
Opening Times  

Monday & Tuesday 9 till 5 

Wednesday to Saturday 9 till 1130 

Last food orders 9 pm 

Closed Sunday 

17 Chaloner Street, Guisborough, Cleveland, TS14 6QD 

T. 01287 204196    F. 01287 204196 

E. thecatswhiskersbistro@hotmail.com  

 

Valentine’s Menu 
Menu available on the evening of February 14th 2018 

On arrival 

A glass of complimentary Prosecco  

 

First course 
Combo Platter for Two 

Garlic bread, firejack king prawns, potato skins and breaded mushrooms 

Soup of the Day (V) 

Served with crusty bread and butter 

Scotch egg and black pudding 

Freshly made runny scotch egg, complimented with doreens black pudding and honey mustard mayo 

Whiskers appetizer  

Fresh pitted olives, served with pork and mushroom pate, olive oil, balsamic vinegar and hot crusty bread 

 

Main course 
Rack of Lamb 

 Rack of lamb, served on a bed of mashed potatoes 

complimented with parsnip puree and a mint jus. 

Sea food linguine  

King prawns, mussels, calamari and clams served in a creamy linguine, finished with garlic bread 

Hoi sin duck 

Pan roasted duck served on a bed of hoi sin stir fry, complimented with steamed rice 

Goats cheese filo tart (v)  

Delicate filo pastry, filled with roast peppers, sun blushed tomatoes and sticky goats cheese 

Served on a bed of salad and pitted olives 

Pork, Apple and Black Pudding Stack 

Tenderloin of pork topped with doreens black pudding on a bed of mashed potatoes 

, finished with a pork jus. 

 

Dessert 
Platter to Share 

Deviled strawberries, chocolate cheesecake and key lime pie complimented with cookie  

and cream ice cream and mixed berry sorbet. 

 

£29.95 per head  
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