Starters

Sweet red pepper soup with croutons £4.95
Thai fishcakes with a sweet chilli dip £4.95
King prawn cocktail & marie rose sauce £5.95
Pan fried scallops with black pudding, Pancetta & chive butter £6.95
Seared lambs liver with field mushroom, red onion jam and red wine jus  £5.95
Chicory, walnut, pomegranate & goats cheese salad  £4.95
Fillet of smoked trout w/ horseradish creme fraiche and pickled vegetable salad  £5.95

Chicken Tikka skewers with cucumber yoghurt and salad leaves  £4.95
Fuiv
Fresh haddock with homemade chips, mushy peas, tartar and lemon £10.95
Oven roasted turbot with garlic prawns, crispy potatoes, broccoli and baby carrots £15.95
Red snapper served with stir fried vegetables and hoi sin glaze £15.95

Seafood linguine with prawns, calamari, mussels and cockles  £10.95

Baked cod with sun dried tomatoes, capers, broccoli & asparagus served with crushed potatoes
& balsamic reduction  £10.95

Seared tuna niCoise salad with new potatoes, free range egg, black olives and anchovies £12.95
Moaoins

Braised lamb shank with diced root vegetables, minted mash and rosemary jus £13.95

Rump £10.95, Sirloin or rib eye steak with homemade chips, tomato and mushroom £15.95
served with a choice of mushroom sauce, peppercorn or red wine jus

Mixed grill with rump steak, gammon, lambs liver & Lincolnshire sausage, tomato, mushroom & chips
£16.95

Aberdeen Angus burger with blue stilton cheese, served with mixed salad & chips  £9.95
(V) Roasted vegetable linguine with Napoli sauce & shaved parmesan  £8.95

Duck breast with warm salad of potatoes, red onion, bacon, mange tout, parsley with orange & chilli
dressing £13.95



Trio of mini short crust pies, game, steak & ale and chicken & mushroom served with mashed
potatoes or chips & mushy peas £9.95

(V) Hot & sour noodle salad with mushrooms, spring onion, rocket & cucumber £8.95

Roasted chicken breast with crushed herb potatoes, chantaney carrots, green beans & mushroom
sauce £10.95

Chicken & mushroom stroganoff with steamed rice £9.95 (V) Mushroom only optional £8.95

Desserts £4.95

Creme brilée with homemade shortbread
Apple & raspberry short crust pie with custard
Sticky toffee pudding with butterscotch sauce and ice cream
Chocolate brownie with black forest gateau ice cream and cherry coulis
Lime & ginger cheese cake

A selection of British & European cheeses served with homemade chutney, celery, grapes & crackers
£7.95

At the MUL Howse we take advantage of tie seasons by using the best regional
wygredients Hwoughout ovr men: AL mealsy  ave fresily cooked to- ovder, some delay
may be experienced ot peak ttmes: Please enjoy your time witiv us: Some disies may
contoun vty



