Crush Private Dining Menu

Starters

The Exhibit Nicoise Salad (v) 4.20
Warm Feta & Spinach Dip served with warm flatbread 4.70
Baked Garlic Prawns served with warm flat bread 6.90
Smoked salmon served with caper berries 5.60
Sizzling Beef Satay 4.50
Fiery Hot Chicken Wings served with blue cheese dip 4.90

Main Course

Boston Crab Cake served on wilted spinach and hollandaise sauce 10.50
Jack Daniels Glazed Salmon with new potatoes & green beans 12.20
Regga Spatchcock Chicken served with fries & slaw 13.20
Goats Cheese & Beetroot Burger served in a sour dough bun with fries, rocket & balsamic
dressing (v) 9.40
A Classic Exhibit Bacon & Cheese Burger served with fries, tomato, red onion & a dill pickle
10.70

Desserts
Chocolate Brownie served with vanilla ice cream 3.50

Pecan & Syrup cheesecake with vanilla ice cream 3.50
Warm Apple Pie served with vanilla ice cream 3.50

Please inform your server of any allergies.
A 12.5% discretionary service charge will be added to your final bill, this will go directly to your server.



