EVENING BISTRO MENU

Served from 6pm Friday and Saturday, call 01273 944322 fo book or go fo www.aromacafe.uk
All of our food is freshly made here in our kitchen and prepared to order

Starters
Spring Rolls £9
Spinach and feta spring rolls, sweet chilli dip

White Crab Tart £11
White crab and caramelised leek tart, rocket salad

Lamb Kofte (gf) £9.50
Woodhouse Butchery lamb kofte skewer, mint yoghurt, pomegranate salad

Crayfish Salad (gf) £8.50

Crayfish and avocado mixed salad, Marie Rose sauce pot

Soup of the day (vgn/gfo) £8
Please ask for today’s option, served with ciabatta

Venison Scotch Egg £10
Venison mince Scotch egg, crispy crumb, Sriracha mayonnaise

Mains

Lamb Shank (gf) £24

Woodhouse Butchery lamb shank tagine, Moroccan spices,
apricot, couscous, flaked almonds

Haddock & Salmon Chowder (gf) £22
Smoked haddock, salmon and chunky vegetable and potato chowder, ciabatta

Chicken Tikka Masala Skewers £20
Free-range marinated chicken in Masala sauce, rice, coriander, mint yoghurt salad

Chalk Stream Trout Fillet (gf) £24
Pan-fried trout fillet, Spring vegetable and pancetta stew, mint, lemon, buttered baby potatoes

Butternut Squash Pie (v) £18
Butternut squash and mushroom pastry topped pie, stilton sauce, creamed mash, vegetables

Aubergine Thai Curry (vgn/gf) €17
Diced aubergine and roasted vegetable green Thai curry, wild rice, coriander, pomegranate

SIDES - £4: Couscous / Seasonal vegetables / Mixed salad

Desserts

Bakewell tart, custard £9
Dulce de leche cheesecake, berries £9
Affogato - Vanilla ice cream, espresso (gf) £8
Vanilla panna cotta, passionfruit, crumb (gf) £9

Selection of cheese £3 per cheese
Blue, goat, cheddar and brie (ask for current options), biscuits, chutney

Miall's local ice cream and sorbet
£4.50 per 150ml tub

Local handmade ice cream made with all natural ingredients, no gums, no artificial anything, just natural, honest flavours.
Ice Cream: Vanilla Bean, Eton Mess; Salted Pistachio or Chocolate Brownie
Sorbet: Pink Lemonade or Passion Fruit (gf)



