
F A T H E R ’ S  D A Y

CAESAR @ DOLPHIN

3  COURSE MENU £38PP

S T A R T E R

M A I N

D E S S E R T

Tomato bruschetta ,  bas i l  pesto ,  toasted bread,  ba l samic ,  p ickled onion
Mushroom croquette ,  conf i t  tomato ,  chimichurr i  sauce ,  porcini  powder
Class ic  prawn cocktai l ,  Marie  rose  sauce ,  bread,  lemon,  baby gem lettuce
Smoked sa lmon on toast ,  beetroot ,  radish  and watercress  sa lad  
Scotch egg ,  mustard mayonnaise ,  bacon crumbs ,  p ickled onion

Vani l la  crème Brulee ,  f ruits ,  shortbread
Chocolate  brownie ,  vani l la  ice  cream,  fruits
Vegan coconut  panna cotta ,  mango sa l sa ,  coconut  ice  cream
Mango and pass ion fruit  pavlova ,  vani l la  ice  cream
Select ion of  ice  cream & sorbets  (ask  server  for  f lavours)  

FOR THE TABLE:  FOCACCIA BREAD & OLIVE OIL

Caul i f lower  Steak ,  chickpeas  puree ,  toasted walnut  (Vegan)  
Chicken Supreme,  s tuf f ing ,  cranberry ,  gravy  
S low-cooked lamb shoulder ,  mint  sauce ,  gravy  
Pork bel ly ,  apple  sauce ,  s tuf f ing ,  gravy  
Sir lo in  of  beef ,  horseradish ,  gravy  
Prawn tagl iate l le ,  s r i racha  butter  sauce ,  tomato ,  l ime and bas i l  
Grat in  of  cod,  k ing  prawn,  spinach,  parmesan and pars ley  crumbs 
Cornish  seabass  f i l let ,  l emon herb creamy sauce  

All  served with :  Gar l ic  & Thyme roasted potatoes ,  g lazed carrots ,  seasonal
greens

KIDS £9
Pizza :  Margherita  /  Pepperoni
Pasta :  Creamy cheese  /  Tomato Sauce
Roast :  Chicken breast ,  potato ,  carrots ,  gravy
 


