portside FOOD MENU 13/05/24

INN
Cajun Chicken Stack 16.50
Creamy Mash, Peppered Sauce & Onion Rings
7p) Smoked Salmon Caesar Salad 9.00 . e s
&a| Parmasean Cheese, Bacon & Croutons Crispy Chilli Chicken 16.50
rips of Chicken Coated in Honey illi Sauce, Served Wi ixe
Strips of Chicken Coated in Hi & Chilli S Served With Mixed
> Tomato & Basil Soup 6.50 Salad & Choice of Side
j Served With Toasted Wheaten Bread Battered Chicken Goujons 16.00
Served With Choi Side & Di
A, Beetroot Panko Breaded King Prawns 9.50 erved it olce of Side & Dip
g Salad & Cajun Mayo Peppered Chicken Burger 16.00
3 n Served With Bacon, Cheese, Mixed Salad & Sriracha Mayo With Choice of
Crispy Chicken Wings 8.50 Side
< Coated in BBQ Sauce & Salad = Fresh Cod Battered 17.50
E Bread Sticks 5.50 = Served With Handcut Chips, Lemon & Mushy Peas
N Served With Garlic Mayo, Sriracha Mayo & Ranch Dip < 807z Beef Burger 16.00
Topped With Bacon, Cheddar & Mixed Salad. Served in a Floury Bap With
] Choice of Side
A 100z Prime Sirloin 28.00
Served With Onion Rings, Peppered Sauce & Choice of Side. Beef Supplied
HANDCUT CHIPS 4.20 | GARLIC CUBES 4.30 Z by McAtamney’s Butchers
v wn CHILLI CUBES 4.30 | CREAMY MASH 4.20 (-
K A VEGETABLES  4.50 | HOUSE SALAD 4.20 < 8oz Rump Steak - 23.00
=) e Served With Onion Rings, Peppered Sauce & Choice of Side. Beef Supplied
— a GARLIC MAYO 1.00 | CHILLI SAUCE 1.00 E by McAtamney’s Butchers
n BBQ SAUCE 1.00 | PEPPERED SAUCE 2.00 Orange & Honey Glazed Halloumi (V) 16.00

PAN GRAVY 2.00 |MAYONNAISE 1.00

DRINK SPECIALS
CRAFT TAP | THE WHITE HAG | LITTLE FAWN | SESSION IPA | 4.2%
CAN| FRANCUSCAN WELL | WELL HAZY, SESSION IPA 4% | REBEL
RED, RED ALE 4.3%
CRAFT CIDER | MACIVORS | DRY | MEDIUM | PLUM & GINGER
COCKTAIL OF THE MONTH | MAD MARCH MULE
GIN OF THE MONTH | TANOUERAY GIN WITH TONIC

Cannellini Bean Salad, Apricots, Basil, Carrot, Sun-Dried Tomato,
Beetroot, Rosemary & Orange Dressing

Slow Roasted Beef 17.50
Served With Peppered Sauce, Chefs Vegetables, Homemade Yorkshire
Pudding, Roast & Mash Potatoes

Panfried Pork Belly 16.50
Chefs Vegetables, Bacon & Leek Gravy & Served With Choice of Side
Open Chicken Sandwich 12.50

Baby Gem Lettuce, Tomato, Cheddar, Caramelised Pineapple, Boiled Egg,
Coleslaw, Toasted Wheaten Bread

Please advise your server of any food allergies, we cannot Menu is priced in
guarantee that our dishes will be completely allergen free. pounds sterling (£)

PARKING REGULATIONS APPLY!

This Retail Park Operates A 2 Hour Maximum Stay Beyond Our Control
If You Plan To Stay Longer (We’d Love You To!) To Avoid A Parking Fine, Please Enter Your Car Reg, Into The Tablet Provided In

Store




portside Dessert Menu

InNn
L Greenbean Coffee Roasters
L AMERICANO 2.80
™ Qﬁmoa;? \S}ZIZ?G That Mixes Shots of Espresso V)
L ' FRUIT PAVALOVA 6.50
CAPPUCCINO 3.00 — Served with fresh cream
o Espresso With Steamed Frothy Milk Y
() CHOCOLATE FUDGE CAKE 6.50
A LATTE 3.00 Ll Served with Vanilla ice cream
Espresso & Steamed Milk A
=
MANGO & PASSIONFRUIT CHEESECAKE 6.50
FLAT WHITE 3.00 .
- A Rich Full-flavoured Coffee With a Velvety A served with fresh crean
o Smooth Texture. L
o FLAVOURED LATTE 3.10 )
w Vanilla | Caramel | Cinnamon | Gingerbread
Freshly ground decaf beans available
m m
o > BUSHMILLS COFFEE 6.50
w PUNJANA TEA 2.50
T — BAILEYS COFFEE 6.50
— FLAVOURED TEA 2.80
o Green Tea | Earl Grey | Peppermint | Camomile L CALYPSO COFFEE 6.50
| Decaf Tea
o3 —  ITALIAN COFFEE 6.50
< HOT CHOCOLATE 3.00 o
" SEVILLE COFFEE 6.50
—
|_
—
Please advise your server of any food Menu is priced in ' . PARKING REGULATIONS APPLY
allergies, we cannot guarantee that our pounds Sterl-ing If You PlanT?';SSﬁg)t/aléng:;k(Elg?EaEg:eAY%u !I-I'gllj; ¥gx2\$gTdS}\a¥aEE¥gng?ﬁg‘C(P)rlléggé Enter Your

dishes will be completely allergen free. (£) Car Reg. Into The Tablet Provided In Store




