Catherine of Aragon Cold Starters

Smoked Salmon 10.75
Thinly sliced salmon, garnished with capers, chopped onions, fomatoes and cream cheese.

Seared Yellow-Fin Tuna 11.75

Served rare with a spicy exofic Tropical relish, (Hiyashi Wakame) Marinated green seaweed salad

Caprese 11.25
Sliced tomato, basil and fresh Buffalo mozzarella enhanced with Prosciutto ham.

Pate and Sausage Platter 9.95

Country pate with duck and pistachio, British sausage and cracked pepper pate,
served with homemade pickled onion and tomato.

Vegetarian Grape Leaves 8.95
Served with a Mediterranean salad, Italian parsley and lemon.

Stilton Cheese with Port Wine 7.50
The traditional English way of eating the Royal cheese.

Anne of Cleeves Hot Starters

Soup of the Day Cup 3.75 Bowl 4.7 5

Sausage Roll 8.25
English styled sausage meat baked in a puff pastry, served with a small house salad.

Escargot en Crouté 9.95
Imported French escargot, baked in olive oil and garlic herb butter, crowned with a puff pastry.

Potato Wrapped Shrimp 9.95
Served with a dipping sauce, made with sour cream, bacon, cheddar cheese and chili.

Baked Brie 9.75
Coated and baked in an almond crust, served with sliced apples, pickled onions.

Scallops and Shrimp Windsor 10.95
Pan seared and flamed in a Grand Marnier cream sauce, over angel hair pasta.

Pot Stickers 8.25

Seasoned and seared pork dumplings, served with a ginger-sesame-soy dipping sauce.

Catherine Parr Salads

House Salad Small 4.50 Large 6.50
Iceberg lettuce, red cabbage, carrot, cucumber and tomato, with a choice of our house

creamy garlic dressing, ranch, blue cheese or balsamic vinaigrette.

Caesar Salad Small 4.50 Large 6.50

Chicken Caesar Salad Grilled 10.95 Blackened 11.50

Sugar Cane Shrimp Caesar Salad 12.95

Chinese Chicken or Shrimp Salad Chicken 10.95 Shrimp 12.95
Napa cabbage and mixed greens, tossed in a sweet sesame plum dressing.

Spinach Salad 8.50
Tossed with bacon, chopped hard boiled egg and balsamic vinegar dressing.

Vine Ripened Tomatoes 6.25

Sliced then placed on a bed of salad, presented with onions and balsamic vinegar dressing.

(Substitutions & Split Dishes Extra)




