
STARTERS

DESSERTS

SILVER VEIN RESTAURANT

ARANCINI BALLS (v) (gf)                                                                                                                      7
Homemade deep-fried risotto balls, made with Italian cheese, 
sun-dried tomato, and served with a marinara dip 
                      
HOMEMADE TOMATO & BASIL SOUP (ve)(gf)                                                                                   6
served with roll & butter

HOMEMADE MUSHROOM PATE (ve)(gf)                                                                                            7
served with chutney, dressed leaves and crusty bread

SMOKED SALMON AND PRAWN COCKTAIL (gf)                                                                               9
served with brown bread & butter

CHICKEN CAESAR SALAD (gf)                                                                                                            7
Griddled chicken breast and crispy bacon served on top of creamy, 
dressed lettuce, olives, tomatoes and croutons, finished with parmesan shavings

MAIN COURSES
CHICKEN CACCIATORE (gf)                                                                                                               18
A rich tomato, pepper, herb and wine casserole, served with crispy potatoes 
and green beans 

RIB EYE STEAK 8 oz WITH HOMEMADE PEPPERCORN OR BERNAISE SAUCE (gf)                          22
Cooked to your liking, and served with fresh mushroom, tomato and chips 

HOMEMADE STEAK & ALE PIE                                                                                                            18
Made with slow-cooked lean beef, served with chips, seasonal vegetables and gravy

OVEN BAKED SALMON FILLET WITH HOMEMADE BEARNAISE SAUCE (gf)                                    18
Served with crispy potatoes and seasonal vegetables 

HOMEMADE STUFFED AUBERGINE (ve) (gf)                                                                                      17
With caramelised onions, herbs, spices, and a rich tomato sauce, served with a Greek
salad 

HOMEMADE MOROCCAN PIE (ve)                                                                                                     17
Packed with a filling of butternut squash, red peppers, tomatoes, lentils, dates, 
chestnuts, chickpeas, and warming spices. Served with chips and seasonal vegetables

HOMEMADE BRAMLEY APPLE PIE (ve)                                                                                                                 7
Served with cream, or ice cream

HOMEMADE GREEK STYLE ORANGE CAKE (gf)                                                                                 7
Moist sponge, made with ground almonds, and soaked in an orange syrup, served with
Greek yoghurt

HOMEMADE RASPBERRY RIPPLE CHEESECAKE                                                                                 7
Topped with fresh raspberries (ve)

ICE CREAM                                                                                                                                           5
3 scoops of your choice

SELECTION OF CHEESE & BISCUITS                                                                                                   9
Served with grapes and chutney                                            

Items marked with a (V) and (VG) are suitable for vegetarians and vegans, respectively. Please notify your server of any
specific food allergies you may have. 

Prices are inclusive of VAT. A discretionary service charge of 12.5 % will be added to your bill.


