
qarlic butter, or peppercorn and mustard sauce, fries, field mushroom fillead with
petit pois ala Frangoise. (GF) Sirloin @ £5 extra : Fillet @ £10 extra.

shank of English lamb, slow roasted, with a mint, garlic and rosemary gravy.
Long stem broceoli, French beans and mint garlic roast potatoes. (GF)

Roast duck with a mixed berries and brown sugar jus, Pauphinoise potatoes, (GF)
French beans, long stem broceoli and Chantenay carrots.

Roasted Breast of chicken, stuffed with ham and BEmwmental cheese, wrapped tn streaky (gF)
bacon, pigquant bbg sauce, Chantena Y carvots, broceolt, beans § mini garlic roast potatoes.

Slices of pork Lot cooked tn a cream sauce with English and wholegrain wmustards, (GF)
ctder, mushrooms and apple slivers, Fremch beans, carrots and mint garlic roast potatoes.

calves liver, pan fried pink tn butter and sage.. Balsamic vinegar § créme fraitche reduction.
green beans, carrots and Long stem broceoli. New potatoes. £4 extra

Dover sole, grilled, with lemon and parsley butter (on or off the bone) served with mixed
green vegetables and new potatoes. EAMP when available

Pawn fried tuna (cooked pink wnless asked otherwise), perched on a pile of sautéed French
beans mixed with sun blushed tomatoes, olives, hard boiled egg and fried potatoes.

Fillet of salmon, with gnocchi tn a mila curried prawn and spinach sauce, green vegetables
anol parmentier potatoes.

V, Macaront pasta tossed Ln a rich cheese sauce, topped with wmore cheese
and grilled golden browwn, salad and garlic bread.

Vv, mixed bean and tomato cassoulet, cooked with mixed vegetables and presented
inside half a tin Loaf, topped with chilli créme fraiche (for vegaw, wo créme Fraiche)

Vv, Spinach and button mushroom stroganoff tn a paprika, brawolg and cream sauce.
Pilaf rice or chips and mixed vegetables. (can be made Vegan, please ask if so desireo)

Our Bessert menu will be available for you to browse at the end of your meal

n REVIEW US AT
*Coffee and Chocolates £2:50 TS FAEATS

iﬁ “like” us on We'd like to know!

facebook. Gratuities at the customer’s discretion. .

A 10% service charge will be adoled to the bill, of parties of £ or more.




