BREADS

NEVILLE’S FRESH BREADS
£3.50
Garlic, Herb & Rock Salt
Sour Dough
Roast Pumpkin Sour Dough
Olive & Mint Sour Dough
All of Nev’s Breads, served
with a selection of
Vinaigrettes and Olive Oils

SALADS

CAESAR

£5.50

Cos Lettuce tossed with
Croutons, Parmesan and an
original Caesar Dressing

EPICUREAN

£8.50

Smoked Chicken, Avocado,
Curried Mango and Deep
Fried Pasta on a Mixed
Lettuce Salad dressed
with Lemon Vinaigrette,
cracked Rainbow Pepper
and Rock Salt

STARTERS

SOUP OF THE DAY

£4.50

Home style soup served
with breads Neville has
designed to compliment

PRAWN COCKTAIL

£8.90

A mixed variety of
Succulent Prawns upon
crisp Lettuce and Avocado
Salad dressed with Marie
Rose

MINI CALZONE
£4.90
Roast Red Pepper, Feta
and fresh Basil
Roast Ham off the Bone,
Mushrooms and Mozzarella
Chicken, Applewood Cheese
and Rocket
Served as a pair with your
choice of combination
EPICUREAN SQUID
£6.50
Fresh Banana and Deep-Sea
Squid deep fried in a
light Tempura Batter and
served with Sea Salt and
a traditional Japanese
Tentsuyu dipping sauce

GRILLED SHROOMS

£3.90

Button Mushroom skewers,
grilled and dowsed in
Soya and Honey Sauce

ANTIPASTO

£7.50

An assortment of Cured
Meats, traditionally
preserved Fish,
Vegetables and Cheese
accompanied with the
House Pesto and Aubergine
Dips

MAINS

FILLET STACK

£16.50

Stacked medallions of
Argentine Fillet Steak,
freshly grilled
Vegetables and Roasted
Potatoes

RIB-EYE & CHIPS

£13.30

We use Argentine Steak
for the classic ‘Rib-eye,
Fat Chips and Béarnaise’

ROAST LAMB

£13.50

Roasted Shoulder of Lamb
garnished then nestled in
Jus and surrounded with
Vegetables

CAJUN CHICKEN

£12.90

Succulent Chicken Breast
marinated in Cajun
spices; with Salsa, Sour
Cream and Salad

CATCH OF THE DAY

£13.50

Fresh Fish from the
market daily, plated with
accompanying Vegetables
and Sauce

GRILLED TUNA

£12.90

Fillet of Tuna laid on a
bed of Couscous and
enlightened with Salsa

PASTA OF THE DAY

£8.80

Freshly prepared with
seasonal ingredients; the
classics to the originals



VEGGIE MAINS

VEG LASAGNE

£9.50

Tender Pasta sandwiched
between layers of tasty
Béchamel Sauce, fresh
Vegetables, Herb Tomato
Sauce and topped with
Cheese

THAI VEG CURRY

£11.30

Various Fresh Vegetables
flavoured with Lemon
Grass, Coriander,
Chillies and Coconut Milk

SIDES

POTATO SIDES
£2.50

Chunky Cut Chips
Rosemary Potatoes
Wedges

GUILT FREE SIDES
£3.90

Mixed Salad
Green Salad
Pumpkin Puree
Grilled Asparagus

SIMPLE SIDES
£1.50

Olives

Roast Garlic
Salsa
Guacamole

DESSERTS

DOM PEDRO

£4.50

Ice Cream and Liqueur
whisked together, then
lightly sprinkled with
Crushed Nuts

PAVLOVA

£5.50

Pure heavenly Meringue
with Fruit piled high and
topped with Whipped Cream

EPICUREAN CHOCOLATE

£4.80

A rich expression of true
Chocolate delight

CHEESE AND BISCUITS

£5.50

A selection of the finest
Cheeses from all around
the globe

TART OF THE WEEK

£4.80

Ask your server for more
details

PORT & DESSERT WINES
100ml

CHATEAU SOLON SAUTERNES
£5.95

Sticky toffee on the nose
with a decadent sweet
palate filled with
nectarine, peach and
caramel flavours with a
dash of acidity.

D'ARENBERG NOBLE RIESLING
£9.50

Deep gold with ripe
floral aromas, luscious,
syrupy and sweet with
apricot and honeysuckle
notes and refreshing
crispness

GRAHAMS LBV
£3.50

Full styled port

TAYLORS QUINTA DE VARGELLAS
£6.50

Rich concentrated port
from a vintage year

...all epicurean meats are

sourced from either U.K.,
Ireland, Argentina or

New Zealand unless
otherwise stated

...all products on this
menu may contain
traces of nuts



EPICUREAN’

SANTA FE
£14.50

Base Sauce:
Main Event:

Condiments:
Sauce

S PIZZAS

Tomato & Herbs
6oz Argentine
Rib-eye Steak
seared to
order,
Mozzarella,
Bacon, Roast
Potatoes,
Onions and
fresh
Horseradish
Hollandaise

SANTA FE GOLD

£17.50
Base Sauce:
Main Event:

Condiments:
Sauce

KARMA SUTRA
£13.80

Base Sauce:
Main Event:

Condiments:

PLOUGHMANS
£11.30

Base Sauce:
Main Event:

Condiments:

Tomato & Herbs
Epicurean’s
Santa Fe
enriched by
one 10oz
Argentinean
Fillet Steak
seared to
order
Hollandaise

Tandoori Sauce
Chicken
marinated
Tandoori
style,
Mozzarella,
Roasted
Peppers, Red
Onion, fresh
Mango and
fresh
Coriander
Yoghurt and
Mango Chutney

Pumpkin Puree
Italian Bacon,
Mozzarella,
Caramelised
Onions, Roast
Potato,
Pumpkin,
Parsnip,
Peppers and
Mushrooms
Fresh Basil

POSEIDON
£19.50

Base Sauce:
Garlic
Main Event:

Condiments:

Vinaigrette

Tomato &

Grilled
Lobster Tails,
Mozzarella,
Red Onions,
Roasted Red
Peppers and
Spring Salad
House

QUEENSLANDER

£9.50
Base Sauce:
Main Event:

Condiments:

TARANTINO
£13.30

Base Sauce:
Main Event:

Condiments:

Tomato

Bacon, Banana,
Mozzarella and
Red Onions
Sweet Chilli

Refried Beans
Beef Chilli,
Mozzarella,
Roasted
Peppers, Baby
Corn and Red
Onions

Salsa, Sour
Cream and
Guacamole

GRIZZLY’'S DELIGHT

£15.80

Base Sauce: Tomato

Main Event: Smoked Salmon,
Mozzarella,

Olives, Capers
and Artichoke
Hearts

Condiments:Cream Cheese
and Lemon

ELIZABETHAN

£11.50

Base Sauce:Apricot

Main Event: Smoked
Chicken,
Mozzarella,
Pine nuts,
Sultanas and
Cream Cheese

Condiments:Fresh Rosemary
and Parmesan

DECEMBER 25th

£11.50

Base Sauce:Cranberry

Main Event: Smoked Turkey
Breast,
Mozzarella,
Fresh
Rosemary,
Red Onions and

Brie
Condiments:Fresh Rosemary

JULIUS CAESAR

£9.90

Base Sauce: Tomato

Main Event:Chorizo
Sausage,
Mozzarella,
Roast Ham,
Roasted
Peppers,
Mushrooms,
Onions and
Olives

Condiments:Brandy soaked
Pineapple and
Fresh Basil



RISIN’ SUN
£11.90

Base Sauce
Main Event

Condiments

SOCRATES
£9.50

Base Sauce
Main Event

Condiments:

IRON MAN
£12.50

Base Sauce:
Main Event:

Condiments

: Teriyaki
:Marinated
Chicken,
Mozzarella,
Spring Onions,
Roasted Red
Pepper, Bamboo
shoots, Chilli
0il and Sesame
Seeds

: Japanese
Mustard and
fresh Chives

:Red Pesto
:Stir fried
Spinach,
Mozzarella,
Feta Cheese,
Red Pesto,
Olives, Cherry
Tomatoes and
Snow Pea
Sprouts
Fresh Herbs

Tomato

Roast Ham-off-
the-Bone,
Mozzarella,
fresh
Pineapple, Red
Onions and
Mushrooms
:Fresh Basil

JACKIE CHAN
£11.80
Base Sauce:

Main Event:

Condiments:

VEGI TED
£12.80

Base Sauce:
Main Event:

Tamarind
Spiced Tomato
Marinated
Pork,
Mozzarella,
fresh
Pineapple,
Roasted Red
Onions, Cashew
Nuts, Roasted
Carrots, Bean
Sprouts, fresh
Coriander and
Chilli

Mint Yoghurt

Tomato

Roasted
Aubergine,
Mozzarella,
Marinated
Artichoke
Hearts,
Olives, Sun-—
dried Tomatoes
and Mushrooms

Condiments:Italian Salad

Each epicurean pizza has a
vegetarian alternative

...all epicurean meats are
sourced from either U.K.,
Ireland, Argentina or New

Zealand unless otherwise
stated

..all products on this menu

may contain traces of nuts



